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DANH GPH

PH, L, C |
GI'A nh” C PMETRONMSTHD . C PHf M

(Ban h”"nh k m 27RE2ATFBYA hgayP0 thang ¢ £ m 220 1
.LDanh m,c ph, gia th c¢c phXm L€ ¢ ph®p
TagN PH, Gl A Quy L
ST | INS Ch nt ML
T Ti Ang Ti Ang A (trang)
1 | 100(i) | Curcumin Curcumin PhXm m” u 89
2 | 100(ii) | Turmeric Turmeric PhXm m” u 90
3 | 101(i) | Riboflavin Riboflavin PhXm m” u 90
4 | 101(ii) | Natri Riboflavin 5* | Riboflavin 5* PhXm m”u 90
phosphat phosphate sodium
5 |1 101Gi) |Ri1 bof | av il Riboflavin from PhXm m”u 90
Bacillus subtilis Bacillus subtilis
6 102 | Tartrazin Tartrazine PhXm m"u 94
7 104 | Quinolin Quinoline Yellow |[Ph Xm m™ u 95
8 110 | Sunset yellow FCH Sunset Yellow FCFHPh Xm m™ u 95
9 120 | Carmin Carmines PhXm m”u 99
10 122 | Carmoisin Azorubine PhXm m”u 103
(Carmoisine)
11 123 | Amaranth Amaranth PhXm m"u 103
12 124 | Ponceau 4R Ponceau 4R PhXm m”u 103
13 127 | Erythrosin Erythrosine PhXm m”u 106
14 129 | Allurared AC Allura Red AC PhXm m” u 107
15 132 | Indigotin Indigotine PhXm m”u 110
(Indigocarmin)
16 133 | Brilliant blue FCF | Brilliant Blue FCF [P h Xm m™ u 112
17 140 | Clorophyl Chlorophylls PhXm m”u 116
18 | 141(i) PQD ¢ ¢ | onChlorophyll Coppen Ph Xm m™ u 116
L ng Complex
19 | 141(i) PQD ¢ c¢ | onChlorophyll Coppen Ph Xm m™ u 116
L™ ng ( mu | Complex, Sodium
kal i c . a | And Potassium
Salts
20 143 | Fastgreen FCF | Fast Green FCF PhXm m”u 119
21 | 150a | Caramen hom | Caramel 1 Plain PhXm m”u 121
(khtng x°
22 | 150b | Caramen nhom Il | Caramel lf Sulfite |Ph Xm m" u 122
( x |1 T s (process
23 | 150c | Caramen nhom Il | Caramel IIIT PhXm m"u 122
( x |'T a1 Ammonia Process
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24 | 150d | Caramen nhom IV| Caramel IVi PhXm m” u 126
( x| T @1 Ammonia Sulphite
Process
25 151 | Brilliant black Brilliant black PhXm m” u 129
26 155 | Brown HT Brown HT PhXm m” u 130
27 | 160a(i) | Betac ar ot e | BetaCarotene PhXm m” u 130
h” p (Synthetic)
28 |160a(i)|Car ot e n t Natural Extracts PhXm m”u 134
( ¢ hxi wHit t | (carotenes)
vdt)
29 |160a(iii) | BetaCaroten, BetaCaroten, PhXm m” u 130
Blakeslea trispora | Blakeslea trispora
30 [ 160b(i)) |Ch blt ¢ hi JAnnatto Extracts, |[PhXm m” u 139
annatto, bixin bixin based
based
31 [16M(ii)) [Ch blt ¢ hi JAnnattoextracts, |[PhXm m” u 140
annatto, norbixin | norbixin-based
based
32 | 160c | Parika oleoresin | Parika oleoresin PhXm m"u 140
33 1160d() |Ly c open tLycopenes, PhXm m"u 141
synthetic
34 1160d(i)|[ Ly copen (Lycopenesextract| PhXm m"™ u 141
t . ¢~ ¢ h (fromtomato
35 [160d(iii) | Lycopen, Lycopene, PhXm m"u 141
Blakeslea trispora | Blakeslea trispora
36 | 160e | BetaApo- Carotenal, Beta PhXm m”u 130
Carotenal Apo-8*-
37 160f [Est e met I BetaApo-8- PhXm m"u 130
Etyl ) «c_ &cCarotenicAcid,
BetaApo-8- Methyl Or Ethyl
Carotenic Ester
38 | 161b(i) | Lutein from tagets | Lutein fromtagets [Ph Xm m"™ u 141
erecta erecta
39 | 161h()) |Z e ax at hi nZeaxathin, synthetfPh Xm m™ u 141
40 | 161g | Canthaxanthin Canthaxanthine PhXm m”u 142
41 162 | Beetred Beet red PhXm m” u 143
42 | 163(ii) |[Ch blt ¢ hi J Grape Skin Extractft Ph Xm m~ u 144
Vv, nho
43 | 170(i) | Calci carbonat Calcium Carbonate Ch blt Li Q 147
L aci d,
ch” ng L?
c hblt man
l " m r dn
c hblt x°
c hbitl 'nin




44 171 | Dioxyd titan Titanium Dioxyde |Ph Xm m™ u 148
45 | 172()) |Oxy d s dt |Ilronoxyde,Black [PhXm m"™ u 148
46 | 172(ii)) |Ox y d s dit |Iron oxyde, Red PhXm m” u 148
47 | 172(iii)) |IOxy d s dt |Ironoxyde, Yellow| | Ph Xm m™ u 148
48 | 174 |BYc Silver PhXm m” u 150
49 175 | Vang Gold PhXm m"u 150
50 200 | Acid sorbic Sorbic Acid Chblt blo 150
51 201 | Natri sorbat Sodium Sorbate Chblt blo 150
52 202 | Kali sorbat Potassium Sorbate| Ch blt b [ o 150
53 203 | Calci sorbat Calcium Sorbate |[Ch blt bl o 150
54 210 | Acid benzoic Benzoic Acid Chblt blo 155
55 211 | Natri benzoat Sodium Benzoate |[Ch blt bl o 155
56 212 | Kali benzoat Potassium Benzoa{ Ch bit b [ o 155
57 213 | Calci benzoat Calcium Benzoate |[Ch blt b [ o 155
58 | 214 |Etylpra Etyl pra- Chblt brlo 159
Hydroxybenzoat | Hydroxybenzoate
59 216 | Propyl pra Propyl pra Chblt brlo 161
Hydroxybenzoat | Hydroxybenzoate
60 | 218 | methyl pra methyl pra Chblt blo 159
Hydroxybenzoat | Hydroxybenzoate
61 220 | Sulphua dioxyd Sulfur Dioxyde Chblt brlo 161
¢ h bltng axih
héa
62 | 221 | Natri sulfit Sodium Sulfite Chblt blo 161
chblt ch’
h-a, chb
m° u, chb
b, t,
63 222 | Natri hydro sulfit | Sodium Hydrogen [Ch blt b T[ o 161
Sulfite chblt ch’
hoa
64 | 223 | Natri metabisulfit | Sodium Chblt blo 161
Metabisulphie chblt ch’
h-a, chb
m" u, chb
b, t,
65 | 224 | Kali metabisulfit | Potassium Chblt brlo 161
Metabisulphite chblt ch’
h-a, chb
m° u, chb
b, t,
66 225 | Kali sulfit Potassium Sulphite Ch bit b [ o 161
c hblt oxih’
h-a, chb
ph. ¢ ki mn




