T1Q

Association

N < > A
r’/?'ﬁ»q"'%%

Fezmpanarte

Total Quality Food Association

A SteskiE P AR E EE

[26

- =a |

A
T

oo | sy m | R o P | wEER RN g
£% ¢ 3 3 3% m(CFU/Q(mL))| 100 r2 = N st gay
waw [PPRHA 222 NENCRE-€3 & ERE P
TS R 100 1= J et s )t S IR
(CFU/g(mL)) - - |E
L B 5T iRk ak A
hg e |5 S BN A
A A WA - AR
EREAN 2 & g
1. # CoQIO iFiE i 1
&5
2§ BRFFMLFE
BRI 5
3. 7 oy iR
AR
B i 4. 5 03 R A
Bk g paga| A | EREEES
a 5. 4 Eemina s
6. 2B Emas
7. okptgsmL s
2? Fa s g e 5
B 8. &Lt A i
9 e JEAE
9. 7 R AEEH I
o5
= AT 10. 3 s 1w it
R
115 XY
R R
123 fREB e 5
13. 3 2F i a5
14, i 2 ie 5
e 15. 7 ERfsi s 5
I wﬁisi' A 163i%?%ﬁﬁ%%
7.5 Rt 2idabs
st
18. 7 § M eipic it s
st
19. 2 B 56mHatrs 5
20. 7 3t 0p B-RH 5 pE
B TR
2L ;S Falta
SHER G S E G EETT 1798 TQF-PCS-

126(3)

2021/06



TQFssrezarie

Total Quality Food Association

Association
SRS DHRE S KA SR%KTE D RREEE [26iabas]
r— so A% T 3 5&' & ” o o
AU R B T w00 & e
(=N
1 #%%EpAL VAT L s o 24E8 A7 % "R o e B PEEN A TREASER o o
SRR G R £
2. f&r,.f“i—?"t’w%‘r%féqxifﬂlﬁi%’Lf* CRTH A R R EEE IR ITE 2 R
3. WA RZRAEARTIFEG (LATF 0 o BEP S LATZ J’E-'%
4, —%%%@f%wﬁﬁ%ﬂb%w%’i—ﬁ%&@ﬁ%z@wg%ugwgﬁﬁwﬁiﬁﬁ
(Fig* /% FHE) & S LR I
5. AEAEFNP W LB RASHALKZERFED LREFE RFLHY 2 BRFFF A 7437
?ﬁflﬁP\ 2T A
6. ASWHTTF EAF R BREAPM T RRESL
7. RRFPARLFHAAFLZRE RNRIREF 0 AURF P L AR AR FHIAE -
8. 'lif'}i i % "ﬂ\:-r/T'é\T*" ’ %’ﬁ@i#ﬁ Fﬁg*ﬁ:%éﬁ% ’ '&‘7'#\% * E'JZ %ﬁ'?"}’ﬁ:ggéﬁ + °
9. Xy "2 EFBD A TG4 o FEEIMTEFL L L KiRA o~ K ( Carry over) ‘,/TT
oo
10. A &F L4 8 5 Hind F ik i@f**ﬂﬁé FEES% (37C 102 ) Wt &1 > 7»"}5 7]
WA Ran $RAESWE VN pH ERE VB ERFT > ) RFHREFREFEHFL
CARLE TR RENT 2/ 98 TQF-PCS-
126(3)

2021/06



TQFc#arezarte

Associ Total Quality Food Association
ssociation

CHRLE RHRFE T ZA SRR DRI ERE [eparss]

=2 R AF]
mRRAR

[ - ~ ks sad 8 4
1. 3 CoQ10 % &t i & &

‘ﬂ> a:n>

-~z ?%]’jﬁ
AP LIRS CoQLl0 Al Az 85 -

=K

CoQ10 : Coenzyme Q10 (# fi* Q10) f # CoQ10 £ Ubiquinone (i£fe) > CoQl0 & ot & 4~ 4
penE Bmre? o ZAFHMPAT R FEIZ IR NSRRI ER S > 5 -
PR e U A T %ﬁz’ CBRE RBAZ & ATP» @ fmbe b & B % Soa 59 B MRS
it AT P fod B WgiEARY ArA S chp o ;é s 1R w3 % pod B0 $ (Nelson and Cox,
2000) o 4 K CoQL0 #7173 % & 20 Ak prid 7| % % > 20 & (5% F # &5 £ CoQLO0 7 ¥ ¢ &bk 14 o
PRGN RSTFIER BREY __/r',T R ~BALTL EEREZ 'f’*ﬁﬁf’%‘}%#d e 4 % “Té
@A CoQL0 2 # B o ¢ > CoQILO éhg 1§ 4t 4 » Tl 3% 5 A7 B £ 4 5 1t o %(Folkers
etal., 1985) ~ *# #.w 4 ¢ & fi(Rundek et al., 2004) ~ *% i< 5 « /B (Burke et al., 2001) ~ & % # # fr¥e
4+ (% > 2000) ~ ¥t#s i (Portakal et al., 2000) ~ [# i+ 4 J§ % - (Blatt et al., 1998) % 4% it -

=~ A SRR
() HR

BERF2ZhvRZ2 %> FEF R %S ~BR-FL - BFRFLAFFRF
() Rpsrg

1. #&H&T -
2. CoQIOT*Az £ :100mg A 5%7 » 5% 1%CoQIO0 1}t -

(Z) Hc2 4 reg

=
E

2 EIi) o (G xd et iEsd OF)

gi%) - (& &% 2

o

%ﬁ‘?—?#ﬁ B AR T2 B AT Z it -

~ 4
1

R eFmitt (R 24P F2 353 WA0RE) 2 BATR T 24 2 4k & St 128 o

AR S S B RIS 3/ 98 TQF-PCS-126(3)
2021/06



TQFc#erezzrne

Associ Total Quality Food Association
ssociation

CABLSNHE T RASRKIE D R E RE (26 5]

FT)RTRE

A2 A ARER L FRT (R ER TR FERE) 2 L(F R RERTIFERE)

(=) B4 " FR Y

R 2 LHRAER EEAESNL (P EATRE) 2 SRR o4 o

’

(-) Bt éwmmn-(amnt 2t g2 ) (85 mpaaEE Ql0 (Coenzyme Q10)2 f& * T4 2 4%

g LE“L>> MR TLEFTEE 2L .

(2) RT3 CoQIO 2 fhis 54 5 £ -
(=) & ’}G %}@”“ v 4oz D15 et ™ o] 3% S g Fudp B gL 2 PR Pt # & (warfarin) 20
ko FES EFF4k e

ST
AR TR 8 R AT I 2 R 2] :
. B2kt as ittt 23 5285 BEE? "Pﬁﬁi%' Mﬂﬁ IRk LI 2.
Eat > piEE o FH o
3 ( Gtz G Rt T AR SR o FRERERE G o T

|
TR %’f ikl S Y R il e B ﬁ@*“ﬁwé’ %f— ﬁw% B E R ko ik
c %% \
A

_I N ’}:ﬁt%%—y (=
we w &
Co010 FIp oo k™ 2 0 A LRP
£% ¢ SR P2 ek E— kR ¢ J AL %
A5 3F | (¢ #F @104 & 10 " 30 p s 4B{I30304 S 3 % 1041901818 5 )
. 3‘*‘*“*#7%56%"/?—//?“*%?1 T %
75 A ed
T —B 10 102 & 12 7 23 p et apdlnenE 6 3 % 1021951187 5.)
By i |5l 2 s> 2 — B I B R %
X il (P F2F109# 6 * 23 p s 451120042 6 5 5 1091900915 %)

ok
.37

AR o8 1 R E RN

(¢ 3K 103 % 8" 25 p vy d 3 % 1031901169 %)
. |AEPATRERK S ZEZ-JEATAE(T)

‘ (¥ #3108 # 5" 10 pra5 % 1081900612 &)

AR S S B RIS 4198 TQF-PCS-126(3)
2021/06



TQFs8zremarne

Total Quality Food Association

Association

CABRLIERE T RASREKRITD LRI EE [26parss]

2 i A 10 Ao

()P PRP] &2k 2k 5d AOAC # 7~ /l;;‘L : Determination of coenzyme Q10 content in raw
materials and dietary supplements by high-performance liquid chromatography-UV: collaborative study.

