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SEAEE (O T2 B (LU yi-a) [0.084% 5T (RIEE) .
BI% R 0.0061% LT (B HE) .

<FEMA GRAS>

R 200 ppmldl T (EHEXERAL~L) .

BE (S TIa—IL) 100 ppmBl F (EEBAERL~IL) .

ErE (PILO—JL) 1200 ppmld T (FEERERL~IL) .

B UTIL 200 ppmilF (FEEXRERAL~L) .
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BEE 200 ppmbl T (FEEAERAL L) .

LSS 200 ppmll T (EFHEXERL UL .

BT 2200 ppmbll T (EHEFAEHL ),

[ & i Mot URL] ﬁﬁﬁgﬁﬂjmiURL

https:/fwww. accessdata fda gov/scripts/cdrhfcfdocs/cfCFR/CFRSearch.cfm?fr=184.10%1

https:/fwww.femaflavor.org/sites/default/files/23.%20GRA5% 205ubstances%20% 28466

7-4727%29 pdf
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HRESHERTEECBEINTEST. E#IZFood Chemicals Codex (https:/www. foodchemi
calscodexorg/) ERALEETIHENH S,

[ REHAET URL] ﬁ‘)‘ﬁiﬂ*ﬁﬂjmiURL

https:/fwww.accessdata fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?fr=184.10%1
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