67 227 | Calci hydro sulfit | Calcium Hydrogen|Ch blt b [ o 161
Sulphite chblt ch’
hbéa
68 228 | Kali bisulfit Potassium Chblt blo 161
Bisulphite chblt ch’
von
69 | 231 | Ortho Ortho- Chblt bl[o 165
phenylphenol Phenylphenol
70 | 232 | Natri orthe Sodium orthe Chblt blo 165
phenylphenol Phenylphenol
71 | 234 |Nisin Nisin Chblt blo 165
72 | 235 | Natamycin Natamycin Chblt blo 165
73 | 236 | Acid formic Formic acid Chblt brlo 166
74 | 239 | Hexamethylen Hexamethylene Chblt blo 166
tetramn tetramine
75 242 | Dimethyl Dimethyl Chblt brlo 166
dicarbonat dicarbonate
76 | 243 | Lauric lauric Chblt brlo 167
argrinatethyleste | argrinateethylester
77 249 | Natri nitrit Sodium nitrite Chblt brlo 168
78 250 | Kali nitrit Postasium nitrite  |[Ch blt b [ o 168
79 | 251 | Natrinitrat Sodium nitrate Chblt gi. 168
chblt blo
80 252 | Kali nitrat Potassium nitrate [Ch blt g . 168
chblt blo
81| 260 |Aci d ac etAcetcacid, GlacialChblt Li Q 169
L act db
qguiln
82 261 | Kali acetat (cac Potassium acetateg Ch blt L i Q 170
mu’ i) L aci d,
L nh
83 | 261(i) | Kali acetat Potassium acetate [Ch blt L i Q 170
L aci d
84 | 261(ii) | Kali diacetat Potassium diacetatf Ch bit L i Q 170
L acid
85 | 262(i) | Natri acetat Sodium acetate Chblt Li Q 170
L aci d,
quln, <c¢h
ph ¢ ki m
86 263 | Calci acetat Calcium Acetate |Chblt Li Q 171
L aci d,
quln, <c¢h
L nh
87 264 | Amonium acetat | Ammonium acetate Ch blt L i Q 171
L daci
88 270 | Acid lactic (L-, D- | Lactic acid, I, D- |Ch blt Li Q 171
va DL-) and DL- L acid
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89 280 | Acid propionic Propionic Acid Chblt brlo 173
90 281 | Natri propionat Sodium Propionate) Ch blt b [ o 173
91 282 | Calci propionat Calcium propionate Ch blt b [ o 173
92 283 | Kali propionat Potassium Chblb BT 173
propionate
93 290 | Carbon dioxyd Carbon dioxyde Chblt tUYo 173
carbonic
94 296 | Acid malic Malic Acid (DL-) Chblt LiQ 174
L aci d
95 297 | Acid fumaric Fumaric Acid Chblt Li Q 175
L aci d
96 300 | Acid ascorbic (k) | Ascorbic Acid (l-) [Ch blt  ax} 175
h-a, chb
ch nh L,
c hblt x°
97 301 | Natri ascorbat Sodium Ascorbate [Ch blt ¢ h’ 177
hoa
98 302 | Calci ascorbat Calcium Ascorbate| Ch blt ¢ h”’ 178
hoa
99 303 | Kali ascorbat Potassium Chblt ch’ 178
Ascorbate hoa
100 | 304 | Ascorbyl palmitat | Ascorbyl Palmitate| Ch blt ¢ h”’ 179
hoa
101 | 305 | Ascorbyl stearat | Ascorbyl Stearate |Ch blt ¢ h”’ 179
hoa
102 | 307a | Alpha-Tocopherol | d-alphaTocopherol{Ch blt ¢ h”’ 182
hoa
103 | 307b | Tocopherol Tocopherol Chblt ch’ 182
concent r dcorcentrate, mixed| hda
h. n h’ p)
104 | 307c | dl-alpha dl-alpha Chblt ch’ 182
Tocopherol Tocopherol hoa
105| 310 | Propyl galat Gallate, Propyl Chblt ch’ 183
hoa
106 | 314 |Nh  a g u a i Guaiac Resin Chblt ch’ 184
hda
107 | 315 | Acid erythorbic Erythorbic Acid Chblt ch’ 185
(acid isoascorbic) | (Isoascorbic Acid) | héa
108 | 316 | Natri erythorbat Sodium erythorbat§ Ch blt ¢ h”’ 185
hoa
109| 319 |Tert Tertiary Chblt ch’ 186
Butylhydroquinon | Butylhydroquinone | héa
(TBHQ)
110 320 | Butyl hydroxy Butylated Chblt ch’ 187
anisol (BHA) Hydroxyanisole hoa
111| 321 | Butyl hydroxy Butylated Chblt ch’ 189
toluen (BHT) Hydroxytoluene hoa
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112

322(i)

Lecitin

Lecithin

C h blt
h- a,

g

191

113

322

Nhom lecithin

Lecithins

C h blt
h- a,

191

114

325

Natri lactat

Sodium Lactate

C h blt
L. ac
ch”  ng
c h blt
Xm, C

—~looloo
oo —o>S |

Q|0

171

115

326

Kali lactat

Potassium Lactate

C h blt
' ac

—

Ol 5 x -

171

116

327

Calci lactat

Calcium Lactate

blt
blt
ac

o o|o°

—_
o

ng

171

117

328

Amoni lactat

Ammonium lactate

BIt
acC

>

—_
(o

171

118

329

Magnesi lactat,
DL-

Magnesium lactate
DL-

BIt
acC

>

—_
()

171

119

330

Acid citric

Citric Acid

blt
ac
ndg
blt
Y i

>

O X -~

192

120

331())

Natri dihydro citrat

Sodium
Dihydrogen Citrate

o0 oo

blt
ac

Bt

e -

QO

194

121

331(ii)

Dinatri monohydro
citrat

Disodium
monohydrogen
citrate

>o|ooc - "

blt
ac

Bt

= > o -

QO3 3 T~

195

122

331 (i)

Trinatri citrat

Trisodium Citrate

oo "

blt
ac

Bit

O3 3 T~

3 0~

196

123

332())

Kali dihydro citrat

Potassium
Dihydrogen Citrate

blt
blt

o S|ooc ¢

T -0 OO T SO0 T STTrOOoOT SO oorr=0))" Q- O —~=o 0|9
Q
Q -
(@)