(2) 2 250~ MRS L FAR R A £ § LATF > S it £ A2 24 -

() B ERFL#*2 CoQl0, H&Ep g% F % 30mg -

_— N

e

R

E 4
J

(-) %% 2000 4% CoQuo $d+ Ed f 2 i A 2 4iF L4 2 Ed L RAPL - [T
¢ A F Y > PC8910-1298 -

(=) Blatt, T., Whittle, M., Maksiuk, T., Wolber, R., Keyhani, R., Untiedt, S., Kielholz, J., Gohla, S., Hoppe,
U., Schachtschabel, D., Schreiner, V. and Stab, F. 1998. Modulation of the oxidative stress response in
aging skin by pro- and anti-oxidants. J. Investig. Dermatol. 110: 532.

(=) Burke, BE., Neuenschwander, R. and Olson, RD. 2001. Randomized, double-blind, placebo-controlled
trial of coenzyme Qqo in isolated systolic hypertension. South Med. J. 94: 1112-1117.

(=) Folkers, K., Vadhanavikit, S. and Mortensen, S. A. 1985. Biochemical rationale and myocardial tissue data
on the effective therapy of cardiomyopathy with coenzyme Qio. Proc. Natl. Acad. Sci., U.S.A., 82: 901-
904.

) Nelson, D. L. and Cox, M. M. 2000. Lehninger Principles of Biochemistry, Worth Publ., 3rd ed., pp. 659-
672.

(=) Portakal, O., Ozkaya, O., Inal, M. E., Bozan, B., Kosan, M. and Sayek, 1. 2000. Coenzyme Q1o

concentrations and antioxidant status in tissues of Breast cancer patients. Clin. Biochem. 33: 279-284.
(= )Rundek, T., Naini, A., Sacco, R., Coates, K. and Dimauro, S. 2004. Atorvastatin decreases the coenzyme
Q10 level in the blood of patients at risk for cardiovascular disease and stroke. Arch. Neurol. 61: 889-892.
(~) Lunetta, S. and Roman, M.. Determination of coenzyme Q10 content in raw materials and dietary
supplements by high-performance liquid chromatography-UV: collaborative study. J. AOAC Int. Jul-Aug
2008;91(4):702-8.
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1. 52324 ahd® i TR & = ﬁﬁr(mnhydrm) l—“"/?'J’E' § chA 4 H
S ?}iget 25 Pé‘fm]gb 1—}:‘?’ %ﬂ:;}:\mg*éﬁ»x]f’# A g 4 4&& > d e K’»ﬂ gg.‘ o

2. PR AT ok maE R 4 decarboxylation fE% o A3 - F i mtip B

3. k=% 2 (isotope dilution technique) SRR & o I EF ﬁﬂizgl_\f@ y H 3k B 4
A “‘;‘_f%.“?: éef,_kﬁ&—s" J\ﬁ*'f" ¢ *‘J- N % }}tfﬁ?‘f& HIfR R o TE Ar R J\ﬁq;;}'ﬂ ¢ 2 ’J&E&ﬁ&mg

4. A pix A v fApk L e $oend £33 75 (growth-limiting factor) % &

—E- °

5. B d K adrizitt RSN gy TREAR kA FORAR 0 2R G F F et A~ et

Ko gl AL o 1958 & Moore & A 1| * d-d ﬁj—’f’q SERAR Al j\rnheéfrx ninhydrin & ¢ ¥ & %

TR PR FRAIRAR DA BT A5 5 P IRAR A # 4 17 R (Amino Acid Analyzer )
mf&**ﬁ— 74 ° 1958 # Moore % % #73% 112 ’v‘&éﬁ-‘rﬁé #5417 k .3 * two-column system » 7% T

TR AR kA Rk 'Fi’iféi_kﬁ-‘rﬁ cd DB MR ROA Hig R AL S 4o f two-
column system ¢ # f§ i* 5 single-column system o 1966 # p &5 % — fARTIRA L o 477 2
Mligand analysis ;> ®_#-F 3t F 4o Ni** ~ Co*" ~ Cu?" ~ Cd*' & Zn*" 2 e A pe 2, 245 & F » 2R 18
VSIS R AR B 2337 A DM 2 MRS 5 2Rk 2 0§ #09 ninhydrin
T B F o A A HrE g LAk o p A2 Hitachi 27 5 120 RiZm K 3h2 el ik
B 4 47 &

(=)73 = ),?Li’s"} Z 4 * #8F = 7 gF (o-Phthalaldehyde » OPA) % 2-#:#k ¢ f% (2-Mercaptoethanol » 2-ME )
# GABA i (Fjmd it F 2 4 & F R jmd 4o 5 £t LIA/F R GRS 4T o d oY S 0y
chpTd i F febiE o R * g AP (in-capillary) #72 1 0 RS g p EERATE LT 0o

=)3 < )EJ%%:E‘ Z b i = f8 01 HPLC = Z #&#] GABA % * fLm w4 it = ;% » ¥ &~ 5 HN-~PITC 12 2 OPA
(o-Phthalaldehyde )= & #= 4 * 32 &> &~ W4k &3 7 474 14 {2 2 HPLC » 47 #& Bl #k & ¢ c7GABA
FE ORGSR FHRESE T HN 74 28t S dffeaig o d F 3 7 2 o »
R R B AR LR E S S Hmﬁﬁaﬁm;ﬁ%Gmmmwlmtmiéﬁ*‘ <
B9 PR Eded 728 - F T RFPRELFEH TN F 7 GABA 7 £ 5 OPA M’l i*
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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. Linand S. M. Ou, 2006. Comparison of bioactive components in GABA tea
and green tea produced in Taiwan. Food-Chemistry. 96(4): 648-653.
(4 ) 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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B cD A S L ranfih ~ B A A b S 0hphd b AR A L iy YRRk o
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linolenicacid - ALA > C18:3) ~ = -7 % it (eicosapentaenoicacid » EPA » 20:5) 2 = -+ = g = %
it (docosahexaenicacid » DHA » 22:6) - # & ©-3 P9 /AfL 5 F 3 &0 g ~ Fu8F 4~ 3 4o lm %o g7y
nfc g B ofue A Y ERERIS R Ko F A gE S IER 8 £ (57 (Kris-Etherton
etal. 2004) -

(2) 2 03 %2 g R a8 &
MR E T 2 GG R - EP TR g 8

(2) A &5 5 03 % AR MR s 30-50%12 F o k 03 %3 3hR s = fa @ fa ) o A 12 EPA 2
DHA #.4c3- 5 -
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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

