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and technology. 18:4-19. (2007)
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(=) "i?-z%ﬁéi E RN ’Fﬁméﬂ\_ﬁf (iR - QA iﬁ%( COOH)'fr’J«—%( NH2)¥ » W] & e eV g 18 % » 3

Ve BT - S s S (Amphoterlcsubstances) LG EMN K2 ?)]}‘Jc IRA R AT E T L
I A EIVEE R R RE A IEES R AHTIE

1. 8= F % arpd s TR 4 ;ﬁﬁ(ninhydrin)"ﬁ"’"*"i?]ﬁ Fegdd o RFRALS RS
4 1%\,4 25 Fé"*ﬂjﬂb 1—}%1‘\:’ ;’-jrygi:\mﬂ*ﬁ_gﬁ/xlr’}l- M ﬁri/bé&ﬁ & g ¥ *‘i;l;_l /Z»\';EL_ o

2. FER AT hRGEIRARE 2 decarboxylation 1% o A3 - F fptiE LR

3. Fiz% ﬁ%—% % (isotope dilution technique) #& * "Bl % 3= B -Kfafe P v fiph > H 22 f 4 2
+ﬂc7M§mALﬁ#6’?”k&%ﬁﬁ%ﬁﬁﬁ’%?%ﬁ*ﬁ%ﬂﬁm%ﬁﬁgﬁ°

4, B Fix AN vk pL S A $oehd £ U4 7] (growth-limiting factor) &k & -

5. B KAadra o p AR TR kA drehp 0 5k FE R b Mk
koo gk g o 1958 & Moore & A 1| % #-d R ) ﬁcmﬂk%ﬁ&gf ninhydrin % ¢ £ & %
TRAORIL o F R SRR b 4T 0 G 5 P RAR P # 4 47 & (Amino Acid Analyzer )
»’—’r:%ﬂxﬁ’:;‘ > 1958 # Moore % 4 #7i% 12 e flpk p # & 47 R L4 * two-column system > 7=

fooArg it ko gt d it o A TAE ) At koA B R ARL S 4o 4 two-
column system 2 # f§ it 5 single-column system ° 1966 # p &3 % — fAATeriefl il A 45 = 2
"ligand analysis | > F_#-F5 33 4 Ni** ~ Co?" ~ Cu?" ~ Cd*' & Zn* @ v flfe 2, X 45 & 4 » 2R 14
MRS LR R 0 B T2 e M L PR B B8 kiR e 2 0 p $ 2 ninhydrin
% B¢ F R a Al LA R o p A2 Hitachi 27 5 b RiZm K2 "Lk p
w7 IR o

=)F = }gk’é # 41 * #8%¥ - ¥ g% (o-Phthalaldehyde  OPA) % 2-#r:# ¢ f% (2-Mercaptoethanol » 2-ME )
2 GABA & {Fj72 I F T4 FEprd o L5d Limy RA/FEBTRIA T o d WHF - 9 fE
A I F it o R g p (in-capillary) #7214 0 Rk &g N EARATE VT S8 o

) ’ﬁ < )’%“%’?ﬁ bRz f&rt HPLC - 2 & ] GABA ¥ drwm T4 L3 2 > ¥ 4 4 HN~PITC 2 2 OPA

(o-Phthalaldehyde )= & /74 it 3& &> & W4k &8 7 45724 (4 {2 2 HPLC » 47 # Bl #k & ¢ 7 GABA
SR MR R b b e B S R AT HN AT R 0 S A g s itk e BB B TR
B R {100 § 3 8 0 & HPLC W f2 75 GABApeak ; PITC jrd i 30 3 § =
By ARl SAaed T2 BT RAIRRE L FEA T F T GABA 7 £ 5 OPA =2 2
g A Eé;ﬁﬁ ¢ 9 GABApeak 394 %43 chA Bk o T peA (iG] H P LRUE R R L
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(- ) AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron, and Zinc in Foods. In.
“Official Methods of Analysis of AOAC International” 17th ed. 999.11. William Horwitz ed. Gaithersburg,
MD U.S.A
(= ) AOAC International. 2003. Lead, Cadmium, Zinc, Copper, and Iron in Foods by Atomic Absorption
Spectrophotometry after Microwave Digestion. In. “Official Methods of Analysis of AOAC International”
17th ed. 999.10. William Horwitz ed. Gaithersburg, MD U.S.A
(=) Chen-Ying; Shen-Yan and Yao-Huiyuan, 2006. Preparation of gamma-amino butyric acid by means of
endogenous protease in rice bran and glutamate decarboxylase. Cereal-&-Feed-Industry. (2): 23-24.
(=) C. Simo; A. Rizzi; C. Barbas and A. Cifuentes, 2005. Chiral capillary electrophoresis mass spectrometry of
amino acids in foods. Electrophoresis. 26(7-8): 1432-1441.
(7 ) Fang-Kemin; Li-Zaigui; Yuan-Hancheng and Meng-Ying, 2006. Determination of amma-aminobutyric
acid in germinated brown rice by high pressure liquid chromatography. Food-Science-China., 27(4): 208-
211.
(=) Gonzalez Paramas; Gomez Barez; Cordon Marcos; GarciaVillanova and Sanchez, 2006. HPLC-fluorimetric
method for analysis of amino acids in products of the hive (honey and bee-pollen). Food-Chemistry. 95(1):
148-156.
(= ) Handoyo,-T and Morita,-N, 2006. Structural and functional properties of fermented soybean (tempeh) by
using Rhizopus oligosporus. International-Journal-of-Food-Properties. 9(2): 347-355.
(~) H. F. Wang; Y. S. Tsai; M. L. Lin and S. M. Ou, 2006. Comparison of bioactive components in GABA tea
and green tea produced in Taiwan. Food-Chemistry. 96(4): 648-653.
(1 ) Hua-Zhang; Jing-Wang; De-Chang-Xu and Chang-Hua-Sun, 2005. Determination of gamma-amino butyric
acid as functional factor in germinated brown rice. Journal of Henan University of Technology Natural
Science Edition. 26(5): 25-27.
(+) K. B. Park and S. H. Oh, 2005. Production and characterization of GABA rice yogurt. Food Science and
Biotechnology. 14(4): 518-522 .
(+ - ) Komatsuzaki,-N; Tsukahara,-K; Toyoshima,-H; Suzuki,-T; Shimizu,-N and Kimura,-T, 2007. Effect of
soaking and gaseous treatment on GABA content in germinated brown rice. Journal-of-Food-Engineering.
78(2): 556-560.

(= = ) N. Komatsuzaki; J. Shima; S. Kawamoto; H. Momose and T. Kimura, 2005. Production of gamma-
aminobutyric acid (GABA) by Lactobacillus paracasei isolated from traditional fermented foods. Food
Microbiology. 22(6): 497-504.
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AR AEFH T 03 IR A 8 5o
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(=) "t

L3~ BHAN FpEMAET P S apd L8 o d (O~ F (H)Z §

57 A(CH3-) ¥ — o3 5 % & (-COOH)» 5 & * 448, 5
R R B A L ARART EL(CA~CE) ~ ¢ 47 5L (C8~C10)E & 487 3spe(C12 12 V) o ikér & B &
BEAEHCD A S L g s s H AR b L g sk 5 AR e £ g L o

(=) ©-3 g 5Pk -
iR S - BREAETTT A Aeay = B 02 7
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i3

R € F ook

(O)= ~ % o3 p4ay
B A AARN T X R BE S S R

T e i e (o

linolenic acid » ALA » C18:3) ~ = g7 % ft (eicosapentaenoic acid » EPA » 20:5) % = -+ = g = %

fc (docosahexaenicacid » DHA » 22:6) - #& & -3 "5 & 3

CRd TR R N $S L T AU NS FY

et al. 2004) -
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F IR IF 7 & 17 * (Kris-Etherton

(2) A&9T7 03 g Rz B R B S 30-50% 1 o A @3 PaiRfa s = FAH W a3t 0 ¥R 11 EPA 2

DHA #.fe3 &

=~ A&ERE
(-) *HRLR
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8BS R A SRR D R E R (2616 5]

L (S E T 22 FE) - (B8P AP FEIIRE) 2 8 ZiFEd REN R L

()£ 2%
I BALHEm-UERY AA v F2d dmi )2 batign 22 o
BB g
& 0.1 mg/kg 11T
Ead 0.1 mg/kg 11 7F
8K 0.1 mg/kg ™

2. HEkAFSE > FARKEMIE > P T EE 0.1lmgkg 1 0 BIEE- S S E
o T REILAE ﬁﬁf—d’ z £ &> 0.1 mg/kg M o
3. BPEFARTNSEZAPM 8 RS RS

(T)RTRF

() Bgo v HAY

7L AR L R (B BFATHRE) T2 BT 2 .
(<) ¢ #
R EHEENL (S SERF 0 AFLHRE) 72 BATHE 22 .

1. £ 8258 1 1.75pg/g g 10T o
2. PRI BRI NI AMFTZ LR 60pg/g g UT ¢

3. “I?#H‘)f‘ﬁ J’?L,i\-ﬁ—_‘:&ﬁ %HS_?"_E‘/Z\ _E;&E},fr.zoong/g F;IE?::J‘J,T .
4

fp(a)?*w 20ug/kg T o

(-) B & w8 ma }_ié? LR >>j—£ MHAT2 BATEE o2 o

(=) B2 7 o3 Fathph Ao 2 g\/,,\ 78 o

(2) FEMRELATT RE S ST EA }@*‘é_ F O EER A H Rk ot o

() BT 1 1 AJRY P ﬁﬂ]—‘*f ) m]-!ir' PETT Fo—E AL H A }_—‘,g % BR % 62~ Ziﬁfz\#%f’]\}?a,&
Ko b RHRMHFALL -
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(- ) Kris-Etherton, P.M., Hecker, K.D. and Binkoski, A.E. 2004. Polyunsaturated fatty acids and
cardiovascular health. Nutr Rev. 62(11):414-426.

(= ) Official Methods of Analysis: AOCS Ce-1b-89

(=) Official Methods of Analysis: AOAC 965.35

(=) Official Methods of Analysis: AOAC 971.21

(7 ) Official Methods of Analysis: AOAC 986.15

(=) Official Methods of Analysis: AOAC 990.05

(=)* 43\12&1@?1%&—% Ta g2 1%5%:* i — EJJ CNS 3639

“%%ﬂﬁ
£E (106 #) (RS FZR4HETTEE) QKA
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LB SRR XA SRR P R E B (26 s &)
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ARREAFERH T F 2P R G &
S &

X 2 “Pgi?y (soybean licithin) @ + & “PRE%q 2 4p = B “7 7 2 "BdeBE"y (B473 fik"%4& phosphatidyl
choline » PC) ~ *&#4"; (Fi g fiee [ "= phosphatidyl ethanol amine » PE) ~ Az &4"; ( phosphatidyl
inositol » PI) ~ #47g fiz.s% "%fi2 (phosphatidyl serine » PS) ~ @3 f& (phosphatidic acid » PA) » 12 %
A SR (sphingolipids) 73k F 4R &2 8% (phosphatides)  #73) B %5 | 2 dp e idfo=
Fad i fin ® %2 AT £ A B A ;ﬁﬂ Bra e S Aol @ A AR E L S F o bldrforteg

(chohne)‘,.;?L & P25 = ke kg (PC) > frfigsk ¢ f% "= (ethanolamine ) % & A = Fi# 75 fise f% %< (PE)
Fox 2l ¥ Ed X 2 RERY > P (degumming) B A AHEA &> A p L
FPOrid o 3 X B PELY ?rrrﬁ fhrerpipad e el @A s8R T ER
YLE e frgiy - ARG B M e R B R FOOPRAE TR A X R
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TR R AR EEREEPBLL .
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2
N~

L8 TR A SRR P R E B (26 is 5]

i & et (PR AR ) 2 BATR T 02 2 fph 8 KA RE o

g e
&E 4R 40 ppm 14T (45 Pb )
7 (As) 3ppm 1T (12 As i)
4 (Pb) 10 ppm /4 *

T)RTRE

%’*’*Iﬁﬁm‘@ it (RPERTFFEHRE) P T H A E2 e ATEEL 233
A

() ¢ %
BB LEEEn-L (85 BEF B £ia 0) 2 BT &4 o
(=) #®
L $ 832 Rpetwmmr (572 d b 242 be) i (ex? L4 22
KQ:’E‘}TLE"%?IGZ-E ,‘\% "‘E_\% gﬂ:‘%‘% (B1+B2+G1+G2) ‘5,.10 Hg/kgl,{’r °
2. 2R F 2 F 0.75pg/gra BT o
3. BRI AR RIS AT SR 1.25pg/gig AL T o
4 2 AR R R A5 E B ¢ R G 40ng/et LT -
5 re(a)%f'f 2.0ug/kgl T o
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Ao~ A eI

()P HRPFEDL L B At 2R AT
1. AOCS Official Method 7b-91 -
2. AOAC Official Method 999.14 -
(=) W2 AR E A R GEAME 4§ LATH B B & LATZ R4 -

_— ~

\\\?{r

4o

(Z) #hE 2 22000 © gt PREFMCS B2 WITZ2 HPRPF2 734, NP B8 FZ 28 bpdlh o

(=) Spios, E.F., and Szuhaj, B.F., 1996. Lecithins. Bailey's industrial oil and fat products. John Wiley & Sons
Inc, New York. : 311-395.