-
(@]

=~ —

— 0 — 5|5 =53 a —

197
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124 | 332(ii) | Trikali citrat Tripotassium Li Q 198
Citrate I d,
Ki m
“n
125| 333 |C& ¢ mu i |Calcium Citrates | " 199
citrat , Ch
h L
126 | 333(iii) | Tricalci citrat Tricalcium Citrates Li Q 200
ci d,
c h dc
p h K i m
"n
127 | 334 | Acid tartric Tartaric Acid(L Ch Li Q 200
(+)-) L, i d,
ch ng ox
c hE Li Q
t g h ¢
128 | 335(i) | Mononatri tartrat | Monosodium ChE Li Q 200
Tartrate L i d,
p h Ki m
ch "n
129 | 335(ii) | Dinatri tactrat Disodium Tartra@ | Ch Li Q 200
L i d,
p h. Ki m
ch "'n
130 | 336(i) | Monokali tartrat Monopotassium Ch Li Q 200
Tartrate L i d,
p h. K i m
c h "n
131 | 336(ii) | Dikali tactrat Dipotassium Ch Li Q 200
Tartrate L c h
ph. i m
c hE
132 | 337 | Kalinatri tartrat Potassium sodium | C h E 200
L(+)-Tartrate L
ph.
c hE
133| 338 | Acid Orthophosphoric |Ch b 201
orthophosphoric | Acid L,
h-
c
I
C
134 | 339(i) | Mononatri Sodium dihydrogen C 201
orthophosphat phosphate L.
C

11




135 | 339(ii) | Dinatri Disodium hydrogen Ch bit L' " n 201
orthophosphat phosphate chblt LiQ
L aci d,
ch”  ng L?
136 | 339(iii) | Trinatri Trisodium Chblt LiQ 201
orthophosphat Orthophosphate L aci d,
ch”  ng L?
137 | 340(i)) | Monokali Potassium Chblt "~ n 201
orthophosphat dihydrogen c h HItQuL c |
phosphate L, aci d,
ch ng L?
chblt nhi
chblt | " m
chdc, <ch
b t, chb
chblt t Yo
t Yo ph_ ¢
138 | 340(ii) | Dikali Dipotassium Chblt ~ n 201
orthophosphat Orthophosphate chblt LiQ
L aci d,
c h™ nngvdh,?
chblt | m
chdc, <ch
b t, chb
chblt t Yo
| oYi
139 | 340(iii) | Trikali Tripotassium Chblt nhl 201
orthophosphat Orthophosphate chblt LiQ
L aci d,
ch”  ng L?
chblt | " m
c h duc ch
b t, chb
chblt t Yo
l oYi , <ch
chblt | " m
140 | 341(i) | Monocalci Monocalcium Chblt LiQ 201
orthophosphat Orthophosphate L aci d,
ch  ng ox
chblt t Yo
| oUi
141 | 341(ii) | Dicalci Dicalcium ChHlli Qu ¢ 201
orthophosphat Orthophosphate L. aci d,
h-a, chb
chblt tUYo
t Yo ph_ ¢
| o4i , <ch
chblt | " m
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142 | 341(iii) | Tricalci Tricalcium C h blt n 201
orthophosphat Orthophosphate chblt LiQ
L aci d,
h-a, chb
c h bitx “"tpY o
t Yo ph_ ¢
|l o4i , <ch
143 | 342(i) | Amonium Ammonium Chblt LiQ 202
dihydrogen dihydrogen L aci d,
phosphat phosphate h-a, chb
chblt t Yo
l o4i , <ch
chblt | " m
144 | 342(ii) | Diamoni hydro Diammonium Chblt LiQ 202
phophat hydrogen phosphat L | aci d,
h-a, chb
chblt t Yo
| o4i , <ch
chblit | " m
145 | 343(i) | Mono magnesi Monomagnesium |Ch blt Li Q 202
orthophosphat orthophosphate L, acid,
I
146 | 343(ii) | Magesi hydro Magesium Chblt Li Q@ 202
phosphat hydrogen phosphat L | aci d,
h-a, chb
chblt t Yo
|l o4i , <ch
chblt | " m
147 | 343(iii) | Trimagnesi Trimagnesium Chblt LiQ 202
orthophosphat Orthophosphates |L aci d, ¢
h-a, chb
chblt t Yo
|l o4i , <ch
chblt | " m
148 | 345 | Magnesi citrat Magnesium citrate |Ch blt L i Q 209
L acid
149 | 350(i) | Natri hyro DL Sodiumhyrogen |c hblt Li Q 174
malat DL-malate L aci d,
Xm
150 | 350(ii) | Natri DL-malat Sodium Dl-malate [c h blt Li Q 174
L aci d,
X m
151 | 351(i) | Kali hyrdro malat | Potassium Chblt LiQ 174
hyrdrogen malate | L | aci d
152 | 351(ii) | Kali malat Potassium malate [Ch blt L i Q 174
L aci d
153 | 352(ii) | Calci malat Calcium DL- Chblt LiQ 174
Malate L aci d
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154 | 355 | Acid adipic Adipic acid Chblt LiQ 209
L aci d
155| 356 | Natri adipat Sodium adipate Chblt Li Q@ 209
L aci d
156 | 357 | Kali adipat Potassium adipate [Ch blt L i Q 209
L acid
157 | 359 | Amoni adipat Ammonium adipatg Ch blt L i Q 209
L acid
158 | 365 | Natri fumarat (cac | Sodium fumarates |Ch blt L i Q 209
mu’ i) L. acid
159 | 380 | Triamoni citrat Triammonium Chblt Li Q 209
citrate L aci d
160 381 |Sdt a mo n i Ferricammonium [Chblt ¢ h 210
citrate von
161 | 384 | Isopropyl citrat Isopropyl citrates |[Ch blt t Yo 210
kim | oUi
ch ng ox
chblt blo
162 | 385 | Calcidinatri Calcium disodium |[Ch blt t Yo 210
etylendiamin ethylenediamineteti k i m , | a thiH
tetraacetat aacetate ch ng ox
chblt " n
chblt blo
163 | 386 | Dinatri Disodium Chblt t Yo 210
ethylendiamintetra| ethylenediaminetettk i m | o 4 i
acetat (EDTA) aacetate ch  ng ox
chblt " n
chblt blo
164 | 388 |Acid Thiodipropionic Chblt ch’ 213
thiodipropionic acid hoa
165| 389 | Dilauryl Dilauryl Chblt ch’ 213
thiodipropionat thiodipropionate hda
166 | 400 | Acid alginic Alginic acid Chblt | " n 213
chblt L. n
man g, ch
h-a, chb
chblt t Yo
lam bong, b bt
gi. Xm,
L " nh, <c¢h
df y
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Natri alginat