Official Methods of Analysis: AOAC 986.15

Official Methods of Analysis: AOAC 990.05
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< & “Pgity (soybean licithin) @ < & “PRi?q 2 45 < & 47 3 2 *Edg 7y (B fie*E4x phosphatidyl
choline » PC) ~ *a#4®y (BiP; iRt fi% "= phosphatidyl ethanol amine » PE) - »“fiz&i%; (phosphatidyl
inositol » PI) ~ &i*q e »=pc (phosphatidyl serine » PS) ~ #4752 (phosphatidicacid » PA) » 11 2
A SR (sphingolipids) 73R & 2 ki (phosphatides) o #73) % 2 dp pif e =
feddfn® %= BARPE LA SR %ﬁd gy B el B s L2 Y EF o bldofo itk
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(z) 2424
i & aas-L (PR A RE) 2 BATB T 02 2 fph 8 iEd RE .
HP RE
% 2 40 ppm 2T (r44nPb )
# (As) 3ppm 2 F (12 Asit)
4= (Pb) 10 ppm 12 ¥

(T)RTRE

2 LA RAMEREFEEN-L (PEARATFFEERE) P FHAE2 e fRTEEL G
B2 REEEITYLE 2L o
(=) ¢ %
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L 3844 kP e #m-H S 87 =a A 2 4 2L R )k o MR S A4 A2
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2. £ B2 ZF 075pg/eiq BT o
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2 A AR

RIS CERS L) UV NI T L8
1. AOCS Official Method 7b-91 -
2. AOAC Official Method 999.14 -

(<) B iR MRS RPN £ F LATH - O i & LATZ R o

= \%’/&—%"é}gk‘

k% 02001 o o OB B2 WITE RF P TR B2 BAELAE LAY o
pios, E.F., and Szuhaj, B.F., 1996. Lecithins. Bailey's industrial oil and fat products. John Wiley & Sons
nc, New York. : 311-395.

AR A SRR -

Frze > 1997 o riig 2 W 2 B o & SfLE 24(6):728-735 -

Official Methods of Analysis: AOCS 7b-91 -

( \) Official Methods of Analysis: AOAC 991.14 -

(4 ) Official Methods of Analysis: AOAC 952.13 -

(-+) Official Methods of Analysis: AOAC 972.25 -

(--) ﬁaf&WEWU£$ " @”'7%?J/z— Rl CNsmmg

A
g %
rs Y f5H 2

(- =) Juneja, L.R., Koketsu M. Kawanam| 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.

(1) % WE4=a 5% § 125 (FDA) =12 2. (Code of Federal Regulation) CFR 582.1400 -
http://www.fda.gov/ -

() 2 RERS ZES —g 12 & (FDA) - http://www.fda.gov/ -

(L-)ERFENrie o ,fgﬁﬁiﬁ =k > http://lwww.asaim.org.tw/ o
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(- )Wang, H.J. and Murphy, P.A., 1996. Mass balance study of isoflavones during soybean processing. J Agri
Food Chem 44: 2377-2383.

(Z)F 27,1999 - mnmf e o RMP RIMAZEZ s L2 - - Fanyrg
AL~ o

(= )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 -

(7 ) Official Methods of Analysis: AOAC 972.25 -

(= ) Official Methods of Analysis: AOAC 985.01 -

(= )“ 2 @?l@ﬂ?\%f—rﬁ T& % g2 iRl 2 — 4R, 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.

(+ 7 ) Knight, D.C. and Eden, J. A., 1996. A review of the clinical effect of phytoestrogens. Obstet. Gynecol.
87: 897-904.

(tr)mf4 - FEREmed A2y o £ RF 2 Do ¢ http//www.asaim.org.tw/ -
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7. kBB EIBLI SV EREBAI LI SRR AR

\;‘q’r%@

AR A AT G R AL TR 2 e g oRIB Mde § pE (water-soluble crude polysaccharides ) 2

e AEY 0 B R REd B S e S 0 - 5 B ke
R FPECB-RA FEopERY o IPETR G A RERAE S A
B iTE LA M L L L RS L B e 1

) L

1. B~ % ¥ % pr (homoglucans) @ A 4% B-(1-3) ~ a-(1-3) ~ B-(1-6) ~ a-(1-6) » &+ 4a 5 B-(1-6) ~ B-(1-
)& o-(1-4)it s -

2. BARH 55 (heteroglucans ) 1485 R F FpE > 1485 AE il s L5 -4 B8 &
B

3. B X Lyupk (heterogalactans ) A 45 B L fLphs 148l FHE M- A ERE AR - FPROBE -

4. B LR (heteroglycanS) AL RAECRARE CRHEMBE LRI EE A

%%\iﬁﬁio
5, $pEde A sdg s ( polysaccharide—protein/peptide complexes) °
A AR ATy chig ¥ RE-RA e 4 pEfadp kA HEH2Z B4 R E LA RBEARER SRR

FEFIRGH» P A GFRELASRAF BB A TE AT UL AUME L 2 FEEa 0
ZEE e ARE R BEHBA B R R RPNGTE T R IR IMBALIS A5
dokpie SEpEF R E 3% () oo
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=~ AR
(=) HEgi

BERGF ZhvARZ I H > 2EF P~ ~BR~FL - FELTF RSP
(£) RR=sr g E

i#@i?']?" (T J RN 242
) 2 e R EA R T2 B AT 24 -

2 LH R LIRS (REATFFERE) 2 FEHRATBE 2 o

7 % FRdd b4 LR fedas | 33 E (ppm) LA
1 Acephate WA v AR 0.5 A F A
2 Allethrin L7l % ¥ ¥ 3.0 A A
3 Carbendazim b ¥ ¥ 0.5 it gl
4 Chlorantraniliprole % 3 ¥ EN 0.6 B
5 Clothianidin R ¥ EN 0.05 B
6 Deltamethrin ENRC ¥R 0.05 B A
7 Diazinon < Fl ¥R 0.2 AP A
8 Dicloran D 4 ¥ EN 0.5 BB A
9 Diflubenzuron g 173 ¥ EN 0.3 BB A
10 Malathion LR AR 8 ¥R 2.0 R P A
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11 Novaluron wER ) 0.7 H ]
12 Paraquat =2 ¥ EA 0.05 B A
13 Permethrin FRGE 2 ¥ ¥ 0.1 B
14 Prochloraz Hid ¥R 05 B
15 Pyrethrins ERLR ¥EH 1.0 A P A
16 Tetramethrin PP v AR 0.2 R
17 Thiabendazole g g ¥ ¥ 5.0 B A
18 Thiamethoxam Fri % ¥R 0.7 B A
19 Triazophos ZER v oAl 0.1 BB A
()¢ %
R bRt (R BL 7B X2 i) -2 BATBE 24 o
=~ AT
C)RBrEtFm-L (8T 2w 402) -~ (FFAHSSHEFTFERA) 2 APMAR T2 5371
LA A
)2 ERPEFE (T a5 FREF MR T) 2 MR T2 BRTH T 22 o
(2) P& AREI] e EL A S RFT Y BNALS X HF RS Fiks ok 1
FAmst TR 8 St fRor B ) 2 R 0 TAREIE | P T AT
I g ok s s fthr (A4 SAEL Bk > g T”’%’%ﬁ%’? o | %2 THiRiERIED
2ar 0 pBE o | FH o
2. B E A RSt SRR TAAESBEERY > FREREREEY o FH o
3. - BE A E R FHBE RS AL EN o
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kizfdge 5 p5 (RPp &2 ks ™ 2 0 X040 i
£% 4 G b W kR F R %
FETE | (¢ EAE104 & 10 ' 30 p 4 ARAININE 4 3 5 1041901818 )
o |BEELF LA DT AR AL
P (s ma g 102 2 12 7 23 p s ARI2Renas & 3§ 1021951187 %)
Pk S |8 Rmd 2 sk —E Pk S B E AR R %
S | (P EAR100460 230 2 igflinese s 3 5 1001900015 5 )
1 2Rtok 2an (P E@I03 &8 7 250 304243 & 1031901169
2y )
2 AOAC99910
3. AOAC999.11
5 2.0 5y g zsz 5%;—%:;_?3‘_%%/,,\%—;;;1
RGLE ““;*Jﬁ b PEAG A2 ()
(¢ £ ® 108 % 57 10 p 2534 2 5 1081900612 5 )