(I) P Ak & %A SRREE -

() Facze > 1997 - PRAPq 2 WH 2 ¥ o & Hf 58 24(6):728-735 -

(= ) Official Methods of Analysis: AOCS 7b-91 -

() Official Methods of Analysis: AOAC 991.14 -

(1 ) Official Methods of Analysis: AOAC 952.13 -
() Official Methods of Analysis: AOAC 972.25 -
JJ" 2 Jfﬁ/?] z— &EJ CNS 3639 -

(t-) ¢ %*\[vﬁl[vﬁl?\%“’——% ]

(J- 7 ) Juneja, L.R., Koketsu M. Kawanaml H Sasakl K., Kim, K and Yamamoto, T. 1994. Large-scale
preparation of sialic acid and its 101 derlvatlves from chalaza and delipidated egg yolk. Egg uses and
processing technologies: new developments. chapter 16. CAB international. p.192-206.

(t 1) % WEH=a 5 E5 ¢ 125 (FDA) =2 2. (Code of Federal Regulation) CFR 582.1400 -
http://www.fda.gov/ °

(++) % WE=a & Z 5 ¢ 125 (FDA) » http://www.fda.gov/

(=) EFRT 2 v B¢ 5 EPEE kR hitp/www.asaim.org.tw/ °
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)2 BATBIE oL B RFF (Bl+Bz+G1+G2) 515 ug/kg!1 ™ o
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3o
(- )Wang, H.J. and Murphy, P.A., 1996. Mass balance study of isoflavones during soybean processing. J Agri
Food Chem 44: 2377-2383.

(C)F 201999 MmmF st QP ESMEF R 2T L2 BB - HEAFaRYET )
ERIENE

(= )Barnes, S., Grubbs, C., Setchell, K. and Carlson, J., 1990. Soybean inhibit mammary tumors in models of
breast cancer. Prog. Clin. Biol. Res. 347: 239-253.

(= )Official Methods of Analysis: AOAC 952.13 -

(Z )Official Methods of Analysis: AOAC 972.25 -

(= ) Official Methods of Analysis: AOAC 985.01 -

()ﬂﬁimmiﬂﬁ Ta w2 dkiR 2 — 3R] CNS 3639

(+)Cao, G., Sofic, E. and Prior, R.L., 1997. Antioxidant and prooxidant behavior of flavonoids: structure-
activity relationships. Free Radic. Biol. Med. 22: 749-760.

(- - ) Eldridge, A.C. and Kwolek, W.F., 1983. Soybean isoflavones: effect of environment and variety on
composition. J Agri Food Chem 31: 394-396.

(- =) Farmakalidis, E. and Murphy, P.A., 1985. Isolation of 6"-O-acetyldaidzein and 6"-O-acetylgenistein from
toasted defatted soy flakes. J Agric. Food Chem. 33: 385-389.

(- =) Brouns, F., 2002. Soya isoflavones: a new and promising ingredient for the health foods sector. Food
Research International 35: 187-193.
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(= =) Brandi, M.L., 1992. Flavonoids : Biochemical effects and therapeutic application. Bone Miner. 19: 3S-
14S.

(= I ) Knight, D.C. and Eden, J. A., 1996. A review of the clinical effect of phytoestrogens. Obstet. Gynecol.
87: 897-904.

(Fr)mfeq o 2R EMEE 22N o 2 FE 2 AT € http/www.asaim.org.tw/ o

SHER S BB R T 28 /95 TQF-PCS-126(3)
2021/06



'r<; EEERRmERERME
J TAIWAN QUALITY FOOD ASSOCIATION

BRI ERET FASRKRD D R EHRE 261 s]

T. 3RBREIELIIFHEFREBALSERRAR

N ’#%;]’—g]

A AR GRS eh g k3 e § pE (water-soluble crude polysaccharides) 2

F‘F’f'o
N TE
(-)HFH
BEMpFL AR - FR - FH AL AR RT AL RERIEV I FN

FY T 2 S Y E g’] mhe kEY 5 B f?]‘emvie@%d B A S pET e > - fS Tf’ﬁ Rlakoga

BT R AT F P BRT E BBy o 5B il i B e s

AFREALRELET N TE RGERARMEL LR PR LA D s

T & 5 T AT 8

1. &= ~®F % pt (homoglucans) : 2 4% B-(1-3) ~ a-(1-3) ~ B-(1-6) ~ a-(1-6) » L 45 B-(1-6) ~ B-(1-
)& o-(1-4)E 5 o

2. 2ARF 5P (heteroglucans ) : 1485 RF F 5 148l A PRl s L -4 B8 4
R -

3. B AR L5 pE (heterogalactans ) J 485 R LS pE > L4aZ FE M- A BB AR PR OES -

4, H @ m;ﬁi F P& (heteroglycans) @ 1485 RAPE - R+ %R -RABEE L3504
Bt ZIERE

5. (@RY AL (polysaccharide-protein/peptide complexes ) °

AREdp R AR R SRk RN L LR LA RAZ A DEH R

Ao 5 pE o

HEFOE ORI 7 s HEHEEFLREFEBATENI I USFUUEL | 25203
2 EE e AR GEFEPL LIS PR R NRI I T FHL IR IEBAEIR AR
dokipdide R E B AT 3% (MigE) 1t o

SAE S R R G RS 29 /95 TQE-PCS-126(3)

2021/06



@ To EEERRmERERME

J TAIWAN QUALITY FOOD ASSOCIATION
ARV EHRE T FASRHRAE D RREEE [oparss]
Z o~ ASRR
(=) R
BLRF2RhR2IF> 2EF R~ BRFL - FREF7 R
ESES TS

B 5B 1%(41@@1 g a2z L (aRw 2 FmE) oo (850 M2 b
HIE) 2 & B2 A ML BATRE 22 .

(1) AR

%2 ER AR Rt (R EATFFERR) 2 FEHRITBL 24 -
= RFEE 24 FE 24 | *HHH | FFE (ppm) | K
1 Acephate B v oA~ H 0.5 A f A
2 Allethrin L% ¥EsE 3.0 B f A
3 Carbendazim h5% ¥R 0.5 B
4 Chlorantraniliprole A% 3 ¥ Eug 0.6 B
5 Clothianidin ¥R ¥EH 0.05 il
6 Deltamethrin EoRC ¥R 0.05 M ﬁi’"ﬂ]
7 Diazinon = fl ¥ Ea 0.2 R .
8 Dicloran U ¥R 0.5 H ﬁi‘ﬂl
9 Diflubenzuron g 173 ¥ Eug 0.3 B
10 Malathion LG ¥ E% 2.0 By A
SHE S SR R 30 /95 TQF-PCS-126(3)

2021/06



To EEEBRARRYEREBS

TAIWAN QUALITY FOOD ASSOCIATION

T

o
\{‘}m
m
w'\

RTE T KA SKRERTE P R E R (6 s)

11 Novaluron BN ¥ EN 0.7 B
12 Paraquat = 2 ¥ Eug 0.05 B
13 Permethrin Rk 4 ¥ Fs 0.1 R A
14 Prochloraz Sl ¥EN 0.5 B A
15 Pyrethrins AL ¥ Ea 1.0 A f A
16 Tetramethrin PR v oA H 0.2 A f A
17 Thiabendazole K& ¥ Eug 5.0 B
18 Thiamethoxam ik % ¥R 0.7 A A
19 Triazophos = ER v AR 0.1 R By A
() ¢ %
BRewminL (R BLFE LiFpd£8) 12 BFTgm o4 o
T~ T
C)RFEtamanL (T2 02) o (DFAMESET FILRM) 2 APMARTL BT
iE ’4\,’:]’ o
M
(C)2HTa8EEE Gt (21 8 SFRA T pHAT) 2 APHMRILSATEL 23 -
() FPEAERTAG FiBI" P HF 2 R S FT Y 0 BN A S XV EFHRTH Rk o I
FAEss R d St R B 2 R 0 CAREIE | P AT AR
I Bgz2alggssthr TA4 S E Bkt > 4 gﬁj}bgﬁ RN 3t 3
e o iR FH o
2. g2 fa Rt e 2 S ERET TAAE SRERREY > FRERERT G o FH o
3. Z BRATRE R FHMBLE KRS ST E o

vl 0 o 4oy [ BR 2L ¢ | B =
L ey g~ F

R S pE (B & e kiR 0 R AAT LR
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CHBRRIRHRE S FASRHRIED LR EEE [26e@airss)

£% 4 3&%i#ﬂ7+ﬁ5@~é—$i5a%ﬁﬁﬁ e
R (¢ =3 K104 & 10 " 30 p fiF2 45 J1302042 6 3 5 1041901818 55)
. | AEEA P22 w& GRS
AR (¢ 2= K102 & 12 » 23 p 2 451303042 8 3 % 1021951187 55)
BPoks s (i F2 2 —F o 5 B2 4rEH2 B
3 EE R (P F3F109 & 6" 23 p s AgfISRR4 6 5 5 1091900915 )
1. £4E%k%>20p (7 #ARI103E 81 25 p;ME a3 % 1031901169
28 |0 e
3. ACAC999
RGP Rt fié&"%%%ﬁ%"‘z—wf@é"é%" (1)
(¢ A RI108# 5" 10 PRI E5F % 1081900612 %)

Ao~ A CLIp

()PP T EDSTRFT RN FEESITE o AT R A2 ;,; TERIT CFMRE Bk
BrPokpBRIEEAI 22T c CBLEEE S ZHE 520010 392) 0 153-161 ¢ H i a S

GAPTE RS FE -G R ISR REERTERE TP REFLAIIFEEY LS FE-F

b e b OpE o

(C) He PR T2 ek P BH TN TEL S RS LR R P
g;g,:,:d/,,\ AIMAIA-F L o UL FELE —gz#u?_‘ﬁrg/,,\a]w tA R G AN A RY 2.3 B 4’51\;&

() A 2R RpIRF L AORFAMz £ 5 UATR > R B F & LATZ R4 -

(<) KT 5 A i RIS R T R R R R SRR
By o FRECEE S EFE 520010 392) 0 153-161 -

(=) Zhang, M., Cui, S.W., Cheung, P.C.K. and Wang, Q. 2007. Antitumor polysaccharides from mushrooms: a
review on their isolation process, structural characteristics and antitumor activity. Trends in food science
and technology. 18:4-19.