Sodium alginate

g,
h,

dfy

OO0 Y O ="
S5 RS

50 S50

213

168

402
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Propylen glycol
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=
3

214

172

406

ThUch Ag4

Agar

C h blt
c h blt
mang,
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173 | 407 | Carrageenanva | Carrageenanandif Ch bit | m 216
mu i Na, |Na K, NH4salts |chblt L. n
c.a n- ( b(includes mang, ch
furcellaran) furcellaran) h. a, chb
chblt | “m
chblt gi.
“n L nh,
d f y
174| 407a |Rong b i Wn | Processed Chblt L, 6 n 217
eucheuma |eucheumaseawee(c h” ng L1
ch/ bi/]n c hblt man
nhl h- a,
b t, chb
b-ng, ch
L " nh, <c¢h
d fy
175 410 |G'm Ldu ¢CarobbeanGum |Ch blt | m 218
chblt nhi
c h blt n
176 | 412 | Go6m gua Guar Gum Chblt | ~m 219
chblt nhi
c h blt n
177 | 413 | Go6m tragacanth | Tragacanth Gum |Ch blt | | 220
chblt nhi
c h blt n
178 | 414 | Gom arabic Arabic Gum Chblt | “nm 220
(Acacia Gum) chblt L. n
nhl h- a,
ma n g tlant h
b-ng, <c¢h
L " nh, <ch
d fy
179| 415 | GOm xanthan Xanthan Gum Chblt | | 221
chblt nhi
chblt tUYo
“n L nh
180| 416 | Gom karaya Karaya Gum Chblt | " m 222
chblt nhi
chblt " n
181| 417 | Goém tara Tara Gum Chblt | “m 222
chbldo ge
“n L nh
182 | 418 | Gom tellan Gellan Gum Chblt | “m 222
chblt "~ n
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183 | 420(i) | Sorbitol Sorbitol Chblt t Yo 223
chblt L. n
Xm, ¢ hblt
kKim | oUi
L nh
184 | 420(ii) | Siro sorbitol Sorbitol Syrup Chblt tUYo 223
chblt L. n,
Xm, ¢ hblt
kim | oUi
L nh
185| 421 | Manitol Mannitol Chbit ch’ 224
v-n, chb
chblt gi.
n L nh,
ng t
186 | 422 | Glycerol Glycerol Chblt | " nm 224
dfy, chblt
187 | 424 | Curdlan Curdlan Ch blt r &i m 224
chdc, <ch
chblt " n
I " m dfy
188| 425 |B, t Konj §Konjacflour Chblt man 224
nhi h- a,
gel , chb
b-ng, c h
Xm, ¢ hblt
chblt | " m
189 | 427 | GbOm cassia Cassia Gum Chblt nhl 225
chblt t Yo
“nnhb, ch
dfy
190 | 430 | Polyoxyethylen (8) Polyoxyethylene |Ch blt n hl 225
stearat (8) stearate
191 | 431 | Polyoxyethylen Polyoxyethylene [Ch blt nhi 225
(40) stearat (40) stearate
192 | 432 | Polyoxyethylen Polyoxyethylene [Ch bIt nhi 225
(20) sorbitan (20) sorbitan
monolaurat monolaurate
193 | 433 | Polyoxyetylen (20)| Polyoxyethylene |[Ch blt ¢ h’ 225
Sorbitan (20) Sorbitan b t, chb
monooleat Monooleate
194 | 434 | Polyoxyethylen Polyoxyethylene |[Ch blt nhil 225
(20) sorbitan (20) sorbitan
monopalmitat monopalmitée
195| 435 | Polyoxyethylen Polyoxyethylene [Ch blt nhi 225
(20) sorbitan (20) sorbitan
monostearat monostearate
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196 | 436 | Polyoxyethylen Polyoxyethylene |[Ch blt nhl 225
(20) sorbitan (20) sorbitan
tristearat tristearate
197 | 440 | Pectin Pectins Chblt nhl 228
chblt tUYo
“n L nh,
, d fy ‘
198 442 |C8c mu i |Ammoniumsaltsof Ch blt n hl 229
c., a aci d |Phosphatidic acid
phosphatidic
199 | 444 | Sucrose acetat Sucrose acetate |[Ch blt nhl 230
isobutyrat isobutyrate
200 | 445(ii) |Gl ycer ol |Glycerolestersof [Chblt nhl 230
nh a ¢ ©y |[woodresin chblt " n
201 | 450(i) | Dinatri diphosphat| Disodium Chblt nhl 202
diphosphate chblt LiQ
L acid
202 | 450(ii) | Trinatri diphosphat Trisodium Chblt [Ln@ 202
diphosphate L aci d,
T bt
203 | 450(iii) | Tetranatri Tetrasodium Chblt tUYo 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt tUYo
n L nh,
day
204 | 450(iv) | Dikali diphosphat | Dipotassium Chblt t Yo 230
diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
ph. ¢ ki m
chblt gi.
lam day
205 | 450(v) | Tetrakali Tetrapotassium Chblt tUYo 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a,t dHH
ph_ ¢ ki m
chblt gi.
lam day
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206 | 450(vi) | Dicalci diphosphat| Dicalcium Chblt t Yo 202
diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
ph ¢ ki m
chblt gi.
lam day
207 | 450(vii) | Calci dihydro Calcium Chblt ch 202
diphogphat dihydrogen v-n, chb
diphosphate h-a, chb
208 | 451(i) | Pentanatri Pentasodium Chblt t Yo 202
triphosphat triphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt t Yo
“n L ndm,
day
209 | 451(ii) | Pentakali Pentapotassium |[Ch blt t Yo 202
triphosphat triphosphate kKim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
chblt t Yo
“n L nh,
day
210 | 452(i) | Natri polyphosphat Sodium ChbkldYo ph 202
polyphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt t Yo
“n L nh,
day
211 | 452(ii) | Kali polyphosphat | Potassium Chblt t Yo 202
polyphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
b-ng,i ch
Xm, ¢ hblt
chblt " n
lam day
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212 | 452(iii) | Natri calci Sodium calcium |[Chblt t Yo 202
polyphosphat polyphosphate kKim | oUi
h-a, chb
chblt t Yo
t Yo ph_ ¢
l o4i , <ch
chblit | " m
213 | 452(iv) | Calci polyphospha] Calcium Chblt t Yo 202
polyphosphates kim | oUi
h-a, chb
chblt t Yo
t Yo ph_ ¢
l o4i, <ch
chblt | " m
214 | 452(v) | Amoni Ammonium Chblt t Yo 202
polyphosphat polyphosphates kim | oUi
hoa, & bit g i
chblt t Yo
t Yo ph_ ¢
| o4i , <ch
chblt | " m
215| 457 | Cyclodextrin Cyclodextrin Chblt | " m 231
chblt " n
216 | 458 |Gama Cyclodextrin, Chblt | " m 231
Cyclodextrin, gama chblt " n
217 | 459 | BetaCyclodextrin | Cyclodextrin, beta | Ch blt man 231
“n L nh,
day
218 | 460 | Cellulose Cellulose Ch blt n 232
219 | 460(i) | Cellulose vitinh | Microcrystalline Chblt L. n 232
t hw cellulose ch ng L?
c hblt man
nhl h- a,
b t, chb
b-ngt T'ch
L " nh, <ch
dfy
220| 460(i) |B, t cel | yPowderedcellulose Ch blt L 6 n 232
ch”  ng L?
c hblt man
nhl h- a,
b t, chb
b-ng, ch
L  nh, <ch
df y
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221| 461 | Methyl Cellulose | Methyl Cellulose |[Ch blt | = m 233
chblh, Lch
Il " m b-ng
gi. Xm,
L  nh, ch
dfy
222 | 462 | Ethyl xenlulose Ethyl cellulose Chbit |~ m 233
chblt L. n
mang, c h
b-ng, <ch
d fy
223 | 463 | Hydroxylpropyl Hydroxylpropyl Chblt | | 233
xenlulose cellulose chblt L n
nhl h- a,
b t, chb
b-ng, ch
L nh
224 | 464 | Hydroxylpropyl Hydroxylpropyl Chblt nhi 234
methyl xenlulose | methyl cellulose |c hblt | ~ m
chblt " n
Il " m dfy
225| 465 | Methyl ethyl Methyl Ethyl Chblt vy, m 234
xenlulose Cellulose chblt nhi
chblt t Yo
“n L nh
226 | 466 | Natri Sodium Chblt |~ m 234
cacboxymethyl carboxymethyl chblt L. n
cellulose cellulose nhl h- a,
b-ng, ch
L " nh, <ch
chblt |~ m
chdc, <ch
227 | 467 | Ethylhydroxyehyl | Ethylhydroxyethyl |Ch bIt Nh | 235
cellulose cellulose chblt " n
| " m dfy
228 | 468 | Crosslinked natri | Crosslinked Chblt " n 235
caboxymethyl sodium chblt | " m
cellulose caboxymethyl
cellulose
229 | 469 | Natri Sodium Ch blt n 236
carbonxymethyl | carcboxymethyl chblt |~ m
Cellulose, th y cellulose,
pho©n b Jun ¢enzymaticaly
hyrolysed