Ao~ A LI

(—)Bﬁ@?}p\? TE ST RT R s ’}‘r”}é*ﬂ&*,‘za:;}b;ﬁpm %*:g%h—‘?\*g’pgﬁxfé;f?%:
¥ &N%Liﬁ\ﬁ%éﬁ.ﬂzor?% & 5414 5 2001 > 39(2) » 153-161 H 12 4 3

w%ﬁ?ﬁﬁk - g ade b pEs k%w@iﬁﬁﬂ’ PRRATXERTATE - F
ke GO o

(C) ¥R S E ke N8R EHAAMS T TELL G RS LR R B
o BAF R ARyl L S R A BT R S IR e R BT A S 23 R4
R & (SN 1 I

()2 2R RS SR GM2 4§ UATR - R RP 6 LATZRE -

= \%“Q“,‘;@/F?Jg

(=) Kk

ke gL

,%:}’%—}E' ,’7ﬁ)$/,,\-%ﬁ—"$;z- ,z:;}ji,\ﬁp,nj F /},5(:,3.“?5;? N
Fr o oFREMES G EFE > 20010 39(2) - 153-161 -

ki3 f e

F LR TEREE

(=) 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
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8. FHIFFAMFRPBALILISERALEAR

- S ER
AREARE T R ABL A E

()t B
£+ Ff% (plantsterols; phytosterols ) £.d = B = ATk fr— B 7 AIR T+ > F R[G5 Rt
KF ey U (Allphatlctetracycllc alcohols) » & & it B4 2L 4p i > e 4Lt FIfE 2 28~29 Bak > @
MEEEE 5 27 BAL e o Al{E4 FRE (freesterol - FS) PR RNESD FEE S B ER

kxR EHESFEES o f LaEd FEE S 2 FIfE (stigmasterol ) - 27 AR (B-sitosterol ) 2 b Ff%
(campesterol ) % o

(=) fa 24 B
%R AR AR i §F - B R Genli b AR b2 R R i § AL TR E

ARG L & S EL DS S g 344 FIAE (phytosterol ester ; sterylesters » SE) » & £ 27 H fEeh— SLpAp
A5 g i (steryl glycosides > SG)

(2) 4 FIf 4 s 1 aox

P BT RS R AR CE MGE KRR T B0 B A S 0 I R KA
B0 EAm G E

(z) A&pd Ay FAfEz £ 58 3ymwul($r¢¢ﬁhﬂmﬁﬁﬁﬁaﬁﬁﬂﬁ FE )

Z AR
() *hELiR

BEERG 2ZhvhZ2dE > F G K- %d ~BR~34 - FRAFTF RSP
(c) RfrrzE

Y4 FfE F £ 5L 13g/100g 21 o
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L(s&KT 2 FmE) o (859 fd $ied £IE)

it w8 &P 2 g 24 A F2 RE) -2 BATRE 22 2 M 6 a2 R

7P g L=
K%Y 0.05 mg/kg 12
B 0.1 mg/kg ™ 7F
£ 0.1malkg 17 e g2 R ARG
8
(ip* & hapk s 250 mg/kg 47T
* P )

N

B2 LSRR SRR ERG R RE )2 BATR L 22

N\

B & R AR B R G B RS )L BATRE 24

5% 8% 2 5840 1.25pg/g g R o
3. = 1?3‘?1*%'& WAL EERENR ’fr 40 ng/g " 3R 1L T o
N e . = H A

T~ AT
(-) Bréwmms T8 R% 2iFd F303 ) 2 MR L RATBE 24 o
() Brld b R Ba 2L g £ o
(2) 7 & MRS IR LR 8RR 0 R ASE KL HE S Rt T
ey o H ket Tk 8 Rt R ¥R 2R 0t TR E ) P AT AR
L B s epith s Shlkr (hASAFL BEEr  RREOFRE | 2 Tk s
‘E‘ % * ﬁ @‘E_ © b ?3’1‘*7 ©
2. MRz annd AR RET (AR S EEEY » FR2REFESY o T4 o
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[26 55ttt a &

3. H - BT A I MBS AT Sl R o
5 FHEE  (FpE o d SRR 0 M AP
£% ¢ SRt F2 %R 245 I HEFLK%
FgmE (P £ ®104 £ 100 30 p 2 4 fI3nn4E & 5 % 1041901818 5)
Y SE2N L 53 ELLAS A |
T—Fl (v 102 & 120 23 p it aTleengE 4 3 5 1021951187 5)
B 31 6 St 2tk 2 — B PORN 5L D H0H H2 %
2R E | (Y EAR 109 £ 60 23 p Ed AR TIRN a%zéz; i 1091900915 %)
R IPE ¢ n 2R 5
£ 2k * & Bt ap] (¢ EAE103 & 81 25 p R & 3 5 1031901169
)
L |EEPRTLERK - SERT AN E(T)
5§?E\% a B ST N
(¢ %5 F 108 # 5 10 p 2%3% 4 F & 1081900612 5.)
N SR , ,
BRI AR | mo R B2 5 EmMyATERSD % ONS 14758
FHE 55 F
Ao~ A LI
(=) fif AR o 27 24 Grib e (12 (F & 0145) Bl d HI PR L1999 & “ho 4
2 Td i g PR FMm AR P g AR R AT Y o
(Z) B2 2 RPdRE R LA M2 4§ LAY » B i & LATZ A -
=N %’/’Q—i,; %;:i :

(- ) 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.
(=
(=) Official Methods of Analysis: AOAC 971.21
(I ) Official Methods of Analysis: AOAC 976.26

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

35/ 98 TQF-PCS-126(3)

2021/06



TQFc#arezzrne

Associ Total Quality Food Association
ssociation

PRI ERRE FASRKN DAL ERE (6pires)

(=) Official Methods of Analysis: AOAC 986.15

(=) Official Methods of Analysis: AOAC 990.05

(~) 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) ¢ E3RARIFF e X8 57 )-CNS 3192

() ¢ == @Vll}ﬁlﬂﬂ? rﬁ% *h g2 fe Rl 2 — SR )-CNS 3639

(*‘)t‘%?@@ﬂ%‘ (& paﬂg ,€7>>—_,—CNS7525

(L) FARARAREE (e md B3 A mEATERSK 2 )CNS 14758

(f2) P AEES SRS

(FI)HE2P HAF MEX T EF o WY RN MG PR kTS o
8 515 0 1999 5 19912(7:4) » 279-290 -
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9. 7 RSB BSRFRA NPITRALALE

R L 1
AR ARG T T 7 % S5k (total dietary fiber) £ e ST A2 G 5o

B &
(-) % a5

éz;mimwﬁﬁ%ﬂMW%ﬁ?%f, AR AR KRGS e R L RR T f R

AEE S SEEHRIEEE YRR E TS BRI L L c B SRAEL RRBE R

ﬁ%k,ﬂﬁa%&’$ﬁ°

LT T R s A T

L sad Coellullose) 2o 00§ A5 3 0 01 -LATAER G5 &L KMSUKRE P £
4o R LA HPH-100 % 200 BHEFMHE 2o o TEARESFF L LLEFIRTL
PR - AT SIRETNARE 0 AR ES e