(=) AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron, and Zinc in Foods. In. “Official
Methods of Analysis of AOAC International” 17th ed. 999.10. William Horwitz ed. Gaithersburg, MD
US.A
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8. EFFARFREBIPLISREARE

N ’#%;]’—g]
AL AR YO R R B 5

(-) 3 A -

1.4~ F]f% (plant sterols; phytosterols ) €.d = B = @ fr- B 7 Ik ”Lrﬁ;\ » BIPE IR e Bt e TR
b R LR (Ahphatlc tetracyclic alcohols) * & '*Z [ A E¥ AR e FfE 7 28~29 BAL 0 @
AR 7 27 WAk o p d Al4ed~ FEE (free sterol 0 FS) PRGNS B AF B FEE
KEEHEPHEEGH o ’;t Lenfe $ FfE 5 B FIfE (stigmasterol ) ~ 2K Ff% (B-sitosterol ) % ¥ 4 Ffig

( campesterol ) % o
(=) a3l d Fps
“ﬁ’?"l pd A Bt o fES s 73 - BB AR eSS B SR 9% ¥ 78 &

[l
48P VAL B s LA S fig U424 FIf% (phytosterol ester ; steryl esters » SE) o & & & B fiE e “?*Jiﬁi#ﬁ =
A5 % pE i fg (steryl glycosides » SG)

(2) 4 Ffs 4 I AL 27 22

HS A AT R AR R ALK R B R MR T A S LI R KA
Boi R ARG R -

(2) A%A 0 IHer AM G BF2E 13g100g 11 (3B LS RS0 2 ARG E)
=~ ARRE
(-) *HEp

BERTF 2ZhvhZ2dE > 3 FF FRe % Bk 54 - FRL573 2%

-
=h
o

1. #&
2. éé’rﬁf‘ﬁ'ﬁa#ﬂrw 3£ 13g100g 1}
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T it &2 ARTI30 (10T § A trim e )—r<<%é"riz’i?*“;“§ 22) > (&7 2 P ird iR%)
2ot iREA MR AT 2 o

R LHEmt- AR A4 P 23 32 HE )2 B AT L 2 4ph & 2 8 o

7P g AL
BBk 0.05mg/kg 11T
kX 0.1 mg/kg 11 F
2 0.1 mgke M7 k&% 2 ARG
#
(GE* £ B#ELa 250 mg/kg 11T
* P )

T)ARTRF

R Y2 ATRAER RSB ER T F R RE )2 BATR L 22

() ¢ %

i o o E B 2 G SR b B L g AR O T R
L S g bR R s SRl  RAEAEE BB RREERE L2 el XEn
267 0 pBR - | T -
2. WEZ iR G RN L SRR [ AASEEEY  FEERERE G o | F -
3. M- BA S ERFIHBERI R J
SRS SRR 34 /95 TQF-PCS-126(3)
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ft AR |BPp RS SRR o A AR
£3 4 8 il 2 %2 —£F 7 FERRAZKE

L E RN (¢ FAF 104 # 10 " 30 p F2 4530303 a5 % 1041901818 55 )
. |esme v ks 2 —sr AR ke
ViR 7]

(¢ FA 102 & 12 % 23 p w4 45f3nfge a5 % 1021951187 55 )

S (Bt 2 ek 2 —HP R S AH 2 ek

3 HER (¢ F3A 109 & 6 * 23 p i 45f130Ing a3 % 1091900915 5 )

T iR (¢ ZARI03E 87 25 pMEadF % 1031901169

4K
(2} B )
ER AP N Y =0k — 3 €75 = E (T
wppg |0 NERERE DA

(P =R 108 F 5" 10pRaF 5% 1081900612 5 )

Fesaie

ST RRRZ S EEEAT ERS S E CNS 14758
FHE S ETRF

= \7{:?3‘-;3’;{,]39

(=) EPF FfE2Z %> E7 53 Fmeitg 72
2 T# -~ fodrib *n ¥ PR FIRRERZ Poid 4

(Z) FAZR - I7dRE L TR pni2 4 3

<%%‘W¢Aﬁ>ﬂww’éégimi«%?wm»&%%g

(= ) Cargill Method: QC SE008 Rev01

(=) de Jone, A. Plat, J. and Mensink, R.P. 2003. Metabolic effects of plant sterols and stanols (review). J. Nutr.
Biochem. 14:362-369.

(=) Denke M. A. 2002. Dietary prescriptions to control dyslipidemias. CirculLation. 105(2):132-135.

(=) Official Methods of Analysis: AOAC 971.21

(7 ) Official Methods of Analysis: AOAC 976.26

(=) Official Methods of Analysis: AOAC 986.15

(= ) Official Methods of Analysis: AOAC 990.05
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() Simons L. A. 2002. Additive effect of plant sterol-ester margarine and cerivastatin in lowering low-density
lipoprotein cholesterol in primary hypercholesterolemia. American Journal of Cardiology. 90(7):737-740.

(1) ¢ #AREAFIEE K7 X8 517 )-CNS 3192

() ® &1 BZ]BZ]NE.Q s * b rg2 4R > 2 — %P )—CNS 3639

5 v £ fkp

= 2 /‘ v v A

/FJ\ F% & “}'E /é >>—_|—CNS 7525
a? R F2 A MEAT %2 )-CNS 14758

.

(J'—)v‘iz%@wqma_g (

(L2) ¢ FARRREE

(L) p A FaEs SRR

(LIVHEIP S HEF REY T E T o B e SRR P A kA YT o E
& 547 0 1999 0 19912(7:4) » 279-290 -
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9. P SBRI R FRA NP ERELE

- \lﬁ’#%&]}?]

ARRAERH g 7 884 (total dietary fiber) £ i e AT AL VNS A

N TE
()% a5

5 7 sMﬁU WEORE R o PN AR AT R > AR RGP B ARG 2Bk T g 2

AEE o SRR SRR - YR EE %%?iﬁﬁ%§%p¢°$%a$ﬁs¢$ﬁ%%§ﬁ

fezt j\,/\:]%@a‘igktg;7 K

5 R M o MANE e S

1. g% (cellullose) - f& § 545 H iz 1 B-14-BHER S 2 LASGRRES » &R
4 B LA fip 4100 3 mo%ﬁg%ﬁ%m$oiﬁm“rﬁﬁuzﬁAﬁﬁﬁﬁfi
Jﬂgtéaéﬁal'%"é"\*gj‘&f’%fﬁ*iﬁ"]/# é‘;"/ﬂ'lﬁajﬂ-/r/ﬂ”°

2. X% (hemicellullose ) &~ fa4f fe e ?-‘r ¢ 7 5 AAARFReOPESE G o 3 W 12 A8 (xylose )
4 ## (mannose )~ + 5' 4% (galactose) 75 = i 4 > [# i (arbinose) ~ #EFEFL 2 L F 4275 B
A4ho g E ﬂx”g‘r—% F ik 05 fimie R o

3. %% (pectin) i **]f#,—,» a-1,4-% L sudEmEpé (galacturonan ) ¥ —#t 4 B % 4 (rhamnose ) ~ £
BedE (fucose) ~ A~ LFBE P g 5 5 wmie BEY B § pE o

4. AF % (lignin) - BB KCEF 2o d G40 BRI AT PR EX2 3435
AR L) o

5. e BRI pEe AR o ded R IR BRES T B o

=~ A&ERE
(=) R
@.&}g{’ﬁi&\?;\;&}%‘azlg4}@-?{\%5\ \'—';\ /g%\%?giug’ﬁi#o

cARLe TR RIETT 37 /95 TQF-PCS-126(3)
2021/06



l:l

\\\\\\\

/E_:

BREDEEHKS

TAIWAN QUALITY FOOD ASSOCIATION

XA SR P R RS

(26 #1258 5]

i & 2 AR (T [ AERRES) L (8 5% et ) o
2GS AT 2 BT 22 .

o)

e

nare

! et 4

)

1. Z@‘i@’ﬁ@fﬁLﬁ/ﬁ%ﬁ %i#)ﬁ"}ﬁlfr iﬂ]:ﬂl_§1>>__'_\§&¢fr,} é\_f‘;rl’oﬂliééﬁ#ié«@ir%jﬁ
IEE' ‘Q-E-— ) '“"»J- %%_j_—
BFD 0.2 mgkg 1 F &R AR %f—“‘ k4 % R
da 03mgkg MF |3 #dpx A% gEr  RREHES KGR SN2 S F(E)
4 5 mg/kg 11 ¥ FoeFER RS ORGEE E
& 150 mg/kg 12 gr & REEY
& 0.15mgkg m T | F* UEHF - "o - @mPEDNG L EK
2. BUFE T RPEFRINOL 2 APM & SiEL R .

(I) ATRF¥
R 2 LA E (R ERTFFEERE) 2 RATR e 22 -

() s &

Bt ama-t (S B L7 Fe A2 RE) v2 B3T3 24 o

B A

(-) B & Pt (8 &% 22 FI0k) 2 WAL BATR L 22 o

) s g R -

(Z)PEAEETFG FHEIPE L R S EFTRY BN AL K HE R R e [y
e R S R xR B S
ﬁiIE\J L*FL%’ » AT F,ifg;'.iIEJ P o4eirT 5| F IR
. W2 bt d nhits TAA ST EEREY s PREOTHRE o | 2 [ HE i

A 2 g + f f 1 |
2E* 0 piEE o | FHko
2 5 ?iéﬁr\}%l;‘@aw!/ ]‘7 ’;‘r'r'ﬁ%* é‘r‘f.é.ft‘f/l}'_lg’}f ,;F]’Z;Lé;ial%%i%} OJ:‘)B:‘*;%O

3. H - BRI FHMAEE AT SR J

-
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8BS R A SRR D R E R (2616 5]

EP % 2
Haga |FPESLNERBRK S LM AR
%’l‘ﬁ%“ RN
ERAR 103 & 8% 25 p™d3 % 1031901169 %)
ﬁ&%rﬁi$%%$4%—ﬁ'%%
.:;f" m 109& 12 : 3 P2y d g% 1091902451 )
Y NS

‘:’
& B
=
o

freh
&>
5

()
>
CD D
>
(3 [€))
O
O
Ne)
|
\»)

7. AOACOL6H6—Antimom- i Foods:

a5 5%?%“%%*&— ERG AT ()

(P =2 F 108 # 57 10 p R4 a F % 1081900612 5 )
AFJ

1% A %i%i%%*%—%%ﬁﬁi%$
&5 4 A 2 kbR Rk
@ ¢ EAR 104 # 10 7 30 p i AG{IIRERF S F % 1041901818 5)
e e St P2 ek E P AR %
7R

3,

R R T B Rt B Y R T
PEREI09# 67 23 p fd AGfIIRIRE s F 5% 1091900915 5L )

5
(
5
(¢ 2R 102 # 127 23 p s 45113090428 3 5 1021951187 5 )
5
(

’/{ A 7%‘3' ;‘p;,/ﬁ_,pg

()

(=) i

o &

K R Tl I“:}% * AOAC 985.29 Total Dietary Fiber in Foods, Enzymatic-Gravimetric
Method” » & Ij!’_f,’,‘ﬁ a5 2 s (>10%) 2 ,f &SI ARR {8 £ L oo—amylase ~ protease %
amyloglucosidase 2 ’f TR d 2 s 8 ey 0 S R R AR 2 iRt 0 4 B ARA 2 AP

BEapaaarkd > KEERICESTL &a#%ﬁ?’ﬁv*}W?w=@3 vy a g
."agfé_ o

AR R RPIRE R AT APM 2 £ 5 LATRE 0 R R L AT
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(= ) AOAC International. 2003. Total Dietary Fiber in Foods, Enzymatic-Gravimetric Method. In. “Official
Methods of Analysis of AOAC International” 17™ ed. 985.29. William Horwitz ed., Gaithersburg, MD
USA..

(=) AOAC International. 2003. Total, Soluble and Insoluble Dietary Fiber in Foods and Food Products,
Enzymatic Gravimetric Method. In. “Official Methods of Analysis of AOAC International” 171 ed. 991.43.
William Horwitz ed. Gaithersburg, MD U.S.A

(=) AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron, and Zinc in Foods. In. “Official
Methods of Analysis of AOAC International” 17" ed. 999.11. William Horwitz ed. Gaithersburg, MD U.S.A

() AOAC International. 2003. Lead, Cadmium, Zinc, Copper, and Iron in Foods by Atomic Absorption
Spectrophotometry after Microwave Digestion. In. “Official Methods of Analysis of AOAC International”
17" ed. 999.10. William Horwitz ed. Gaithersburg, MD U.S.A

(Z ) AOAC International. 2003. Antimony in Food, Spectrophotometric Method. In. “Official Methods of
Analysis of AOAC International” 17" ed. 46.16 William Horwitz ed. Gaithersburg, MD U.S.A
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10, g8l P RHFFRBIELS S ARAR

— ~Ni§H %;]?g]
AR AR H g 7 EH) L4 (resistant maltodextrin) 2 & & & /7’]‘ SeEp kR TR A 2

N TE

(=) B
BHE TS o4 01,6 0/B-120/B-13 B0 EEHEESE £ R RS KRER - &
SRR L F B AE SRR S R S BRI o R A REEK R R T e
At PERE R BATAE YT AR S o R 2 HEY IR HET I S &
dde1? (e BEldz) o Nd - BBl BT B VAP A BB TARLIE SRR
- fE > Brz SR AE FEULTE LI N AR LI AT R L8 KRG
e i E S e R L T e R A
PER L o e ez TAEP D IERE L ES L AU T RipE RS T 742§
( American association of cereal chemists » AACC) »+ 2001 ##% J12. % 8 F BB IR TE > Lo
Ajp 2 7 aMA NN R G5 0 FRAM)H 2 A fREG T AN 2K G L fR o A
GRAE SN BB AT R BN RSP TR A RA N REFE R
TORGE R A SRR PR 0 KRN A B bl o B RGBT K
S 3)% N FERA S S AR i R pH AR R F E A
WA VREESEY BEoSt o BiriEs bl B 2> T gER > A LGt e ,%_gi‘aa:r—sg
4 BRI R Ak o