21




230| 470() |Mu i c_ a |Saltsof Myristic, |[Chblt ¢y 236
myristic, palmitic | Palmitic and Steari(v - n, c¢chb
va stearic (NH4, |acids(Ca,Na,K, |h- a, chb
Ca, K, Na) NH4)
231 | 470(Gi) |[Mu i c¢c_ a |SaltsofOleicacid [Ch blt c¢h’ 236
oleic (Ca, Na, K) | (Ca, Na, K) v-n, chb
h-a, chb
232| 471 |Monova Mono- and Dt Chwilhl h- 237
di gl ycer iGlyceridesoffatty [c h blt ¢ h’
acid béo acids b t, chb
233 | 472a | Acetic And Fatty | AceticAnd Fatty |Ch blt nhl 237
Acid Esters Of Acid Esters Of chblt t Yo
Glycerol Glycerol l o4i , <ch
234 | 472b |[Est e c_, a |Ladicand fatty Chblt nhil 238
v, i aci d|acid esters of chblt tUYo
cac acid béo Glycerol l o4i , <ch
235| 472c |[Est e c¢_ a |Citric and fatty acid| C h blt nhi 238
vV, o aci d |estersofglycerol [c hblt c¢ch’
acid béo h-a, chb
b t, chb
kim | o4i
L nh
236| 472d |Est e c_ a |Tartaric acid esters| C h blt Nh I 239
di gl ycr i ¢ofmoncand chblt " n
b®o v, i g diglycerides of fattyyl " m df vy
tartaric acid
237| 472e |[Est e c_ a |Diacetyltartaric Ch blt nhi 239
v, i aci d |andFatty acid chblt t Yo
tactaric vaacid béo| esters of glycerol || o Ui , ¢ h
238| 473 |Est e «c_ a |SucroseEstersof |Ch blt nhi 242
v, I c8c ¢fattyacids
239 | 473a | Oligoeste typ 1 va| Sucrose oligoesterd Ch bIlt n h | 242
typ 2 c_ dtypelandtypell |c hblt ~ n
240 | 474 | Sucroglyxerid Sucroglycerides Chblt nhl 243
241| 475 |Est e c_ a |PolyglycerolestersiCh blt n hl 244
pol ygl yc ¢offatty acids
acid béo
242| 476 |Est e c_ a |PolyglycerolestersiCh blt n hl 245
ricioleicv , | of interesterified
polyglycerol ricioleic acid
243| 477 |Est e c._ a |Propyleneglycol [Chblt nhl 245
V., I pr op\esters of fatty acids
glycol
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244 | 479 |DFu L du 1 Thermally oxydized Ch blt n hl 247
h-a nhi {soyabean oil
vV, i ()mo n ¢interacted with
diglyceidc , a mong and
acid béo diglycerides of fatty,
acids
245 | 481(i) | Natri stearoyl Sodiumstearoyl [ChbBlt nhl 247
lactylat lactylate c hblt x°
chblt t Yo
“n L nh
246 | 482i) | Calci stearoyl Calcium stearoyl |[Ch blt nhl 247
lactylat lactylate c hblt x°
chblt t Yo
“n L nh
247 | 484 | Stearyl citrat Stearyl citrate Chblt nhl 247
chblt ch’
h-a, chb
ph ¢ ki n
248 | 491 | Sorbitan Sorbitan Chblt nhl 248
monostearat monostearate
249 | 492 | Sorbitan tristearat | Sorbitan tristearate| Ch blt n h | 248
250 | 493 | Sorbitan Sorbitan Chblt nhl 249
monolaurat monolaurate
251| 494 | Sorbitan Sorbitan ChbBlt nhi 249
monooleat monooleate
252 | 495 | Sorbitan Sorbitan ChbBlt nhi 249
monopalmiat monopalmitate
253 | 500(i) | Natri carbonat Sodium carbonate |[Ch blt t Yo 250
chblt LiQ
L aci d,
ch " ng L?
254 | 500(ii) | Natri hydro Sodium hydrogen [Ch blit " n 251
carbonat carbonate chblt Li Q
L aci d,
ch” ng L2i
chblt tUYo
255 | 500(iii) | Natri Sodium Chblt Li Q@ 252
sesquicarbonat sesquicarbonate | L | aci d,
ch ng L?
chblt tUYo
256 | 501(i) | Kali carbonat Potassium C h blt n 252
carbonate chblt ch’
hoa
257 | 501(ii) | Kali hyrogen Potassium hyrogen| Ch bt  Li Q 253
carbonate carbonate L aci d,
X" p, chb
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258 | 503(i) | Amoni carbonat | Ammonium Chblt t Yo 254
carbonate chblt LiQ
.y aci d
259 | 503(ii) | Amoni hydro Ammonium Chbrn L n 254
carbonat hydrogen carbonat¢ c h bit L i Q
L aci d,
X p
260 | 504(i) | Magnesi carbonat | Magnesium Chblt LiQ 255
Carbonate L aci d,
ch”  ng L?
chblt " n
261 | 504(ii) | Magnesi hydroxy | Magnesium Chblt LiQ 256
carbonat Hydroxyde L. dacic hl
Carbonate ch ng L?
c hblt man
“n L nh
262 | 507 | Acid hydrocloric | HydroChloricacid [Ch blt Li Q 256
L aci d
263 | 508 | Kaliclorid Potassium Chloridg C h blt n 256
chblt LiQ
t 4o gel ,
d fy
264 | 509 | Calci clorid Calcium Chloride |[Ch blt | ™ m 257
chdc, chb
L " nh, <c¢h
dfy
265| 510 | Amoni clorid Ammonium Chblt x 258
Chloride
266 | 511 | Magnesi clorid Magnesium C h blt n 258
Chloride m" u, chb
c h duc ch
L nh
267| 512 |Thi JJjc c | ¢Stannous chloride |Chtlsh ~ n g 258
h-a, chb
mau
268 | 514(i) | Natri sulfat Sodium sulfate Chblt LiQ 259
L aci d
269 | 514(ii) | Natri hydro sulfat | Sodium hydrogen [Ch blt Li Q 259
sulfate L aci d
270 | 515(i) | Kali sulfat Potassium Sulfate [Ch blt  Li Q 259
L idac
271 | 516 | Calcisulfat Calcium Sulphate |Ch blt | | 259
chdc, <ch
b t, chb
kim | oUi
L nh
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272 | 518 | Magnesi sulfat Magnesium sulfate| C h blt | | 260
chdc, <ch
273 | 522 | Nhém kali sulphat | Aluminium Chblt LiQ 260
Potassium Sulphta | L | aci d
2741 523 | Nh6ém amoni Aluminium Chblt | " m 260
sulphat Ammonium chdc, <ch
Sulphate ch nh L,
chblt " n
chblt nhi
chblt gi.
t 4o x  p,
ph_ ¢ ki m
chblt " n
I " m dfy
275| 524 | Natri hydroxyd Sodium Hydroxyde| Ch blit L i Q 260
L acid
276 | 525 | Kali hydroxyd Potassium Chblt LiQ 261
Hydroxyde L aci d
277 | 526 | Calci hydroxyd Calcium Chblt Li Q@ 262
Hydroxyde L aci d,
r doan ¢ h dic
278 | 527 | Nhdom hydroxyd | Aluminium Chblt LiQ 262
hydraxyde L aci d
279 | 528 | Magnesi hydroxyd| Magnesium Chblt LiQ 263