2. *ga% (hemicellullose) £~ féAf jeinie [ o @ 3 5 fBAF feenphaf tp > 3% 12 A (xylose )
4 ## (mannose) ~ £ 4% (galactose) 25 i 4 > e 94 (arbinose) ~ MBFERLZ 2 FU 5 &
Aaho R E AT ERE G L iR

3. 7% (pectin) & & % % o-14-F 2 5 AR (galacturonan ) ¥ —4 3 @2 4§ (rhamnose) »
ek (fucose)~ Adg ~ LR 1AE - &9 5 i BEY AR S pE o

4. A F# Clignin) Lo AR EH 257 d 940 BEUBAL AT PRSESLF LS
§ L)

5. Fhiwfe BE S EE FAKALRM e S PR S RMES TR

*

=~ AR
() "Rk
BERE2ZhvhZd % 3@ Fpc Rd Bk -S54 FIAF AP
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L B & a8 & Ay Fr A AFIRE) 2 BATE L 22 A8 S GEEE S
FE | R -',*,;L _
R 0.2 mg/kg 12 ¥ FoeAER R R GRS R kMR R
& 0.3 mg/kg ™ T P oo dE A R E GRS BB RGN RNEE SN2 F(R)
& 5mg/kg 4 FooAER R R GES R kMR R
& 150 mg/kg 12 © R LS
& 0.15 mg/kg 1 ¥ R EF - P e - fa(PET) B e X4
2. Hua Rt itrmmin a2 M 8 Sl R o

(1) AFRHF

Rr L A RPRD L RS (REAY R S RATRD 24
(=) ¢ %

T EIE | 2 s Fﬂ e,?é;JEJ ¢ o4y ;3’_"" eI

i
N
\P«
a>
Qfx
Ek»
—A—
4
—
>|,._
IN
‘%ﬁ
P
i
LN
e
w3
=
\_\‘
e
X
ElE
v
C
(¥
-
)
—
r‘h
by
G
B
B
¥
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T~k E
¥ P B & 2
e Fp a2 ki 2 A L
1. £ 2% 580
(P =R 103 & 8" 25 pRya3x % 1031901169 &)
2 ﬁ%%%ﬁ ﬂi¢%ﬁ%”k—ﬁ %%
(¢ &=
&5 7
A 4
Atomie
A /\/\000 11 _nnfn;nofinn af I ead minm Conne and Zine 1n
AV 1T XTI X 7,11 PV AVIAV S UUIINICADAVIU VS Y J..J\./uu, \/uullllulll, \/Ul.ll.l\al, 11\}11, a0 1T
Eoods-
7. AOAC94616—Antimony-inFoods:
AR SEYRTPEER% S 2 f*‘@’éo\ﬁ"‘wé(j)
) (7 #3 ®108 # 5 10 p 2744 3 % 1081900612 %.)
B AP | S Sk 2tk 2 R Wﬂz ¥ B
b3 G St b2 skt —£F ¢ FERFL %
1335 (7 #3 F 104 # 10 * 30 p 2 45 JI2R20$ & 3 % 1041901818 55)
P d A P2 B 2 AR R R
B (P #3 ®102 & 12 " 23 p 4 45fI12R2%4: 6 3 % 1021951187 %)
HP i |8 P2 e 2 — P F 228 A2 5%
FETE R (¢ zfsxm 109 # 6 ¢ 23 p A A TI3RRE 4 F % 1091900915 %)
) Hg ,g = ~

=~ A P

()M aga=222 o473 02 g% AOAC 985.29 "Total Dietary Fiber in Foods, Enzymatic-Gravimetric

Method” » 32 1% L -8 & ¢
amyloglucosidase 2 *% &
VB 'FJL ek SiEEIRIicESE

Bz E

(C) LR R REENTRGTAMESL 3 L RS BFE TR o
i e

r/?'ﬁ La g

R

RS S

40 / 98

22095 (>10%) 2 “f &SI AR R 8 £ L o—amylase ~ protease %
B SEE '3 A e N ’Fﬁ’ v & b ﬂﬁ;—%@_wwzﬁui BAv x4 f%’iﬁ?f%&;%‘wﬁ‘ﬁ%
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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” 17" 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

(¥ ) 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 23 v FEBLI LS TREAS

— N H %@
AR AR 2w fL 7 e ki (resistant maltodextrin) 2 “\.%E“;‘,’Jt SeEp i kR Tl e 2

BN S

- ) B v

dOFE BTS04 01,6 /B1,2 WB-1,3Bl6 EPEFAELL £ B AP KSR - &
B itk R ok BAE N s R S R e el o ."1%#»¢ﬁ¢ﬁ4’kﬁ*i T AR
QQ’E“%ﬁ‘ﬁéﬁﬂﬁﬁ@’ﬁﬁ“ﬁ%jﬁﬁiﬁ$O%&ﬂiﬁﬁﬂwﬁ?ﬁﬁﬁ’ﬁ
d 41 ? (odBREAR)  Nd - BB BT P A A BRRBTRIE IR
- yfé 2 SRR KA D AR A R ) NS PR A A 0 A8 KRG
T g R L BRI B2 AR 0 SRR AR LG R R S
PEei- e TR IPRKEIEA N U 0 R 2 REF P E 795 ¢
( American association of cereal chemists » AACC) *+ 2001 ## J12. % S F BB IR TE » L o ia
2 7 G3MA NN BRI 5 > THLAR ) B2 AR T o ISR 2INA LS AR
G FIMHEEME AT E SR M ESSF T B ARS NG AEFEREZ N
GRLSER R TN %fﬁfrﬁﬁgliiéﬂir@ c KR RS S A 0 A SRR o MH SIS
SN Flm"‘*\]?ﬁ VA A mahrgppL > " MR pH E 0 3 4 ’?%LE'F\ G| ;;]- d &
WA VTREESEY BESt o BirE s gt 2> T rgER > A L e ;ﬁ% ’”"?;155
vORE A g g BT s ke o

(=) zepif MR e X

FEL R LS r‘%l’"ﬁ:}ﬁd Frte s Ed b
& o 702 AOAC 2001.03 = j= & 47 9718 2. % a
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RV R%RFE T ZASRKIE D R RE [epass]

AR
(=) *hRR
BERF LRvRE S FH > FEF R % B~ FRL - FREFTFEF

Bt &R AR 1IN (0T ALEERIN) L (8 8% 2ied 1) o (450 M2 bied k)
2 & it A MR R BATI R 24

L it g w85 2 s 2 40 k)2 At 22 o 21 2 SR E s

#p | RE (MELRER) %3
i 0.2 mg/kg 4 FoE R Rk GRS R R

& 0.3 mg/kg 2 Be R A KRGS BREES R ES R F ()
4 5mg/kg 14 3P R KR GRS R R E

¥l 150 mg/kg 4 T $r o4 }%&;g%t.%

& 0.15mg/kg ™ @ R EC U e - (PET) 3 B¢ £

2. Hu o i &inin a2 2 10 & F-iFd % -

¥ 2 LFRFEREFRTC(REATFFERE) 2 AT 24 -

Fw- (8RR LF R AWEIHRE) 2 AT o2 -

Zﬁ}?"
S
W
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z ~ T
C)RPFEFmN-L (5% 2 F182) 2 ApM R T2 BATY 2 o
(C) RFI Gz 58 o
(Z) PEMPELARG GG PE 2 B SRFVEY B ASS K EF R Y oY
e~ T gl s X T dasimhe-in oo &gt EE S SRR E
J? N Li'ﬂ.»gi; 3 Ty R 37 ¢ deirT F'Jiﬁ-
BEE2 R ERE s ERET TAAE S %%’ﬁ%@“’&%%ﬁ%§f°J£»rlm?%%%