(5) FHF AP &

El T R CE e e %L«Vrf/“.iﬁﬂ FAvd i d o1 Wil A
F

ﬁwﬁﬁ [ |
g o T2 AOAC 2001.03 = j2 & 47978 2 7% a‘gé«‘a‘.g B ,—,\:}Fﬂ‘ﬂ L i L

4 ¥
BN
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8BS R A SRR D R E R (2616 5]

Z ~CA&ERE
(—) *hELiER
BERF 2hva%2d % 210F K- %d Bk ~73% - BFEL5F R0

(5) #fed o g £
LB e -

Rt & A2 AT (0T ALGERY) L (8 8% 22 FmE) o (57 M s )
24 it PR R T2 BATE L 22 o
(z) & B2y g
LR g @redni(a 5 25 h 5 4 302 0F) 52 $AT0 0 22 2 3 SHHESY
ZE E (NELRE) %
KN 0.2 mgkg PR RRE S R kg
& 0.3 mg/kg 11 * é’:}é%fﬁ%ﬁ;l\ﬁ@%ﬁji\;}éﬁfﬁ%ﬁjia%%g(g\)
5> mg/kg 14T 7E SRR R F R RS F
& 150 mg/kg W4 /%'{g%.%z
£ 0.15 mg/kg ™1 ™ g Y T pe 2y (PET) 3 Ee £

2. s R R etmmii a2 A 8 it R o
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8RS XA S HRERTE P AR E R (6@ s])

® o~ R

) BrRewmn-L(amF 2iFd §22) 2 MR TZEITBE L o

) BrldHsgaz 38 -

(2) & AREEAT] BB P 2 B & ST R - BT ASE KL FF RS ks e L9
FHEed A S s e T LAz ggene o et TR S AR F
IE'—J 24 TR EIE | P TR
BRI R REESERET T AASEEL BEREY > hrE I RE o 2 THZRERER

PG R | FTH o S o

2. Wk 3 ik B aﬂ«U’¥7 SR RET TAASEREY > FREZFEFTEY o | FH o
3. w =

A TFRFHBLE RS Sl FY o

A R RS N ERe R 0 A AP
SERAF (A2 S22 %A %
4% ¢ SR b sk —AE I FEREALK%
1335 (P #=3F 104 # 10 % 30 p 2 45130 E 8 F % 1041901818 52)
o 8 et 2 B E - N R ek
VAR — . L e
(P &3 F102 # 12 7 23 p 2 451208 F % 1021951187 52)
BPopa s Sl b2 ook 2 —H Pk s S B3P F2
E ol (P =3 F 109 # 67 23 p 2 45 TIRME 8 F % 1091900915 &)
1. T42R%%>280(7 £AR103E 87 25 p a3 1031901169)
2. L REESEY F R ﬁ%*k—ﬁ % 5
(c* 3R 109 & 12 : 3 7 *rs#a% % 1091902451 %)
- 2 04
iR
5§?%7§ F’Wifi&‘?%éz’*ﬁ%";z_?ifi&‘/\?’j}‘/‘?" ( )
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Ao~ A eI

(-) PR EAF 2T ;L"Eﬁ-lﬂ Lot o 3&%%&6 ¥ fppld s d _g\n;‘ G g e ﬁ T «fnj'#
AOAC2001.03 Rl z #if tipi 8 &9 M a2 3 2 kg Stk ATRIELGARG Y 2 5
% (>10%) 4 ",/Tt v B S50 £ £ 1 o—amylase ~ protease 2 amyloglucosidase 2 "f LA
8 v ?‘rr P SRR RIS 2 iR et ~ 4 B @ﬁﬁ&%ﬁzﬁf%jﬂ“’ B s TR (s S
i@amﬁﬁﬂﬁﬁgigwﬁ%wmw>’@@@ﬁﬁ%@.7@ak%%?’ﬁv*?ﬁ?%

EARMESHEATE AT ETRME SRR & F B R0 I R R B ooka R dp kR
AITEFRZE > S A TEZs Y skl T8 o

(C) Fd2 R RMpdRR L SR EAm 24 3 UATR > B B0 & LATZ R -

(= ) AOAC International. 2003. Total Dietary Fiber in Foods, Enzymatic- Gravimetric Method. In. “Official
Methods of Analysis of AOAC International” 17" ed. 985.29. William Horwitz ed., Gaithersburg, MD USA.

(=) AOAC International. 2003. Total, Soluble and Insoluble Dietary Fiber in Foods and Food Products,
Enzymatic Gravimetric Method. In. “Official Methods of Analysis of AOAC International” 17% ed. 991.43.
William Horwitz ed. Gaithersburg, MD U.S.A

(=) AOAC International. 2003. Total dietary fiber in foods containing Resistant Maltodextrin.Enzymatic-
gravimetric method and liquid chromatography determination. In. “Official Methods of Analysis of AOAC
International” 17" ed. 2001.03. William Horwitz ed. Gaithersburg, MD U.S.A

(=) AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron, and Zinc in Foods. In. “Official
Methods of Analysis of AOAC International” 17" ed. 999.11. William Horwitz ed. Gaithersburg, MD U.S.A

(Z ) AOAC International. 2003. Lead, Cadmium, Zinc, Copper, and Iron in Foods by Atomic Absorption
Spectrophotometry after Microwave Digestion. In. “Official Methods of Analysis of AOAC International”
17" ed. 999.10. William Horwitz ed. Gaithersburg, MD U.S.A

(=) AOAC International. 2003. Antimony in Food, Spectrophotometric Method. In. “Official Methods of
Analysis of AOAC International” 17" ed. 46.16 William Horwitz ed. Gaithersburg, MD U.S.A

(= )Food Standards Australia New Zealand (2004), Final assessment report. Application A491: Resistant
Maltodextrin as Dietary Fibre.
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7. (ganoderma tsugae) =+ F AL = 2. 7 & 2

PRI S

% 2 4 (ganoderic acid )

= #4F (triterpenoids ) # & 2 ehsvh &4 > H g4 0 £ £ Fz (lanostane) = # % - &t iz d A4
2 g ficen o ¥ A 5 C30eh& 7 s C27 ek 2 fa(lucidenic acid )#g 2 C24 &% 7 fik (lucidone )
o1& "ﬁ;wﬁﬁﬁéﬁam’?ﬁﬁmﬁ’ﬁﬂrﬁm#%Wﬂﬂ?ﬁﬁ%ﬁﬁﬁ
(angiotensin converting enzyme > ACE) &/ (48 m 1 & o B E i< o
=~ AR
(- ) R
LRy 2hvh2 d %215 FRo-%d ~ Brk

AR EES G R
(2) R s g

(s
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BRI ERET FASRKRD D R EHRE 261 s]

T)RTRF

B2 R SRR FA T G R AR )2 §E AR -
s
Y2

N RS -4 ¥ LA 4 4 W #E (ppm) %3
1 Acephate Bk voAH 0.5 ?"J’iﬁ &l
2 Allethrin L7 % ¥EH 3.0 by A
3 Carbendazim B ¥R 0.5 R A
4 Chlorantraniliprole #] % 3 ¥ Eug 0.6 H A
5 Clothianidin ¥R ¥FEH 0.05 i ak
6 Deltamethrin PR ¥R 0.05 A ﬁﬁ'l
7 Diazinon = fl ¥ Ea 0.2 R
8 Dicloran SR ¥ EW 0.5 B
9 Diflubenzuron ZABR ] 0.3 H A
10 Malathion LRE R O ¥ Eug 2.0 BB |
11 Novaluron EaCE ¥EN 0.7 L
12 Paraquat =R ¥ EN 0.05 R
13 Permethrin ERGE 4 ¥R 0.1 B
14 Prochloraz HFip ¥ EN 05 L
15 Pyrethrins LR ¥ Eug 1.0 A
16 Tetramethrin e B v A3 0.2 BB |
17 Thiabendazole P ¥R 5.0 A A
18 Thiamethoxam Frik % ¥R 0.7 R
19 Triazophos = ER v AR 0.1 By A
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FEp—e > TR EARY TR S S e I 2 R o (T .&iiﬂ P AT SRR
L g2 etk e S ths TAASAES ) BREY C frEFRTF o | 2 [grdREs
1 T

%
i%},)ﬁgojifio
%

2. BErfapiEEa stz s RRET TAE S REREY > FREREFEFT G o FH o
3. @ = E‘b%cpz.iiﬁ—r%ﬁ}@ﬁ}%ﬁ Su 1l e W] o
& 7 fe B o2 ke s 2 0 RO A L
FEASL (AEMd P2tk 2 R AN R
£ ¢ SRt b %2 —AF I F ALK
FERE (¢ ZE2 104 & 10 * 30 p 2 46U 6 F & 1041901818 55 )
I /i?xr‘}.,[ /4’1{"”7%%—'/2‘—//?‘\*%5?] ¥
VTN F
(¢ #F3®102 & 12 7 23 p 2 461130304 6 5 & 1021951187 55.)
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28R (v* AR 109 # 61 23 p i 4gfI3ntga s % 1091900915 55 )
} P rr./_,‘ A o
W _\z‘ -1 #:,’ B H*ﬁgﬁ (:P 815330
1. £ 42FKk%> 280 (¢ £AR 103 & 81 25 pMaF % 1031901169
45 %)
2 AOACY99 19
3. AOAC999 11
wgpm |TFIATRERAS S LRGN RI)
(¢ £33 ®108 & 5% 10 pR3La3 % 1081900612 &)
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Ao~ A CLIp
(< )R LTS 5

1. @rpit s ®322 k7= @ﬂ %é05ﬁ¥~ﬁ%?~?%é~ﬁ&%’m%°
i gy Gt e R E 2 DR EMNEE G PS5 43(3):200-205 -

2. A2 FRNP I RI PTG IR ES 1_,1'3‘_3‘; Wtz - pwe G 119 %
YL &4 d ganoderma lucidum =+ 3 R4 2 F ARG P A Brare k> ¢ 3 ganoderic acids
lucidenic acids ~ ganodermic acids ~ ganoderenic acids ~ lucidones ~ ganoderal # ganoderiols(1) - ¢
WRIECEPBAER PRI ARESZ FEFRL LD REY pFS R EARE
PEY SRR MREEFEL AT ARG EF ARG o P EEEHERG
#c (relative response factors ) » £ J1* 4p 4% edicenhd 5> v uE - F R Bz £ 5 0H
BRI S P R R AL R AP S R R R £
NN SR FmFm LR R AR AR ﬂ“ Lo BT AT A MBS A
R s TR T o §okF R AR NPT A EF PR

3. JLEP 2 B HET I MBI ETE ARG I BEFRT R AR
G BEEN L R G TR NS BRI ARTE R G A‘;Jf% y 1
BATa R AR R AT 2 A AT TR 2 Bl - T c Bl o SR EF 20 A chR I p
LT AR D o g ;;Je‘g?ﬁ:i(z)pb ¥z 15 > B H P ok 2 2 3B R 5 ganoderic acid C >
ok 3 2 Bk 5 ganoderic acid C6 » 7 A% 4 2 3 E R 5 ganoderic acid G » 77 A%
6 2.5k % ganodericacid B > &7 A4 9 2. M EL R 5 ganodericacid A » &1 A% 10 2 ELR
% ganodeneric acid D » &1 &% 11 2.3 5.& > ganoderic acid D -

(Z) WL R > ARl SORFaM 24 (AT R R & LATZ R e

(=) D. H. Chen and K. D. Chen: Determination of Ganoderic acids in triterpenoid constituents of Ganoderma
tsugae. J.Food Drug Anal., 11(3):195-201(2003)

(Z) B et FRE Bk PUREY MR SRR e SAREC SR A R
43(3):200-205 (2005)

(=) AOAC International. 2003. Determination of Lead, Cadmium, Copper, Iron, and Zinc in Foods. In. “Official
Methods of Analysis of AOAC International” 17th ed. 999.10. William Horwitz ed. Gaithersburg, MD
US.A