hydroxyde L aci d,
L " nh m”u
280 | 529 | Oxyd calci Calcium oxyde Chblt Li Q 263
L aci d,
| T b, t
281 | 530 | Oxyd Magnesi Magnesium oxyde |Ch blt ¢ h”’ 263
von
282 | 535 | Natriferrocyanid | Sodium Chblt ch’ 264
Ferrocyanide von
283 | 536 | Kaliferrocyanid Potassium Chblt ch’ 264
Ferrocyanide von
284 | 538 | Calciferroxyanid | Calcium Chblt ch’ 264
Ferrocyanide von
285 | 539 | Natri thiosulphat | Sodum Chblt blo 161
Thiosulphate chblt ch’
h-a, chb
ph ¢ ki m
286 | 541 | Natri nhom Sodium Aluminium| Ch blt Li Q 264
phosphat Phosphatacidic L, acid
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287 | 542 |Bone phosphat | Bone phosphate | C h bt o 202
Kim | g
h-a, cXnh
c h blt Yo
t Yo ph_ ¢
l o4i , <ch
c h blt Com
288 | 551 | Dioxyd silic vo Silicon Dioxyde, C h blt ’ 264
L nh h?3 nkAmorphous V-on,
t Yo b’
mang
289 | 552 | Calci silicat Calcium Silicate | C h blt 265
. n ,
290 | 553(i) | Magnesi silicat Magnesium Silicatg C h blt 266
von
291 | 553(ii) | Magnesi trisilicat | Magnesium Ch ng 266
Trisilicate
292 | 553(iii)) | B, t t al ¢ |Talc C h blt 267
. n, b
- ng, h
df y
293 | 554 | Natri nhdn silicat | Sodium Ch blt 267
Aluminosilicate von
294 | 555 | Kali nhom silicat | Potassium Ch blt 268
aluminium silicate | von
295| 556 | Calci nhém silicat | Calcium C h blt 268
Aluminium Silicate | von
296 | 559 | Nhom silicat Aluminium Silicate | C h blt 269
von
297 | 560 | Kalisilicat Potassium silicate | C h blt 269
von
298| 570 | Cac acid béo Fatty acids Ch blt 270
t
299 | 574 | Acid gluconic Gluconic acid Chblt Li Q@ 270
L aci d
300| 575 | Glucono delta Glucono Delta Chblt LiQ 270
Lacton Lactone L aci d,
X p, chb
301| 576 | Natri gluconat Sodium Gluconate |[Ch blt t Yo 271
kim | oUi
dfy, chb
302 | 577 |Kaligluconat Potassium Chblt tUYo 271
Gluconate kim | oUi
L'i Qu ch’
acid, nch
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303| 578 | Calcigluconat Calcium Gluconate| Ch bt  Li Q 271
L aci d,
r duon ¢ h dic
ph ¢ ki m
304| 579 |Sdit (I 1) |Ferrousgluconate |[Ch blt ~ n 272
305| 580 | Magnesigluconat | Magnesium Chblt LiQ 272
gluconate L.aci d, o©
r don ¢ h dic
L nh
306 585 |Sdat (| I ) |Ferrouslactate Ch blt n 272
307 | 620 | Acid glutamic Glutamic Acid Chblt LiQ 273
(L()-) (L(H)-) ]
308 | 621 | Mononatri Monosodium k= Chblt Li Q 273
glutamat Glutamate
309| 622 | Monokali glutamat| Monopotassiumt [Ch blt L i Q 274
Glutamate
310| 623 | Calci glutamat Calcium dtL- Chblt Li Q 274
Glutamate
311| 624 | Monoamoni Monoammonium |Ch blt L i Q 274
glutamat Glutamate
312| 625 | Magnesi diL Magnesium di Chblt 'Li Q 274
glutamat glutamate
313 | 626 | Acid guanylic Guanylic Acid,5 |Chblt Li Q 275
314 | 627 | Dinatri 5-guanylat | Disodium 5 Chblt LiQ 275
guanylate
315| 628 | Dikali 5-guanylat | Dipotassium 5' Chblt LiQ 276
guanylate
316 | 629 | Calci5'guanylat | Calcium ChblQu LV’ 276
5'guanylate
317 | 630 | Acidinosinic Inosinic Acid,5* Chbit Li Q 276
318 | 631 | Dinatri 5-inosinat | Disodium 5 Chblt Li Q@ 276
inosinate
319 | 632 |Kali5-inosinat Potassium 5' Chblt LiQ 277
inosinate
320 | 633 | Calci5tinosinat | Calcium 5 ChbltQu v 277
inosinate
321| 634 |Calci5t Calcium 5* Chblt LiQ 277
ribonucleotid ribonucleotides
322 | 635 |Dinatri5- Disodium 5 Chblt Li Q@ 278
ribonucleotid ribonucleotides
323| 636 | Maltol Maltol Chblt Li Q@ 278
324 | 637 | Ethyl maltol Ethyl maltol Chblt LiQ 278
325| 900a | Polydimethyl Polydimethylsiloxa| Ch blt Ch’ 278
siloxan ne V- n, chb
t Yo bt
hoa
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326| 901 | Sapong Beeswax Chbit | " m 280
c hblt man
nhi h- a,
L  nh, <ch
day
327 | 902 | Sap candelila Candelilla Wax C h blt bohg, m 281
c hblt man
nhl h- a,
bao g- i,
day
328 | 903 | Sap carnauba Carnauba Wax Chblt L. n 282
L'i Qu ch’
acid, <ch
L?ng Vv-n
mang, ch
bong
329 | 904 | Shellac Shellac Chblt | “m 283
330 905a |[DFu kho@r1MineralOil,Food [Chblt | ~ n 283
cho t h, c |Grade
331|905c(i) [S&p Vi t il Microcrystalline Chblt | " m 284
Wax chblt t Yo
332| 905d [Df u Kk h o & 1 Mineral Oil, high Chbit |~ m 284
nh, t ¢ ao |viscosity chblt ch’
von
333| 905e D k h o 8§ n (mineralaill, Ch blt [ 7 m 285
nh, t tr urnmediumand low
t hblp, n h viscosity, class1
334| 925 |Khiclor Chlorine Chblt x° 285
335| 926 | Khi clor dioxyd Chlorine dioxyde |Ch blt x 285
336| 927a | Azodicacbonamid | Azodicarbonaritle | C h blt X 285
337| 928 |Benzoyl peroxyd | Benzoyl peroxyde |Ch bit t Xy 286
c hblt x°
chblt blo
338 941 |Kh?2 nit h |Nitrogen Chblt kh? 286
chblt kh?2
chblt kh?
339| 942 |Kh? ni t K Nitrous oxyde Chblt kh?2 286
chblt ch’
h-a, chb
chblt kh?
chblt kh?2
340 | 944 | Khi propan Propane Chblt kh?2 287
341 | 950 | Acesulfam kali Acesulfame Chblt tUYo 287
Potassium chblt Li Q
342 | 951 | Aspartam Aspartame Chblit LiQ 290
t Yo ng t
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343 | 952(i) | Acid cyclamic Cyclamic acid Chblt t Yo 294
344 | 952(ii) | Calci cyclamat Calcium cyclamate| Ch blt t Yo 294
345 | 952(iv) | Natri cyclamat Sodium cyclamate |Ch blt t Yo 294