2. BE iR a st aRRET TAAERERREY C HREREFE A o T o
3. oML TR FHMBRE RS AR Y o
BT (RPN E L N E R 2 A L
SERE O |S&EEAFZBE D SR AL E%
£E 4 S EMA Y2tk —EF I FERAL &
1535 (P =3 K104 # 10 * 30 p 2 45 JI3%2%4 & 3 % 1041901818 55)
P 2 G St P2 sk ARk
V) ’f
: (P =3 K102 # 12 * 23 p 2 45 f13%3%4 6 3 % 1021951187 55)
EPguipg |85k A P2 %> 2 " E PRI BEMERLES
FETE R (¢ =109 & 6 " 23 p &2 4540300 6 3 % 1091900915 &)
1. FT42E¥FH > 20p(? #AR103E 87 25 p a3 1031901169)
2. kigEraR? £ e 2 —&5'1%%56%
(ﬂiﬁxm109ﬁ12u 3B“HK %10%9EM51%J
jh—s= dR N 2 [ & p. < ‘],‘ 5 > a4
A
Y BEPARATREERZ 2 FERT A ET)
’ (¢ 3 ® 108 # 5" 10 p vy & 5 % 1081900612 %)
SRS S B 6 RIET) 44 | 98 TQF-PCS-126(3)

%a%’ﬂﬁgoJiﬁo

2021/06



TQF s2meranrie

Total Quality Food Association
Association

CAREAIEREIFZASRFRIDD RKEEEE [6parss]

R

(-) B m A T R D S RAT EBRD cd v A a kR B BT
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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” 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

( ) 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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(26 #5125 =]

7 =& R'Rdd L L E fef8gn | Z#FE (ppm) C s
1 Acephate A v o~ H 0.5 |
2 Allethrin A% ¥Es 3.0 AP
3 Carbendazim S ¥ Fug 0.5 B
4 Chlorantraniliprole 7% 3 T 0.6 B
5 Clothianidin ¥R ¥R 0.05 R
6 Deltamethrin LRk ¥ E& 0.05 R
7 Diazinon < Fl ¥R 0.2 AP A
8 Dicloran < R ¥ EuE 05 B
9 Diflubenzuron Z Amls ¥R 0.3 B
10 Malathion B ¥R 2.0 B A
11 Novaluron ESEN 3 ¥ER 0.7 B
12 Paraquat EuRy ¥OEAE 0.05 B A
13 Permethrin Rk 2 ¥R 0.1 B A
14 Prochloraz Hf ¥R 0.5 H ]
15 Pyrethrins TR ¥EH 1.0 By A
16 Tetramethrin PR v oAl 0.2 B f A
17 Thiabendazole g ¥EN 5.0 BB
18 Thiamethoxam Fix ¥ EN 0.7 B A
19 Triazophos ZER v A3 0.1 R B A
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’;"ﬁ_‘r;fb LB E D Ry ~;§Je;?1?;”‘s Foo BRI PR A S RE gk 2005 .
PR GIR LR R W%%g LE e s g g > 43(3):200-205
= ,245\;}'3‘4}.‘_;‘,}19 : ﬁa ¢ ”Lrg, 7 ﬁa ﬁ’xlb L\Jff' —.~—,‘€'Qt§§£ H’ﬁa\;/’a\* - > B e ”ﬁ 119%@_%
?frx it &4 d ganoderma lucidum -+ 57 48 2 Fss88 P LA g ok > ¢ 35 ganoderic acids
Iumdemc acids ~ ganodermic acids ~ ganoderenic acids ~ lucidones ~ ganoderal 2 ganoderiols(1) - ¢
mﬂkﬁﬁﬁ? P HEERES L FEEL > R R EH UG B
Hi“““rf B NRTEFEL e A F Y ARFIRICEF TR EGF o EEPEHRER
#c (relative response factors ) - jif | % ARSI Gl AN Y NE - B S E O H
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P T R o gl R MR RIpg EF T E
3. %‘a"’ﬁﬁft Er 2 BHET: 1‘1.-’5éi?éi&#ﬁéﬁ*%jz*/’a\ﬂf%%'\ﬂ}j%’;"’rh—}fﬁ&ﬁa BEFRIF KR
PR CEE I R s B RS TR ARG ARTFNL RIS £ 40 1

BATA RABEATE A FTTE LB AR - o c BIP Ea g gy 20 Al gy p
LT AW RIP] 0 B2 L;Jeﬁfri(z)w ¥z 1 o H Y gk 2 2 38k 5 ganoderic acid C >
o g 3 2. 2B 5 ganoderic acid C6 » &1 % 4 2 5L 5 ganoderic acid G » & 4
6 2_ A ELR % ganodericacid B » &7 & 4% 9 2 EL R 5 ganodericacid A » &7 4 10 2 B R
% ganodeneric acid D » &1 % 11 2_ %% 5 ganoderic acid D -

(Z) 2 s MpdRE S SR FAR A £ F LATPE o B B 8 A2 R4 o

(=) 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)

(C) ERF it FmE E ko PO I AR AR s R E R G 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

— ~
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U.S.A
() k¥ ~ T ER o AgRganit - 4 L § o pp.237-248 o B2 a0 oA 0 5 8(1996)
(:{) a2 ?xz;:é'?f %ﬁ%%j%” 1% R N § ;, 36(5) 25- 32(2004)
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v AL (3 mms@; FEPFELE e d &G @)5 R R F o SRS LS RS
- BTN I RAAEL O BRI RELERE ] BHRT K -
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‘BREABA LS RRAEAS

o A LR e e o SRR AR 2% 3F o - MATH SV B A I
3 m’@ﬁ@ﬁ°ﬁ¢91ﬁ*kﬁﬁ mﬁﬁﬂﬁwﬁ<ﬁ
$RCK S B AR S PR AT B A R 2 f, L EE

¥z ,fig,;nw L RN RARALSEN ¥ m*ﬁ%ii— (Edwards, 1993 ;

Kleessenetal., 1995) > ® £ 5 % 2 (Sarrelaetal., 2002) - if % 4 L5 fa 7> 3 Brec g A W% kB
)4 Bifidobacterium ~ Lactobacillus % F/% > 2 3 £ 2 FB4 - 238 k- AL 273 F FkRa

B B4 i end B o T S A AR TIRR (m ALHARN) L (F B8 & Rl g -
T4) T2 FERARMFE &4 L s doiF Hp 5788 kit e o2 28 .
7 = HiE - 7 =% HiLE ¢
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
6 s:::gzgzgg:zg ;Citr:z,ilis subsp. lactis 27 |Lactobacillus rhamnosus
Bifidobacterium longum 28  |Lactobacillus salivarius
8  |Enterococcustaecalis 29 |Lactobacillus sporogenes
9  |Enterococeusfaecium 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 . ] 35 Sweptoceccustaeeaks

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

= AEARE
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BB RFZhvhZE S F 3G R RS CER R FRAG RS
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LB eter -
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A %33 it
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4 A 108CFU/g 1 ¢
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(=) 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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#H ¥ ¢ 7z 5 Epigallocatechin (EGC) ~ Catechin (CT) -~ Epicatechin (EC) -~ Epigallocatechin gallate
(EGCG) ~ Gallocatechin gallate (GCG ) ~ Epicatechin gallate (ECG ) ~ Gallocatechin (GC) ~ Catechin
gallate (CG) ¥ 845 X% % 7 17 Mdp 8 £ 42 3 -
(=) Rk
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(=) 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_m0887/is_/ai_n13648421.