_— ~N

\\\?{r

() kTFg ~ TR R %#f'L§ 405 o pp237-248 o B SmiAE 0 LA 0 5 E(1996)
(I)FR% B G A B EY §E - 851 % > 36(5):25-32(2004)
SRS S B ERETT 48 / 95 TQF-PCS-126(3)

2021/06



TAIWAN QUALITY FOOD ASSOCIATION

To EEERRmERERME

FABRLSERET FASREFLD AR FE [Roparsx]

Balts R AR

[SY
o
ks
L
w®
i

N ’#%;]’—g]
ARG 0 AR REL

N TE

AL B RN e £ B SR e RO SRR
BOK G TR EE 2 ?é_i PESRZ AR IV ETHEERELE I (DEFABEA (A
Ehoft) S Q)F £ F A4 T AUKT f 4 R #mm*#‘ﬁ*pi’ﬁ4‘%i%@
- N € A ﬁq& V3 EEEEE el £ (4),—315"\3& S Wy ORE A RS
*ﬁ,ﬁﬁr—ﬂx’\»‘gﬁfﬁﬂl@,f\zl‘zﬁi;}hﬁ’ﬂ‘ £ i iE ’7’T”‘ 7R E Aoe

FEAELEY AT I PEET L R LR RARG qjv';lgp\ ¥ hF ¥ 2 - (Edwards, 1993 ;
Kleessenetal., 1995)> * £ 5 {4 {4 (Sarrelaeral.,2002) < 3§ % 4 "o § fha 7] > 7 B4 e A Mg 5 o
#|4v Bifidobacterium ~ Lactobacillus % Fff » T & 5 F2 FAB? - 2 - A 27 F Rk
Bl ait L B e nT A REL AT (T g (7 s g Rfla 5

T4) 2 S BahtsH A S o Ep g R e A ATRE 04 S
7 =% g 2 7% HE -
1 Bacillus coagulans 22 |Lactobacillus lactis
2 Bifidobacterium adolescentis 23 |Lactobacillus lactis subsp. Lactis
3 Bifidobacterium bifidum 24 |Lactobacillus paracasei
4 |Bifidobacterium breve 25  |Lactobacillus plantarum
5 Bifidobacterium infantis 26  |Lactobacillus reuteri

Bifidobacterium lactis,

6 Bifidobacterium animalis subsp. lactis 27 |Lactobacillus rhamnosus
7 Bifidobacterium longum 28  |Lactobacillus salivarius
Enterocoeenstacecalis 29  |Lactobacillus sporogenes
Enterococeusfaccinn 30  |Sporolactobacillus inulinus
10 |Lactobacillus acidophilus 31  |Streptococcus lactis
11 |Lactobacillus bifidus 32 |Streptococcus salivarius subsp. thermophilus
12 |Lactobacillus brevis 33 |Streptococcus thermophilus
13 |Lactobacillus bulgaricus 34 |Lactobacillus pentosus
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Lactobacillus casei,

14 . i 35 Streptococeusfaecalis

Lactobacillus casei subsp. Rhamnosus

15  |Lactobacillus cremoris 36  |Lactococcus lactis subsp. cremoris

16  |Lactobacillus delbrueckii 37  |Lactococcus lactis subsp. lactis

17 |Lactobacillus delbrueckii subsp. bulgaricus 38  |Lactococcus lactis subsp. lactis biovar diacetylactis

18  |Lactobacillus fermentum 39  |Leuconostoc mesenteroides subsp. cremoris
19  |Lactobacillus gasseri 40  |Lactobacillus johnsonii
20 |Lactobacillus helveticus 41  |Lactobacillus paraplantarum

21 |Lactobacillus kefir

= ARARR
(=) “Hpdi

BEERG 2ZhvRZ2dE > FFEG KPR BB - FRAZTFEF
()R f=~r g E

2. A Z AR
A& ERrEEE
RN ¥ 4 10°CFU/g 1/
&z | 103CFU/g 2 ¢
e fis 2 AR Ak 10’CFU/g (& mL) 12+
A 2 RRFFHAER R T R B R A - T )Y 2 R

—\

FRER) o (850 A piEd ) 2 8

o

g% (T e L (8 5% >
f * “E# &g%L\ﬁ\a‘ﬁ‘IQ )

=
I
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BB RHE S XA SREKE D AR R (el &)
(r) €4
I B tmmit (S 2 id Py 23 2w BE)2 03T o2 8 2 G S%
%P R - ERE =
4 Fh 0.2 mg/kg F e FEXRE SR 5&&%’5‘ b
& 0.3 mg/kg 7T Pe A REES R REES K Tﬂ%ml E 5‘ F(E)
4 5 mg/kg 1T FeiEX AREFE /}%‘ﬁﬁ% et
& 150 mg/kg ™ ® & B
o 0.15mgkg ™ | ¥ RHF - e - fg (PET) 3 Ee £%
2. Bufpa P e Emin ot 2 a8 St 1R o
T)RTEHF
2 R RAER R (R EAT R )2 L(F R AR BEATFFEEE)

/\ /-l»

Z_BFT3
(2) #37 FAY

i * 2%

o

TRAL # & L

-
a4
i
o5

R Y
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CARELIEHRE T FASRFIDD R EE [opaires]

§ it LR i TR ek
PEIRE 102 E 92 6 pMPEaF ST 1021950329 5)
B AR |8 S B2 % — AP ek

SR

£% 4 A2 k2 AT AL %
EE G (P =R 104 & 10 % 30 p @2 45 fU3R0I s F 5% 1041901818 5 )
S Rt F2 %R 2P A%
‘//‘ |
PI—F e s w102 £ 12 7 23 P Red ARAI2RENIE 6 3 5 1021951187 5)
LRl EY SRS T e L L R %
ER T (P F3AR109 & 6 " 23 p 4 4511202042 8 3 5 1091900915 %)
1. £ 42RH%> 200 (7 #3103 & 8 25 PN4sa 3 5 1031901169
£ 47 )
2 AOAC999.10
3 AOAC999 11
sgpg |PFCATRFRAD S -SLRTAIRG)

(¢ 3/ 106 # 87 31 p M8 3 % 1061901690 %)

%&ﬁ?awﬁﬁ @Aﬁﬁﬁamﬁﬁﬁmf%%@5*“iﬁﬁiﬁﬁﬁ°
Bt RRIR A AR AN £ UATR 0 RS R A L ATZ 4

(-) ¥ FARRFFIEE L (Fagst) —CNS3058 -

(=) Kleessen, B., Bunke, H., Tovar, K., Noack, J. and Sawatzki, G. 1995. Influence of two infant formulas and
human milk on the development of the faecal flora in newborn infants. Acta Paediatr. 84: 1347-1356.

(=) Edwards, C. 1993. Interactions between nutrition and intestinal microflora. Proc. Nitr. Soc. 52: 375-382.

(=) Sarrela, M., Lahteenmaki, L., Crittenden, R., Salminen, S. and Mattila-Sandholm, T. 2002. Gut bacteria and

health foods-the European perspective. Int. J. Food Microbiol. 78: 99-117.
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13. 2RFFBALLSERLREAR

— ~Ni§H %;]?g]
ARBEAEG N F T T RLER BR RRES S

- EE
5] jl—:",% ‘EL?I ;‘*ﬁg—rh" 7]@_’ —f;',\j{/f,’\:‘ :“';‘ /mr_‘:im' Ll j\/}ﬁ % ﬂ'\/i‘ Tﬁ-wglﬁ»{ m'\i‘-& r‘],,‘ 7_— ©°
# ¥ & 73 Epigallocatechin (EGC) - Catechin (CT) -~ Epicatechin (EC) - Epigallocatechin gallate

(EGCG) - Gallocatechin gallate (GCG ) ~ Epicatechin gallate (ECG) ~ Gallocatechin (GC ) ~ Catechin
gallate (CG) % 848> 2k 2 7 £hm kgt 8 £+ 2 12 -
=~ A&ERE
(—) *HREER
BERF2ZhvAZ ¢ F > G RIS B~ FL-FRLZF R

() e b g R

A 53550 RrEELEFIE
e 25 mg/100 mL 14}
VX k=¥ 150 mg/g 2 *
F] i 5 mg/g

B swdamtln (T FHaemen) L(amx 2t §22) +— (857 i it {£8)
2 giEd AR R T2 RATIE T 2 o
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A S HeEhIE P AR E R [26ialss

AERPFE AR FELRE )2 BATRD 22 K SRR
z%ei
.f‘:,’é_ﬁ‘# 0.2 mg/kg T K #’i xR E £ it %k ﬁﬁa‘ £ pas
N 0.3 mg/kg ? o dE R REEES R REGES  RHEEEN 2 K F(R)
4 5 mg/kg 11T FeARR R R GES R kMR R
3 150 mg/kg ™ SRR L
& 0.15 mg/kg ™ ¥ FrURE Yo" pe -y (PET) B¢ X
2. B a R RFPEFARINE LM 8 SFL R o
T)RTRE
2 LA RPN e R (R EATFFERE) 2 BT o4 o
(=) & %
BHLtmnL (6 R BL 3 Be £t ) 12 BATigE 22 o
. 7}:%’?/‘
() BFcFmn-T( 5% 2id F2 )2 AR T2 RFTE L 24 -
C)BETASZERLZE -
G)%ﬁiﬁﬁi%?%ﬁ%#%A@Eﬁﬁi?ﬁ%’@*é%?%iﬁ¥%ﬁﬂ@%ﬂﬁ%i%
T r ; : i i a it {7
I§J Z_ %ﬁa y A FL’E$I§J P ey T 5| IR
L BEsbepich d phibr (AARAER BREr o Rpy R o | 5 e ke
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Lo B F RS A b u o

,I‘%%ﬁé

#p

s 4 da B Wdhss  (CNS15330

R R R RIEE TS R 2 F 2 %2 ) CNS 15022
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FABIR 8 B R 2R > E-G0E Y 0k 22 %% > 2 (TFDAO0002.00)
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B EA |G St 2 s — B P R

£5¢  |aEmlpiRm it 247 FERAL R

IR dG (P #3104 # 10 * 30 p w2 45113y a5 % 1041901818 %)

 |emmr i mmo A A ek

DESE (o ga g 1022 127 23 p et i fle5e042 6 3 5 1021951187 5.)
ooy i [0 i) s Ak 2 M PR DG B o

2 27 HE R (¢ FAF 109 £ 6 * 23 P f&d 4420y a5 % 1091900915 %)

1. £ 4&BHk5%> 280
(¢ #AWI103 & 8% 25 pF 83 % 1031901169 %)
2. ABDAC99910
3. ACAC999- 1
SEYATLEERKZ 2 FERTAIET)
(P 3K 108 F# 5" 10 pFE a5 % 1081900612 &)

Bt MRS LM £ LATR - RO P 8 LATZ R -

(=) Ikeda, I. 2008. Multifunctional effects of green tea catechins on prevention of the metabolic syndrome.
Asia Pac. J. Clin. Nutr. 17 (S1): 273-274.

(=) Inan, S., Takanom, M., Yanamoto, M., Murakami, D., Tajika, K., Yodogawa, K., Yokoyama, S., Ohno,
N., Ohba, T., Sano, J ., Ibuki, C., Seino, Y. and Mizuno, K. 2007. Tea catechin consumption reduces
circulating oxidized low-density lipoprotein. Int. Heart J. 48(6): 725-732.

(=) Kao to Launch Healthya® Water: First Sports Drink Approved as a ‘Food for Specified Health Use’ in the
Body Fat Category. http://www.kao.co.jp/en/news/2006/n20060516-01hc.htmL.

(7 ) Kimura, M., Umegaki, K., Kasuya, Y., Sugisawa, A. and Higuchi, M. 2002. The relation between
single=double or repeated tea catechin ingestions and plasma antioxidant activity in humans. European
Journal of Clinical Nutrition. 56: 1186—1193.

(=) Green tea and weight loss. 2005. Nutrition Research Newsletter.
http://findarticles.com/p/articles/mi_mO0887/is /ai n13648421.

(= ) Murase, T., Nagasawa, A., Suzuki, J., Hase, T. and Tokimitsu, I. 2002. Beneficial effects of tea catechins
on diet-induced obesity: stimulation of lipid catabolism in the liver. International Journal of Obesity. 26:
1459-1464.
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() Nagao, T., Komine, Y., Soga, S., Meguro, S., Hase, T., Tanaka, Y. and Tokimitsu, I. 2005. Ingestion of a
tea rich in catechins leads to a reduction in body fat and malondialdehyde-modified LDL in men. Am J
Clin Nutr. 81: 122—129.