346 | 953 |Isomalt Isomalt Chblt t Yo 296
chblt ch’
V-n, chb
chblit | " m
347 | 954(i) | Saccharin Saccharin Chblt tUYo 296
348 | 954(ii) | Calci saccharin | Calcium saccharin|Ch blt t Yo 296
349 | 954(iii) | Kali saccharin Potassium Chblt tUYo 296
saccharin
350 | 954(iv) | Natri saccharin Sodium saccharin [Ch blt t Yo 296
351| 955 | Sucralose Sucralose Chblt t Yo 299
352| 956 |Alitam Alitame Chblt t Yo 303
353| 957 | Thaumatin Thaumatin Chblt Li Q 304
t Yo g t
354| 960 | Steviol glycosid | Steviol glycosides |Ch blt t Yo 304
355| 961 | Neotam Neotame Chblt Li Q 307
t Yo g t
356| 962 |Mu’ i as p dAspartame Chblt t Yo 310
acesulfame acesulfame salt
357| 964 | Siro polyglycitol | Polyglycitol syrup |Ch bit t Yo 311
358 | 965(i) | Maltitol Maltitol Ch blt L n 312
nhi . a,
Xm, h blt
chblt t Yo
359 | 965(i) | Siro maltitol Maltitol syrup Chblt L. n 312
nhi . a,
Xm, h blt
chblt tUYo
360| 966 | Lactitol Lactitol ChbBlt nhi 312
chblt t Yo
chblt | " m
361| 967 | Xylitol Xylitol Chblt nhi 312
chblt gi.
“n L nh,
df y
362 | 968 | Erythritol Erythritol Chbit Li Q 313
gi. Xm,
ng t
363| 999()) [Ch blt ¢ hi JQuillaia extract Chblt t Yo 313
quillaia nhém | type | nhi . a
364 | 999(ii) [Ch blt ¢ hi JQuillaia extract Chtbl t Yo 313
quillaia nhém Il | type Il nhi . a
365| 1001 [Mu” i v~ ¢€Cholinesaltsand [ChBIt nhl 313
cholin estes
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366| 1100 [Al p ha a myAlphaamylases Enzym, c 314
- Aspergillus from I T b, t
orysee var. - Aspergillus orysee
-Bacillus var.
licheniformis -Bacillus
- Bacillus licheniformis
megaterium - Bacillus
expressed in megaterium
Bacillus subtilis expressed in
- Bacillus Bacillus subtilis
stearothermphilus | - Bacillus
- Bacillus Bacillus | stearothermophilus
stearothermophilug - Badllus Bacillus
expressed in stearothermophilus
Bacillus subtilis expressed in
- Bacillus subtilis | Bacillus subtilis
- Bacillus subitilis
367 | 1101(i) | Protease Protease (A.oryse Enzym, ¢ 314
var.) v , ¢ hblt
c h blt n
lam bong
368 | 1101(ii) | Papain Papain Enzym, ¢ 314
Vv
369 |1101(iii) | Bromelain Bromelain Enzym, o 314
v o, t coxh bl
chblt " n
370| 1102 | Glucose oxydase | Glucose oxydase [En z y m, Cc 315
ch ng ox
371| 1104 |Lipase Lipases Chblt " n 315
372| 1105 |Lysozym Lysozyme Chblt brlo 315
373 | 1200 | Polydextrose Polydextroses Chblt L. n 315
|l " m b-ng
gi. Xm,
L " nh, <ch
d fy
374 | 1201 | Polyvinylpyrolidon| Polyvinylpyrrolidon| C h blt n 316
e chblt nhi
chblt |~ m
chblt | " m
375| 1202 | Polyvinylpyrolidon | Polyvinylpyrolidon,| Ch blt " n 316
, khong tan insoluble m-u, chb
376 | 1203 | Polyvinyl alcohol | Polyvinyl alcohol [Ch bt | © m 316
chblt | " m
377 | 1204 | Pullulan Pullulan Chblt | “nm 316
chblt | " m
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378| 1400 Dext r i , | Dextrins, Roasted |[Ch blt  x 317
rang t r duifStarch chblt nhi
c h blt nt
I " m dfy
379| 1401 |Ti nh b, t |Acid-Treated Chblt x° 317
x | T b =i Starch chblt nhi
chblt " n
|l " m dfy
380| 1402 [Ti nh b, t |Alkaline Treated |[Ch blt x 318
x | T b = Starch chblt nhi
chblt " n
lam df vy
381| 1403 [Ti nh b, t |BleachedStarch |[Ch blt x 318
mau chblt nhi
chblt " n
I " m dfy
382| 1404 |Ti nh b, t |oxydizedStarch |[Chblt x° 318
hoa chblt nhi
¢ h blt n
|l " m dfy
383| 1405 |[Ti nh b, t |EnzymeTreated |[Chblt x 319
b grenzim Starches chblt nhi
chblt ~ n
Il " m dfy
384 | 1410 | Monostarch Monostarch Chblt x° 319
phosphat Phosphate chblt nhi
chblt " n
| " m dfy
385| 1411 | Distarch Glycerol | Distarch Glycerol | C h bt | T 320
386 | 1412 | Distarch Phosphat| Distarch Phosphatg C h blt  x 320
chblt nhi
chblt " n
Il " m dfy
387 | 1413 | Phosphated Phosphated Chblt x° 321
Distarch Phosphat| Distarch Phosphatg¢ c h bIt n h |
chblt " n
|l " m dfy
388 | 1414 | Acetylated Acetylated Distarch Ch blt  x 322
Distarch Phosphat| Phosphate chblt nhi
chblt " n
Il " m dfy
389 | 1420 | Starch acetate, Es| Starch acetate, Chblt x° 323
h-a v, i /Esterified with c h blt héam h |
anhydrid Acetic anhydride |c h blt " n
| " m dfy
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390 | 1421 | Starch acetate, est Starch acetate, Ch 324
h- a v, i Vi Esterified with
Axetat Vinyl Axetate
391 | 1422 | Acetylated Acetylated Distarch C h 324
Distarch Adipat Adipat ch
c h
|-
392 | 1440 | Hydroxypropyl Hydroxypropyl Ch 325
Starch Starch c h hi
c h n
|- F y
393 | 1442 | Hydroxypropyl Hydroxypropyl Ch X 325
Distarch Phosphat| Distarch Phosphatg ¢ h nhi
ch " nblt
|- F y
394 | 1450 | Starch Natri Starch Sodium Ch X 326
Octenyl Succinat | Octenyl Succinate | ¢ h nhi
c h “'n
|- Fy.
395| 1451 | Acetylated Acetylated Ch n h 326
oxydized starch oxydized starch c h “'n
|- Fy
396| 1503 |[Df u Cast ¢Castoroil Ch ch’ 327
V- chb
ch nhi
c h [ 7 m
397 | 1505 | Triethyl citrat Triethyl citrate Ch ma n 327
n h - a,
p h Ki m
398 | 1518 | Triacetin Triacetin Ch ma n 327
n h - a
Xm
399 | 1520 | Propylen glycol | Propylene Glycol |Ch b m 327
400 | 1521 | Polyetylen glycol | Polyethylene Chb ’ 328
Glycol b’
C
C
C