(=) Murase, T., Nagasawa, A., Suzuki, J., Hase, T. and Tokimitsu, 1. 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, 1. 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.

(4 ) 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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B EE  (SEMA P % 2SR ER k%
1L €4 BHo% =00 (7 @103 # 89 25 p %4 d3 5 1031901169
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2—AOAC999 10

3—AOACY99 1
aERPRATLERK T Z-FERTAT (D)
(¢ #2®108 £#5 % 10 p #7424 3 5 1081900612 %)

RERE

2~ A AR

d\%ﬁ'ﬁé}"&,‘z/ﬂ T2 %% 5 F iviz2® (trans-lycopene) 2. 7 £ o
AER-RATIFRESARGAAMEL G LATF o RO BRELATZR

»
%‘»
o

(-) " FARR7EE L (857 ic2 7 £#5%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.

(7 ) 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, 1., 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-methylInitrosourea- 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.

AR S B R R 60 / 98 TQF-PCS-126(3)
2021/06



TQFczzreaarie

Total Quality Food Association
Association

FABRLEEHRET RASRERAD LR FE (6]

(-+) 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.

(+ - ) 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.

(- ) Young, I. S. and Woodside, J. V. 2001. Antioxidants in health and disease. J Clin Pathol. 54: 176-86.
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15, ERBALESERREAS
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ARFEAEFH G FR AR FRERL CEREPLEERESE -
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(-) ¥% (Spirulina) : BERN > EFB > FFHRP > RS L F 5 300~500 pm 2 LF 554k 5 %

> L

%4 3 F. 3‘5—%‘0;{, EQS -62% 1 }-vu ’}TT 1725%1-’”55’\]\!““#7’ » 4-6% 177y ’JF’813%'—’1’19§$#’?’

3-6% ik A o ¥ Mf%?gprwe»a’ar:” ks PR F BT R E 2R
(Zeaxanthin ) ~ £ % % a ( Chlorophyll a) # &2 (Phycocyanins ) °

Z)EERB R B AISL B LR T vﬁ%;u;ﬁf;% .ﬁj_‘%lé»?‘f °

Z)ERsF: u?#P;_,,s\-;&;_,,s\-;}%r{ip‘},, f-:,l-—a'* M4l ‘@J;‘\-—?‘f A R p ERERM AL o

E)ERFE IS BRHERRLE RS AAR SIS F o AT TR L AZEE Y R

b

G)f%ﬁg%léﬁzﬁﬁf%ﬁ%%%ﬁ%ﬂ%&@%lﬂ&ﬁ’$§%gf§@%%%iéiu

&t 30% 2 %%50%ﬂ°

Z ~ A&ERE

(=) *hRLiR
BERF 2ZhvrhZdFo A FG P -%d  BA - S543FFLTT RSP

() Rt n s g

# B ERs & ERFessE | ERFe1sm
kA %11~
i 50% 2 * 25% 12t 15% 12 +
% &% (Phycocyanins) 2000 mg% 2 * 1000 mg% 4 600 mg% . *
# %% a (Chlorophyll a) 500 mg% 4 + 250 mg% 4+ 150 mg% 4
Byre" By % (Total carotenoids) 100 mg% 2 50 mg%4 30 mg%.4 *
(2) M2 $ g
”@f“‘@i?—‘ﬁ WU TFAFEET LS EE 2FLFEE ) (a5 HA P iFEdRE) 2 85

]
AR T RATE D 2 o
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(z) £ 4%
2 LARREFEFEEINL (SR ESAP T2 AR FARE) 2 BATRE 02 2 4k &
it R o
%P RE (NFELRED)
& 1.0 mg/kg ™2
5 1.0 mg/kg 2
N2 0.5mg/kg ¥
Y 1.0 mg/kg ™2

(Z)ATEE

R RS S R L (R EAT SR RE) o2 hAT D 24

R A A GRS =R At S ol
7 P g (J‘zﬁ/i,{l_:t_?) =
AFREFT SRR 50 mg/100 g ™ AR ke 2§ 7% T 2
=i (lgrd 2t
WAL S 100 mg/100 g 2 B (i)
¥ (a)5#1C 10 pa/kg I S TR R T

78
. BE2 kit s T RiEr TA4 S2 88 BiRgE? > prErEIw® - 2 TgndiEr
‘E‘ % * 9 p _E o J 7}% o !
2. BRI RKRER S SN SR RET T AASEREY R RERE ST o | T o
3. H - B bR F MBS RS bl F Y o
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R wwﬁil?‘l e 2

4

eS|
i 2

*ii'\ﬂ 104 # 10 * 30 p #2 AR {UFR{04% & F & 1041901818 5t )
Wed 2 o™ 2 — A FZ R
=
U8
*i

*I

AR 102 & 12 * 23 p Fd AG{URRete 8 F % 1021951187 5 )
e B sk 2 %“*%%

SR ATRFRE - FEAT AN R(T)

(¢ 3 F 108 #57 10 p 27424 3 % 1081900612 %)

kA [P EERGEE (65 kb2 feshc 2, CNS5033

7 POEA R FIRE TS 0 e v T2 sk 2, CNS5035
44 Tar %k, ¥ 448 BE S E 2 P CNS 4204

S A LI

() AMBESEBT ARG RS ESBRSE S A AEE AR L o
(2) B 24~ BB & ER i An M2 4§ LATRE > B B & L AT2 A

(=) 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
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PEFEABALSRREAR

- S ER
AR AR 2 7 =5 % (Anthocyanin) (1) % i+ ~ &2 Frra & 0 () E - s & & o
BN T
’}i*‘ AP bR A EERANS R Ak F FEE R EEFEE BN A S Y M h
:"53 CFI A RIS hi AN AR RER NI F BEEM S HH RS
fb e Bl R VA A 2-% g v i PR (fIavyIium(2-phenylbenzopyry|ium) cation) o fE4= ¢ ¥
% efcF & fe 2 (Anthocyanidins )3 6 48> 4 %] 5 = £ 3 ¢ % (Pelargonidin )~ % # 3 % (Cyanidin)
=2 % (Delphinidin ) ~ % % - 3 e

A(Peonldln) % 4 3 pe A (Petunidin) 2 44 % ¢ % (Malvidin)
B qFLehivd dlRAS X2 § 2

BERF 2hvhZ d %o TG Fpc- %4 ~ Bek

AAEFERETF RSP
() _KE=r 7 E
A g B LS
A &5 5 “FEi i
~ AR R PR 70 ppm ( 12 cyanidin-3-glucoside § &3+ ) 12}
g & 4| 3%+
(2) M2 $#E
B & FA AT (T JAGEET) L (88T 2d 22 ) - (857 M b ird 1)
2 a Rt R AR T B AT 4 o
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(z) £ 4%
L Bpemtsd{am? 25352322 58)2 537810 22 A6 3 R Ess
7P | RE (MEBRLY #
KN 0.2 mg/kg 4 * FoE R REES /%‘{ﬁ‘a‘ﬁf/i
iw%»%xi\‘?[@%m ‘%’i‘]{f(%")’%féi}éf{”ﬁ
0.03 mg/kg 14 RS UE UERADL AT AL %S & th
& » £§;%§+ﬁ%?i%ﬁ%ﬁ%\§&%§ﬁ\%%
0.05 mafkg " CONEREY T L ¥ 35 ¥
0.3mg/kg 4 F iRk z ;};;@ffﬁ% Gt b2 H o Al
& 5mglkg B RER KR SR R S
& 150 mg/kg 4 i gf“d}g&g%
o 0.15mg/kg 14 W UREHF- 9 - fy (PET) 3 ®¢ ;;L{,eﬁ