(14 ) Nagao, T., Hase, T. and Tokimitsu, I. 2007. A green tea extract high in catechins reduces body fat and
cardiovascular risks in humans. OBESITY. 15(6): 1473-1483.

(- )Spanos, G. A., Wrolstad, R. E. and Heatherbell, D. A. 1990. Influence of processing and storage on the
phenolic composition of apple juice. J Agric. Food Chem. 38: 1572.
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iviz% (Lycopene) * i fivizF » A F 3V £ C40HS56 » + £ :536.9  ivle Z A - f&d %+ A

g it BAtEEe B % (Carotenoid ) eh- f& 0 T /ﬁ’ﬁiﬂ d AN BEMEE a4 L p—
E"@ﬁ%mﬁ B4 2 Cadiz~a4 % E100 7 F)p o Pﬁi%?ﬁ . ?l‘_%‘fr'fr\:}iﬂm%
EI o

&-

=~ AERE
(=) *HEALR

ERF2ZRhrhz2 % 2EF RIS ~BR - FRL - FREZFEP o
(=) A sz &

Rt L0 SUE

A &35 wiek i E
A 7 mg/100 mL 14 *
VR T -F 5 20 mg/100 g 4 }
7 ik 30 mg/100 g 4}

(2) i g

Bt w2t (T Jirmin ) (5% 22 g2 ) (857 it Pt RE) 2 8
A AR R T2 BATIE L 24

= o

I
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SRR NHRET XA RKIE D R RE Roparas]

()£ 4k
L BRewmit (e A a2y 23 A28 )2 BATi3 e o4 - 310 2 A &%
EP RE (LR At
SRR 0.2 mg/kg e R KSR REE B
4 0.3 mg/kg 12 T PR RGN BB RS REEEES 2 E F(R)
A 5 mg/kg 11 ¥ FooFE R RE GRS R B
47 150 mg/kg 2 & RAEES
% 0.15 mg/kg W UREHF Ve - @mPEDE Fo A
Hisffa G RiéFmit a2 240k & Fimd £ o

2 A RAER S R (RFATFFERE) 2 bt 23 -
() & %
Bt Fimst-L (s BE 7B A2 ) +2 64718 2 °
. 7}:%’?/‘
(-) B# & Fmwmin-( 8 7% 2Fs BILE )% APM AR T BATEE 2 o
() Brldiscei2 28 o
(Z) FPEAMRET ARG RGP e 2 ik 8 53 ""’F’E“.'ﬁ PR A S E R EFET R L3
S foghfe oo T RGEARTS T EE 8 SR T FIE 2 R o TAREE ¢ T A
. BE 2tk a s kiks "A4 28R BiFgr 'FE)‘%’%? 'G%fﬁj@g o ) F iRk
—E;{:\;’# ) )7_@& ° _}ﬁi °
2. B 2 RGERE arr'/f’ 2 ekttt TA3 S > FRERFEE G o ) FH o
3. 7 - BEAc A E R F B RS AL H N o
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XA SR P AREEER [2ealrss])

1. €& &%> 2580 (Y #AR 103 & 82 25 pnyeasx % 1031901169
)

2—AOACH99910

3—AOACH99-H

SETPARTRLERFZ S Z—SERT AT IEG)
(P =X 108 # 5" 10 p a3z % 1081900612 %)

freh
(B
5

RYRE

Ao~ A eI

() *¥% > 2Rl 22 %% 5 F Niciz® (trans-lycopene) 2. 2
CHF2ER - -RREFSIRGEHMZ LG LATF S RO ER

(-) P FARRRESE L (aRr?diacie? 7 £H#%:2) —CNS 14836 -

(=) Agarwal, S. and Rao, A. V. 1998. Tomato lycopene and low density lipoprotein oxidation: a human dietary
intervention study. Lipids, 33, 981-984.

(=) Carlo, L. V. 2002. Tomatoes, lycopene intake, and digestive tract and female hormone-related neoplasms.
Exp. Biol. Med. 227: 860-863.

(=) Cohen, L. A., Zhao, Z., Pittman, B. and Khachik, F. 1999. Effect of dietary lycopene on Nmethylnitrosourea-
induced mammary tumorigenesis. Nutr. Cancer. 34: 153—159.

(Z ) Howard, D., Sesso, J. E., Buring, S. M., Zhang, E. P., Norkus and Gaziano, J. M. 2005. Dietary and Plasma
Lycopene and the Risk of Breast Cancer, Cancer Epidemiology Biomarkers & Prevention. 14: 1074-1081.

(=) Livny, O., Kaplan, I., Reifen, R., Polak-Charcon, S., Madar, Z. and Schwartz, B. 2002. Lycopene inhibits
proliferation and enhances gap-junction communication of KB-1 human oral tumor cells. J. Nutr. 132(12):
3754-9.

(= ) Nahum, A., Hirsch, K., Danilenko, M., Watts, C. K., Prall, O. W., Levy, J. and Sharoni, Y. 2001. Lycopene
inhibition of cell cycle progression in breast and endometrial cancer cells is associated with reduction in
cyclin D levels and retention of p27(Kip1) in the cyclin E-cdk2 complexes. Oncogene 20:3428-3436.

(~) Narisawa, T., Fukaura, Y., Hasebe, M., Nomura, S., Oshima, S., Sakamoto, H., Inakuma, T., Ishiguro, Y.,
Takayasu, J. & Nishino, H. 1998. Prevention of N-methylnitrosourea- induced colon carcinogenesis in F344
rats by lycopene and tomato juice rich in lycopene. Jpn. J. Cancer Res. 89: 1003—-1008.

(4 ) Okajima, E., Ozono, S., Endo, T., Majima, T., Tsutsumi, M., Fukuda, T., Akai, H., Denda, A., Hirao, Y.,
Okajima, E., Nishino, H., Nir, Z. and Konishi, Y. 1997. Chemopreventive efficacy of piroxicam
administered alone or in combination with lycopene and - carotene on the development of rat urinary bladder
carcinoma after N-butyl-N-(4- hydroxybutyl)nitrosamine treatment. Jpn. J. Cancer Res. 88: 543-552.

() Palan, P., et al. 1996. "Plasma levels of beta-carotene, lycopene, canthaxanthin, retinol, and alpha- and

gamma-tocopherol in cervical intraepithelial neoplasia and cancer," Clinical Cancer Research. 2: 181-1851.
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(+ - ) Rao, A.V. and Agarwal, S. 1998. Bioavailability and in vivo antioxidant properties of lycopene from
tomato products and their possible role in the prevention of cancer. Nutr. Cancer. 31: 199-203.

(=) Rao, A.V. & Agarwal, S. 1999. Role of lycopene as antioxidant carotenoid in the prevention of chronic
diseases: a review. Nutr. Res. 19: 305-323.

(- =) Winn, D. M,, Ziegler, R. G., Pickle, L. W., Gridley, G., Blot, W. J. and Hoover, R. N. 1984. Diet in the
etiology of oral and pharyngeal cancer among women from the southern United States. Cancer Research.
44(3): 1216-1222.

(=) Yeh, S. L., Huang, C. S. and Hu, M. L. 2005. Lycopene enhances UVA-induced DNA damage and
expression of heme oxygenase-1 in cultured mouse embryo embryo fibroblasts. Eur J Nutr. 44: 365-70.

(7 ) Young, I. S. and Woodside, J. V. 2001. Antioxidants in health and disease. J Clin Pathol. 54: 176-86.
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SHRLORERES 2A SR D RLEERE  [Degipss]

15. s ERBa s TR ALE

N ’#%;]’—g]

AP ABF G TR S5 CREEREL  ERNPETEREYE -
S &
(<) E# (Spirulina) - o EHHE - EFH - WAED » FHEF L F 5 300500 pm 2 B § dosk o 2

> L
&3i%é3ﬁ4{,%356%m}n?]7%%mﬁﬁﬂbh4G%ﬁ“ﬁ88%m%#?’
36%irk A o Kb EHEBFFHRE RS ke AR St R BEEFE 24 E 2
(Zeaxanthin) ~ # % % a (Chlorophylla) ~ & &% (Phycocyanins) e
C)f%&%%%iﬁu4l$%%i’j$%%ﬁﬁ§%%%lﬂ$ﬁo
C)ERS&E: B ERE ERALE A é#aﬁﬁ%1ﬂ$i’lgigfﬁwﬂa$go
W)E%Wwaﬁiﬁﬁf%@%%%]%\W¢4%1ﬂ*i AEIT T ERR B RAZLEE N R
50%r2 F oo
() ERH s 65 ERREA AR RES S0 k2 o § 0 A8 FRRGR AL LR
J& A 30% o0 Rk SO%F'

Z CARARR

(<) Rk
Y E RN TN SRR AN IS TS PR TR S E e Fp

(2) At o g g

EPp Exs & ERiess | ERPFEbh1ER
kA 7%
i 50%14 F 25% 14t 15%r2 1
# 2% (Phycocyanins ) 2000 mg% 1 1000 mg% 14 600 mg% 2
¥ % 7% a (Chlorophyll a) 500 mg% 2 250 mg%1 * 150 mg% 12 *
B B Y % (Total carotenoids) 100 mg% 4 + 50 mg%r4 30 mg% 1+
(2) 2 g
Bt & AR (T GAFEETO( SR 2L 2 ) (857 A bl 1) 2 65
Fd AP AR T 2 RFT T S o
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W%%Q% FRES RASRRIA P RFEEHEE 26 s]

(z)£ &k
F 2 EFRAER S FARIE (ST EE AR T A R FARY) 2 B ATE L 2L 2 Apl S
bt i ¢
P g (NELRED)
& 1.0 mg/kg 14 ¥
& 1.0 mg/kg 11 ¥
Bk 0.5 mg/kg 1T
E 1.0 mg/kg 14 F

(T)RTRE

@2 LI RALR £ L (RER T FFRIE) 2 BRI 2 -

5 R (L EIRE) #ir
EHREFTEMD 50 mg/100 g ™1~ Egr kA s R T% T 2
ER Sy 100 mg/100 g 14 = T (ngcgt)
¥ (a)FH 10 pg/kg P FIE R Y AR

N ANy b 7%
o)
L BERRRER G Skhr (AASAES  BEREY o fpE T FRT o | 2 T RS
T T 1 T

2. B i ith st SRRtk (AR SERRY > GREREFE ST o | FH -
3. Z BRI RIS BB AT RS o
SR A R € RIET 62 /95 TQF-PCS-126(3)
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BRSO REHFE T ZTATEHFR D REE T [e@akas]

7

#P B & 2

T EIFRREE T8 S EE CNS 14721
£ 4 LR e LR T I Rl s A B B e 1
LI s (¢ =X ® 104 & 10 * 30 P w2 45 fI3Rn4L a5 5% 1041901818 55 )
e e e & Sl P2 B 2P ARk
R (¢ #3102 & 12 % 23 p 2 45113030426 5 % 1021951187 55)
P iy |t tem> 2 —H P S M3 2T F2 5%
2 27 HE R (¢ “ﬁ?'&ﬂ 109 # 6 * 23 P &2 45120 % Fazx % 1091900915 &)
1. €2 %% (P =K 103 # 8 7 25 pEa3 % 1031901169
Y S
3 —AOCAC999 11

(¢ £ /108 £ 51 10 pgri;};fa—}‘ 1081900612 %% )

kA
B ¢OEARFE TS TS 0 e v 2 sk 2 CNS 5035

£ TEr % ¥ 44 BEHF 2 P T CNS 4204
- /La ‘;H_,F]g
()“%ﬁﬁ%& TEGRGTSHRPOE SRS BER SR
(C) FL R R EL LRGEME L 5 LATR O B P & LATL R4 o
SRR

(- ) U.S.Food and Drug Administration Center for Food Safe and Applied Nutrition Office of Additive

Safe ,October 6,2003;GRAS Notice No.GRN 000127.
(=) U.S.Food and Drug Administration Center for Food Safe and Applied Nutrition Office of Additive

Safe June 12 2002 GRAS Notlce No. GRN 000127

N N N

sl R o

~_~ N AN A~
-’
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16 $ 7+ A WAL S SREAE

N ’#%;]’—g]

KAfE AP 05 £F % (Anthocyanin) s(1)% i ~ 2 PR S &0 QB - KA S 5

B &

TR AR R BhA RS 4
“\dlr ;:JZL&AL?'%EFP&'W?JQQ\./,,\,
fit e L w2 H

14

ARECEF A EFHAL ERAA LY

1ﬁKA; m
¥
LA MRS RER DS Ko %*“imwbh’ﬁﬁwﬁ%

VAR 2-F A Felem R A (ﬂavyhum(2-phenylbenzopyryhum) cation) - faf ¢ ¥

Rinfe§ & fe g_k(Anthocyan1d1ns) i o048~ W G X 2% ¢ & (Pelargonidin )~ % & § % (Cyanldm)
¥ % ( Delphinidin ) ~ & & &5

Eiy ﬁoé(Peomdm) ~dE 2 e Ak (Petunidin) 2 44 % ¢ % (Malvidin ) »
He gy Lenfcd dpAs =2 F 4 -

Z o AERR
(=) “HRk

L RF 2hvhZ2d F o 2GR B FLEFREANTF RS
(Z)RR+r 7z E

A om RGN

EELT BETE:
AR R FRE 70 ppm ( 12 cyanidin-3-glucoside § &3+ ) 2}
bk Ak 3 %2
Z) MeA g
Bt & w2 amtlin (0T BHEFEN) L (anF 22 gR2) - (85° it s £8)
2 aqimd MR T AT 4 o
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2
N~

L8 TR A SRR P R E B (26 is 5]

(z)£ &k
L Ertwmm (657 2545 124 2002 F8)2 BAT L 22 - A6 5 R REE
7R | L (UERE) %3
a 0.2 mg/kg 4 ¥ P FER R GRS 2 ki
WA KRGS BRE S %( ) 0 R F kAR

0.03 mg/kg 14 %,ff:ii_l'li_llf%g\;ﬁ_‘wﬂ LR B - N %j‘]i

& iég?fgggu,]\m]%ﬁ; T ARE L CGB R R s &
005 meke 1T <§>’Zé§%%;ﬁ¥ oot
0.3 mg/kg kb 2K % i e N - I C1

& 5 mg/kg 11 F AR REFEE RGE FE

4 150 mg/kg 14 LY

% 0.15 mg/kg 11 ™ g R F - T e -y (PET) B¢ 5%

2. B e iR Ermimii a2 ApM 8 it R o

T)RTRF

@72 LT RERR SR D (RERTFEERE) 2 AR 22
(+) ¢ %
Bt st (S RER G Fe KL ) T2 hATRD 22 -

. *g?/“
(-) BEEEmRNL (854292 F02) 2 PHRITLEATBE 22 o
(=) BIINEFRLZE -
(Z)FEAFERTAFG GBI PR 2 B S EFVEY > B AL KVHFHRTYE Fikssc o ¥R
Bt [ R R R R 2R W AR R | P T T AR
L R 2Rk S ktkr TAASAES BEREY  RRFOFRT o 2 (iR
£a%* > piEE o | FHR o
2. g rahigE s stz SERET TAASEEFRY > pREREPRE ST o ) FH o
3. - BEA T E R FMBLE RS AL R o
E g SRR R RS 65 /95 TQF-PCS-126(3)
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XA SRS P REEEE [6#iaprex]

v
)

(__

(=

(=

(._

i BIp & 4 A2 Rie s S 2 o PEAT LGP
FEFE | SEkd itk 2 —GEFPLRE
EF IR |8 EMEAP 2R 2 —£5 FERFL R
Ial (¢ EFA K104 # 10 " 30 p s AGFIFRF042 8 F 5 1041901818 5t )
L |AEA S e PR %
prEAm (¢ 2R 102# 12" 23 p s 4GRS0 G 5 § 1021951187 §1)
Hpopi S (St P2 tase™ 2 — B Pioksf 5 B3 AR F2 e
FEEFH | (P EARI09E 67 23 p frd A{ISRItdR & F ¥ 1091900915 5 )
I £2Bs%> 200 (¢ £X/103# 82 25 p My a3 % 1031901169
Y A N
3 AOALY99 1

Ry RE

SR AFTRERER T2 -FEATAITE(T)
(¢ 3 F108# 5 100 B8 F % 1081900612 5 )

~ Z‘(’g" ;‘bgﬁapg

)RR S R T A e

anthocyanin pigment content of fruit juices, beverages, natural colorants, and wines.

) BE S BEHE R TF EAF R EEFRNT G RF RS -

) B R FRIRE A LR AN 2 £ LATRE S R R S AT R
MR

2= 2% %+ © AOAC Official Method 2005.02 Total monomeric

) AOAC International. 2005. Total monomeric anthocyanin pigment content of fruit juices, beverages, natural
colorants, and wines. In. “Official Methods of Analysis of AOAC International” 18th ed. 2005.02. Horwitz,

H. ed. Washington DC. U.S.A.

(= ) Christine, A. W. and Renee, J. G. 2004. Anthocyanins and other flavonoids. Nat. Prod. Rep., 21: 539-573.

(=) Dangles, O., Saito, N. and Brouillard, R.
Phytochemistry. 34: 119-124.
SRS BB R 66 /95

1993. Anthocyanin intramolecular copigment effect.
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(z ) Harborne, J. B. and Williams, C. A. 2000. Advances in flavonoid research since 1992. Phytochemistry.
55(6): 481-504.

(£ ) Mazza, G. and R. Brouillard. 1987. Colour stability and structural transformations of cyanidin 3,5-
diglucoside and four 3-deoxyanthocyanins in aqueous solutions. J. Agric. and Food Chem. 35: 422-426.

(=) Mazza, G. 1995. Anthocyanins in grapes and grape products. Crit. Rev. Food sci. nutr. 35(4): 341-371.

(=) Mazza, G., Kay, C. D., Cottrell, T. and Holub, B. J. 2002. Absorption of anthocyanins from blueberries and
serum antioxidant status in human subjects.J. Agri. Food. Chem. 50: 7731-7737.

() Mazza, G., Juan, E. C. and Colin, D. K. 2004. Methods of analysis for anthocyanins in plants and biological
fluids. JAOAC Int. 87(1): 129-145.
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CERLITHRE S ZASRHRILD A EEE [Repais )

17. 2 RE-F 3 Ba L S REAR

— ~Ni§H %;]’jg]
MK R B 3 F R iEF % (Proanthocyanidin) 2_ AcAL3E & & o

Ea’l?f)a 3i-fAipter o dan it ks R REEES Mﬁ‘_%{‘ﬁklh‘ﬁ@(Condensed
tannins ) » " F *2 % 25 (Flavan-3-ols) > H ##1%e = » x 3 B & 642 & ¥ & 5 Monomeric ~ Oligomeric

% Polymeric proanthocyanidins > i ¥ #-% & & /| »% ﬂ s MR R =5 % (Oligomeric
proanthocyanidin > OPC)

Z A SERFE
(=) HEf Rk
L RF 2hvhZ2d F o2 EG R B FLREFREANTF RS
(=) Rf=+rz g
A&Y Ri-y % 7 € &L 70ppm 1+ o
(=) 2 &

Bt &R AR TN (T ALEERIN) L (8 5% 2ied 1) o (G50 M bied k)
2 aRErt B AR T2 RFTE D 2 o

N2
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8RS XA S HRERTE P AR E R (6@ s])

(z) £ &%
L i 6wt (857 252524 22 )2 BT822 - A6 SRR EE
AP | R (UEBRES) .
BFD 0.2 mg/kg 11 FoEFE R AR SRR
Fr R REESCBRAREES %( ) > A& é/giéﬂﬁ

0.03 mg/kg 11 7F av,;";":‘;‘l‘_l'l}'&_ll’f%g\.;ﬁ_‘w,‘ 5 @ 4] 19 2 /i‘%ﬁ

i égé%édﬂ *%%@%%%\&@%%ﬁ\%%
0.05 mg/kg 11 (%) s a0 :}i,k ﬁ%% P ¥ TR FE K
0.3 mg/kg ™ Jabeh R kRS S b2 H o A

4 5mg/kg 11T BE e Rk GRS R R E

55 150 mg/kg W4 fgj;g%—g

4% 0.15 mg/kg 1 F g UREF - e -y (PET) 3 Be %%

2. s R etmmii a2 A 8 it R o
(I)ARFTRE

R ATRAER L L (REAT G ERE) s hATR A2

(=) & %
B#EGmnL (35 FL 5 B Kird B) -2 harin 22 .
7~ HoT
(=) B e mmen L (3 5% 2Fd ) T2 MR-
C) RN RTEFER2ZZE -
(2) P EAERAg] B E L R A SFT Y BNALE B R S Fiks ok i i
FEt TR S SRR R 2 R 2 TR EA | P LTS
I Bhabahith s S othr (AR SAES > BEEY > pXivZwF o 2 T mEREn
. T T 1 T
a8t o piBE o Flko
F R GER 8 S
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hici 2 [Apaod s @miek 2 o A AEE

R |l L e P AP e
£+ 4 B2 %k E—EFF I EHRAZEE
FESE | (Y ER 104 10 7 30 Pt ip 15304 6 3 5 1041901818 5)
L R S, 1 i el i S ES £
o 3
PI—F e s w102 £ 12 7 23 P Red ARAI2NENIE S 3 5 1021951187 5)
WIS |8 it 2 Wtk B PR S D SR L ok
FarpE | (P EAREI109 & 67 23 p 2 ARA13NN4E S 3 % 1091900915 &)
E‘__%F 56511‘2‘,"‘E
£ o i J )
(¢ 2103 £ 87 25 p2neaz s 1031901169 5)
A ‘:{ N K = ‘2__ Ny —rz-l_- j'r
5§3’%“#‘ 3 o 5&\;%*—%%% 7 5*&\;‘ :} /(__)
(¢ EF 108 % 51 10 p 25343 5 1081900612 55 )
=~ A P

(m)PRREP TR DTARITF AT E o A R J]?%: Namiko, N., Tsuji, S. and Tosuhide
T. 2003. Analysis of proanthocyanidins in grape seed extracts, health foods and grape seeed oils. J. health
Sci. 49(1) 45-54.

(2 s 54~ FURIRIE & LR RN 2 4§ LT B B & L AT2 4 -
N L

(-)5%RZ3®2008 Ri-F R wn § ks snx TN & &1 ¥ 1 40(12): 26-36.

(=) Gu, L. Klem, M. A., Hammerstone, J. F., Beecher, G., Holden, J., Haytowitz, D., Gebhardt, S. and Prior, R.
L. 2003. Concentrations of proanthocyanidins in common foods and estimations of normal consumption. J
Nutr. 134(3): 613-617.

(=) Namiko, N., Tsuji, S. and Tosuhide, T. 2003. Analysis of proanthocyanidins in grape seed extracts, health
foods and grape seeed oils. J. Health Sci. 49(1): 45-54.

(=) USDA - ARS. USDA database for the proanthocyanidin content of selected foods.
http://www.nal.usda.gov/fnic/foodcomp (& 2 & ¢ p # : 2009 £ 7 )

(Z ) Weber, H. A., Hodges, A. E., Guthrie, J. R., O’Brien, M. O., Robaugh, D. Clark, A. P., Harris, R. K.,
Algaier, J. W. and Smith, C. S. 2007. Comparison of proanthocyanidins in commercial antioxidants:grape
seed and pine bark extracts. J. Agric. Food Chem. 55: 148-156.
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‘ﬁ%%x% e R A SRR D AR EE [6paiss)

FHIEREPLELISERRAR

- R
L S R A AR I R

WL 2 AR R R

®
a»
et

ERg s

# % #'%(Glucosamine ) & — "= A ¥ § #( Aminosuger )» # i* F 24 % 2—Amin0—2—deoxy—D—glucose’
A3 R E 179.17Da« ¥ ARl § AR S pEenS A A F L f »;Le U R 550
Ao R E T REEFFFERAMS T a1 F T gd B0 A BT R UECK RS FEE KRS
AR R FRR I AT G PR FRRE S SR LA mﬁ;;]m#.@ *oof) B oAERE AR
ST E T A G 2R 5 - S A E R B (Glucosaminesulfate)) A3V 5 A & 2 e 0 G =
AP R P B B E R ARG SRR AP S T2 c 5 E A TR A
#e (Glucosamine freebase) ~ % = #F 2§ § #E =B B ( Glucosamine hydrochloride) 3]5% » % =