2. Buiga it b rmimit oL 2 ApH 8 SiEd iR o

(Z)ATEE

R L AR el (RERTFFEEE) oL SR 24 -
()¢ %
B LEmn-L (8 nBE R Re Lt £8) 2 B3T3 o2 o

S 2L EILE) 2 MR TL EATEE 24 o

Z)REAERTAG FEit PR L R S AV EY R A S KV FHT S ks ak o T i
Fimes TR 8 Rkt thor F 0 \LMF 't TIARER ¢ TR
L Bh2 sapkith 8 S fthr TAASAES BT RRFOFRE o | R Tyt Rk
E£&% o piEE o | TH o
2. BB RBWERE SR SRR T hASEREY o RS RERE AT o T
3. o BN IR FHBE KRS LR o
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il RN 22 N kthsk ™ 2 o A AR
% At SEMA P2 &S 2 S E AR
£33 FF | kA P22 —4£FF FEHRRAZIEE
I (¥ 3104 & 10 * 30 p 72 4R fUS02R42 6 F 5 1041901818 55)
1 e %r%j%(i# Jfﬁ%?—"f—/lfm k*&ﬁiﬁ,ﬁ
= (¢ =2 R 102 # 12 7 23 p 74 ART125204 6 3 § 1021951187 55)
B pos 51 (85 b etk ik ¥ Pk s 13 A2 s
e (¥ #3 R 109 & 6 * 23 p x4 iBfI13Rn4: & 3 % 1091900915 %)
1. €425k 2%p (¢ #2K 103 £ 87 25 p a3 % 1031901169
Yy %)
2. AOAC999.10
3 AOACY999. 11
I %&iﬁ?%%$%%%—5ﬁ§ﬁﬁﬁiéc) |
(¢ 3 K108 & 5 * 10 p %324 3 % 1081900612 )
Ao~ A LI

() & A2 FREa S22 -7 2% 22257 AOAC Official Method 2005.02 Total monomeric
anthocyanin pigment content of fruit juices, beverages, natural colorants, and wines.

(C)BE - BBMEFL T E AN E R EFRALGE FF EAE -

(=) F2 iz @?I%'\%;%ﬁﬁ TIRFARME LG UATR R RR & LATZ R -

(= ) 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. 1993. Anthocyanin intramolecular copigment effect.
Phytochemistry. 34: 119-124.
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(=) Harborne, J. B. and Williams, C. A. 2000. Advances in flavonoid research since 1992. Phytochemistry.
55(6): 481-504.

(7 ) 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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7. tdRAEF A B Ls SR AR

— N H %gj%]
AR AR B * 2 7 RS F % (Proanthocyanidin) 2 4c#L4g & & -
- A

RiEF A - RBIF P FhF ot RE4l 3 ERFHEE v*ﬁﬁ@ﬁﬁ@ﬂme%d
tannins ) » 2 F ‘= R4 (Flavan-3-ols) = H 8 #7%2 = » 2 B & 2 R ¥ 4~ 5 Monomeric ~ Oligomeric
% Polymeric proanthocyanidins » i % # % & & -] 3 10 Jﬁ" e MR R 5 % (Oligomeric
proanthocyanidin - OPC )

W

v A AR
) R
}@E’}g‘r 2 hvRE J F o A FG }?;”'F'I‘?%é" Bk~ /154‘;5?4‘24}’-3#;”"

EETEY S

—~
|

A& RTEFH 5 Rk 70ppm L .
(=) s e
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(z)E£42%
L R & @R 680 ET A H T2 4 R A B2 BATRD 22 o AR S EHEEEE
P e (UBREF %2
A 0.2 mg/kg 11 ¥ Foe R R SR RS
R REES ‘%ﬁ\ﬁ%ﬁii\%iﬁé(g) R £
0.03 mg/kg 14 RS UE UERADL AT AL %S & th
4 (&) ‘
- 0.05 mg/kg 14~ iﬁ*f%i\il‘ﬂ'l%f';f TR RREES R
(B) » 2 e kM i
0.3 mg/kg r47® dag b 2 kA gt b2 2o g
4 5mg/kg 14T % éi—g%gg%gggig K 5 % g
& 150 mg/kg 12 T qr ERREE
o 0.15mg/kg ™ F GRS F - e -y (PET) 3 B¢ %%
2. AW e RPLEFEMINL2ZIPM & FiFd B8 o
() RTRE
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Ri-F % Rp &2 MRk o A WP
ol G A 2 B 2 S AP R
£% ¢ A2 %2 T FERFL RS
R (¢ Z2® 104 & 10 * 30 p fF2 4BfI3n2R$ & 3 % 1041901818 5% )
. | AEMAY 2RO AR ek
AR (¢ E2 102 & 12 * 23 p w4 4B fI3n3R$e & 5 & 1021951187 5 )
Hpop 542 |8 S P2 thsh ik — HPIR S 12 S AT 2 te s
e (¢ E2®109# 6 " 23 p s 4gf130¢0$2 & 5 % 1091900915 %)
AT S RN
A o s o
(¢ =3 ® 103 & 87 25 p 732 a 3 % 1031901169 )

SEFRTLEERK T Z-FERT A E(T)

RYRFE ,
R K (¢ =3 ®108 &5 " 10 p fR$eaF % 1081900612 5 )

Ao~ A LI

()P WREP S FREXITHRTTFEAPFE A FRRH I }I%: 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.

(Z)iFd 4 FRRE A LR 2 £ § LATR > R B & A2 4 -

SR AN

23752008 RiEF A Lowa F RiEE R R B § 51 ¥ 1 40(12): 26-36.
u, L. Klem, M. A., Hammerstone, J. F., Beecher, G., Holden, J., Hayt0W|tz 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 (& i< /& fr p #F 2009 & 7 *)
() 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

(=) %
()G
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(¢ &2 R®103#& 87 25p M a 3 % 1031901169 %)
2 AOACY00 4
3. AOAC999.11
GRPATLEERSR T E - FERAT AT E(T)

a—

(¢ #3108 £ 5% 10 p 2%¥ a3 % 1081900612 5)

(- ) #km 2208~ 3 5722(1998) - Listonella damsela NTU-FC-6 3~ Fpt %2 2 A& A A F 2 #7340 ¢

= 7

RE X5 ¢35 3(1):65-76 -

(=) ¥/ ‘5’\1;}_?5 & € (American Academy of Family Physicians > AAFP) » Alternative Therapies for
Traditional Disease States: Osteoarthritis, 20 http://www.aafp.org/afp/20030115/339.html (&2 & 5 p
98 #8 ")

(=) 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.

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

(7 ) 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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(=) 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.

(7 ) 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.

(-+) 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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A F7A55 ESELER"
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Bp | E-CHERERS- %a
KN 0.2mg/kg 2 ¥ TR RE SR RN R E
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RYRE

> A LR
(—)ﬂﬁﬁwﬂéfﬁ%m’té%
F ik 8 % - AOAC Official Method 995.16 -

2. ;% f& & 5  EBC (European brewery convention) Methods 8.13.1 -
:)?ﬁf"i?‘z @]N%‘—g’f\"«kiﬁaf"#ﬁrﬁglzéf#i TR R RPE LT Lﬁ,#’

jull
*'Crr’rC’

7\

(- )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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