PR ZEF RO RS SRR

Z A SRR
(=) *HER
EERTF 2ZhrhZ ¢ F o3 FF RPc % B ~FL2FRLFF 2P o
(Z)RR+r 7z E
A& FEme (Empat) 58k 50g/100g & 20 ¢/100ml 4 F oo
() M2 g

o
3 N
R ird
K
=
T\
X
=
X
b
e
A}
2%
;i\-)-
|
w
\\%‘
|v

o (BT A A B 2 6 KA REAR M AT

(2) £ &%
B Rl (S50 REAF T2 4R HFLRE) 07 2 LTREEP & niL (R EA
TEWRHE) 2 BATBE 24

(I) B4+ EAY
©7 L RAR LR (R FATRE) ;2 bt 2 .
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BB RRES FASRRA P R RE (26010 5]
() ¢ %
Beit & iRt (8RB L3 B RHF2HRE) ;2 BATBE 22
(=) ##

BORRE R L GEEL (8 St i ¢ EHE VR FARBRE) oo

o~ T

C)EBréEmn-H(amT s 102 )+ 2 MR T EATEE 24 o

(Z) AN FERERRPLZE -

(2) EFHT P AAESWS TRTERE > A HERT T FSF AR DTG Y EAS B R
34
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2 AOALOY9HG
3—AOACI99H
| RPATLEERK - GERTAEE(T)
AT RE .
(P =X 108 F5" 10 P “Hs: 8% % 1081900612 %)
- ~ ng"‘ ;‘bgﬁ_‘ﬂg

(C) I M=z FERELIT(F B R  FHERREBE A B2 §F R RS

+ AOAC Official Method 2005.01 -
L # B ‘,_L P LB § R 55 2¥
P

(- ) FRa =i~ 3 722(1998) > Listonella damsela NTU-FC-6 %~ Fpt 4 22 A2 A AP F2 4534 ¢
FEEF €35 3(1):65-76

(=) ¥R Mf_%ﬁ ¥ & ¢ (American Academy of Family Physicians > AAFP) > Alternative Therapies for
Traditional Disease States: Osteoarthritis, 20 http://www.aafp.org/afp/20030115/339.html (& 12 iF 5 p
98 & 8 1)

(=) AOAC Official Method 2005.01 Glucosamine in Raw Materials and Dietary Supplements Containing
Glucosamine Sulfate and/or Glucosamine Hydrochloride High-Performance Liquid Chromatography with
FMOC-Su Derivatization.

(z ) Jong, C. Y. Studies on Toxicity of Glucosamine in Rats, National Taiwan Ocean University Department of
Food Science NTOU, Taipei, 2001.

(Z ) Leu, S. 1998. The prevention and cure of deformability osteoarthritis, NewFood Industry, 40: 11-15.

(=) Morelli, V., Naquin, C. and Weaver, V. 2003. Alternative Therapies for Traditional Disease States:
Osteoarthritis. Am Fam Physician. 67: 339-44.

(= ) The United States Pharmacopeia Convention, 2009. The Pharmacopeia of United States of America 32
United States Pharmacopeia Convention,Inc., Rockville,U.S.A.
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19. $ B 5@ SR AR

AL o
ALK A B 23 B % pE (fructan) 2 °

&

REBIEBE2ZRBLEY > 55005 P (Asterales) ~F & P (Liliales) ~ # % p (Poales) -

P (Campanulales) ~ 4 F§F (Ericales) ~ L& g P (Dipsacales) 2. {54 ¥ > § it £ 2 775 o 12
BEFIpOIREBLBHEAN S LB FHRL F BRSSP HLRERT F 2200 B
FRFPRELI LB 73 2235286 REFRAZSEHET %4 5 348 §F#45(inulin
type) ~ %% BN (levan type) % E B P fy%z»;' ( graminan type ) °

B a5 ii?FL%i\%ﬁﬂiﬁswllﬁa+BkBﬁa = (chicory ) "‘f RESH MERSEERF &SI
= AP B A (Jerusalemartlchoke) AR 2BEFZREBIELAEE (87 15~20
%) 2t a1 FEFTHRRFEBUSZ LR VO FTa Y T FEFREBAEL 25 VL
CINEE N SPEINNE 33

BERFZRAE S E AW RIS R BRTAEFERE G RS

A& BEPEZ E£RE 0.652/100mL & §_2¢/100 g °

Bt &R aRtles (07T fAEwEm) (8 5% 2iFd FI23) o (857 il piEd iRE)
28R AR AL BATE 22 .

(z)£2k
Bt £ Uotnl (859 REAF T2 4202 E) 2 RATHD 242 M & Sird R -

I)ARTRE

B2 AMRAERE FES (RERTFFERE) 2 AT 24
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C) R ewmn-L(amt2iFd §102) 2 MR T2 HFATEE 22 o
CE)BEFNREEZZE -
CIPLEIBET T R P2 RS RF P HE RV ALe SV HFETE B ¥ ik
B3 TR R R A B LR % TAREA | Y TR
L g2tk s S thn "2AFAEE LEEY  epEFRE o | 2 Tk RS
Ta* > piBE o | Ftho J
2. BB I iR ENN 2 SR EET T AAREEREY > FREZRFEFESF o | FH o
3. % - BLecr LR 3 AL *%34U1&J
RADE (B E A2 ARk R o AR AR
5 & A 8 it 2 Bk E— 5 A2 ek
234 Gt b sk A5 IR ALK
FEmE | (P EARI104E 10 0 30 p 2 451128242 8 3 % 1041901818 55)
N EEY T ST LRy Y
VI
C—F v ma w102 £ 12 7 23 p g ARAIINEIE S 3 8 1021951187 B)
EPohs s |8 5id ot 2 — ¥ Pk 3 M*%%“f%%
3 HTE R (¢ £ ®I109# 6" 23 pigrd 4513003 85 % 1091900915 %)
. T4tk 2apn (° £F 10387 25 p R85 % 1031901169
£ 47 )
2 AOAC999-16
3 AOAC999 1
AL SR ATLERR S E—SERTANS E(T)
R (6%%@1%&5&109;ﬁa$“1%wmm2%)
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CARLIERET FASRRIAD LR HFE  [opiarss)

Ao~ A eI

(m)P " Rp g2 REPE2 RS2 RS
(C)F2 2R - R7IEESERGEFAMEL G

+ AOAC Official Method 999.03 -
ATPE 0 B it B L ATZ R o

(- ) AACC. 2001. AACC Report. The definition of dietary fiber. Cereal Food World. 46(3): 112-126.

(=) AOAC International. 2003. Measurement of Total Fructan in Foods - Enzymatic/ Spectrophotometric
Method. In. “Official Methods of Analysis of AOAC International” 17th ed. 999.03. William Horwitz ed.
Gaithersburg, MD. U.S.A.

(=) Flamm, G., Glinsmann, W., Kritchevsky, D., Prosky, L. and Roberfroid, M. 2001. Inulin and oligosaccharide
as dietary fiber: a review of the evidence. Crit. Rev. Food. Sci. Nutri. 41(5): 353-362.

(=) Frank, A. 2002. Technological functionality of inulin and oligofructose. Brit. J. Nutr. 87: 287-291.

(Z ) Hipsley, E. H. 1953. Dietary "fibre” and pregnancy toxaemia. Br Med J. 2: 420-422.

(=) Letexier, D., Diraison, F. and Beylot, M. 2003. Addition of inulin to moderately high-carbohydrate diet
reduces hepatic lipogenesis and plasma triacylglycerol concentrations in humans. Am. J. Clin. Nutr. 77: 559-
564.

(=) Pool-Zobel, B. L. 2005. Inulin-type fructans and reduction in colon cancer risk: review of experimental and
human data. Brit. J. Nutr. 93: S73-S90.

() Roberfroid, M. 1993. Dietary fiber, inulin and oligofructose: a review comparing their physiological effects.
Crit. Rev. Food. Sci. Nutr. 33(2): 103-148.

(4 ) Roberfroid, M. B. and Delzenne, N. M. 1998. Dietary fructans. Annu. Rev. Nutr. 18: 117-143.

(7) Tungland, B. C. and Meyer, D. 2002. Nondigestible oligo-polysaccharides dietary fiber: Their physiology
and role in human health and food. Compr. Rev. Food. Sci. Food Safety. 3: 73-77.
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20 PRI EP-RITFHLBABLSERRAS

— S
AR AR * 2 7 B0 B-RF § PE (B-glucan) & 55 H 4k o

A EF AR DBRG FHAL P13 B Blodste R F e o

PPgsmed #2423 2 AR LByl WS e g

BE Rt 2 hvhEd%od @t Fpc B¢ Bk FAZFIRG G B

A &5 B-Ro Fpm: &
H A 2¢g/100 g r2 }
Ay 200 mg/100 mL 2 *

AFIRS (T fALEm) L (e RE 2tFd g2 ) o~ (857 s s 1)
} pa

(r) £ £
Lo B# e wmdt 8 &2 =i Ry T2 4 42 )52 B AT T 22 2 A8 ¢ SR FREK
F P R AR ER)- E
S 0.2 mg/kg 1 ¥ KEECRECh S Aak - te
& 0.3 mg/kg 4 ¥ LR RN b ‘*ﬁ&%ﬁ?i‘i}éiﬂ;ﬁ%ﬁiiﬂ%?(g)
4 5 mg/kg FEFERRE A /g%f%%ﬁ;i
& 150 mg/kg 2 SR LS &
4% 0.15 mg/kg 1 @ U RHFC U pe - (PET) 3 B¢ £

2. B kP R R 2 AP 9 L R
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2 LR S R (R EATFFERE) 2 SRR 22 o
()& K
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o~ T
(C)EF e (5% 2 s §78532) 12 ApM AT RATB T 22 o
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(¢ =3 @102 & 127 23 p i ig 20204283 % 1021951187 55)
HEPspip a5 APz hm%>2 " H PRI BEAERLBS
e (¢ #3109 & 67 23 p tF4 411202/ 4: 8 3 % 1091900915 %)
. 4 RK%>2mp (¢ Z2@EI103 & 87 25 p %4263 % 1031901169
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SHRLORERES 2A SR D RLEERE  [Degipss]

A LE SEYAGLERR S FE—FERT AN EQ)
FERT | (9 s 108 & 50 10 p 2N F % 1081900612 5)

Ao~ A LI

(=)PF " Rp L eRiE o ERFT
1. Hi & & : AOAC Official Method 995.16 -

. L A
2. e &

EBC ( European brewery convention ) Methods 8.13.1
(Z)FL# R FRRE & LRGN L § UATE > B BB & LA 24

(- )Official Method of Analysis : AOAC 995.16. 1995. B-D-glucan in barely and oats.

(= )EBC 8.13.1. High molecular weight beta-glucan content of wort: enzymatic method.
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21, % FEBa P RAEAE

N ’#%;]}?]

RABEREG T N ERRPL 5

N TE
%1% %% (Genera Chlorella) ® &8 * % & (Chlorella spp.) & 7 Chlorella vulgaris % Chlorella
sorokiniana % 48 > = /] ) 2-10 #ick (um) - 5 - 68 e % & > e F RN FRA) > B lwie
}é& o

=~ AERK
(=) g

EERF2hvh2 I H > FEF RIS Bk ~FL-FRLZF RSP
() RfHLFE
EP RE
k& (%) R
Fo v F 50 %4
BE %2 1500 mg%r4 *
FEAkR DR E OD260 nm Bz iE 1.5 12+

B w2 amtlin (0T BN L (anF 22 g=2) - (85° i s £8)
2 Lo it R Ap R T2 BATIE ’2‘? °
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BRI EHE T FASKRHIE D R RE [epares]

(z)£ £k
F 2 R R ST (SR A RS T2 A R EARE) 2 BT 2L 2 AP S 5
[
P g (NENRED)
& 1.0 mg/kg 12 ¥
& 1.0 mg/kg 12 ¥
Bk 0.5 mg/kg 1
£ 1A 1.0 mg/kg 4 ¥

T)RTRE

B L AT REES L EN T (RERTFFRRE) S hATBE 22

i#‘*"’?ﬁ‘& /ﬁ"i%ﬂ'g>>TKiT%\‘ F_(gr%ﬁﬁﬁi_%
(Pheophorblde) g
RE - LRERS)- %t

2
T AL E G 60 mg/100 g 1 g * ke 28 T%T 2
B (icEit)

P4 E L @ 80 mg/100 g 12
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KA o REFIEE TS 59 kA2 sk 2 | CNS 5033
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F2 -0 PEARRRIESE T8 R ey 2 k% 2 ) CNS 5035

1. £42F%k%>F% (Y FAREI103 & 87 25 pryax % 1031901169
)

2—AOACH9910

3—AOACH99H

SEPRTLEERFZ S Z-SERTLTEG)
(P A F 108 #F 5" 10 p Ry a3 % 1081900612 %)
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