- — 50O 0
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I.Danh m,c ph, gia th ¢ phXntn @ ic/]npgh &pi
TaN PH, Gl A Quy
ST INS Ch ¢ nH L n
T Ti Ang \ Ti Ang A ML
(trang)
1 950 | Acesulfam kali | Acesulfame Chblt t Yo| 287
Potassium chblt Li Q
2 472a | Acetic And Fatty | Acetic And Fatty |[Ch blt nhl 237
Acid Esters Of | Acid Esters Of chblt t Yo
Glycerol Glycerol l o4i , <ch
3 1422 | Acetylated Acetylated Distarch Ch blt  x 324
Distarch Adipat | Adipat chblt nhi
chblt " n
| " m dfy
4 1414 | Acetylated Acetylated Distarch C h blt  Ix] 322
Distarch Phospha Phosphate chblt nhi
chblt " n
Il " m dfy
5 1451 | Acetylated Acetylated Chblt nhl| 326
oxydized starch | oxydized starch chblt ~ n
Il " m dfy
6 260 |Aci d ac el|Aceticacid, Glaciall Ch blt Li Q@ 169
L aci d,
gul n
7 355 | Acid adipic Adipic acid Chblt Li Q@ 209
L aci d
8 400 | Acid alginic Alginic acid Chblt | " n 213
chblt L. n
man g, ch
h-a, chb
chblt t Yo
|l " m b-ng
gi. Xm,
L " nh, <c¢h
df y ,
9 300 | Acid ascorbic (L) | AscorbicAcid (L-) |[Ch blt ¢ h 175
h- a, chb
ch  nh L.
chblt x°
10 210 | Acid benzoic Benzoic Acid Chblt bl o 155
11 330 | Acid citric Citric Acid Chbit Li Q@ 192
L aci d,
ch ng ox
chblt tUYo
| oUi
12 | 952(i) | Acid cyclamic Cyclamic acid Chblt t Yol 294
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13 315 | Acid erythorbic | Erythorbic Acid Chblt ch’ 185
(acid isoascorbic)| (Isoascorbic Acid) | héa
14 236 | Acid formic Formic acid Chblt bl o 166
15 297 | Acid fumaric Fumaric Acid Chblt LiQ 175
.y aci d
16 574 | Acid gluconic Gluconic acid Chblt Li Q@ 270
L acid
17 620 | Acid glutamic Glutamic Acid Chblt LiQ 273
(L(H)-) (L(+)-) ]
18 626 | Acid guanylic Guanylic Acid,5 |Chblt Li Q@ 275
19 507 | Acid hydrocloric | HydroChloricacid [Ch blt Li Q 256
L acid
20 630 | Acid inosinic Inosinic Acid,5* Chblt LiQ 276
21 270 | Acid lactic (L-, Lactic acid, -, D- |[Chblt Li Q 171
D-va DL-) and DL- L acid
22 296 | Acid malic Malic Acid (DL-) Chblt LiQ 174
L acid
23 338 | Acid Orthophosphod Chblt Li Q@ 201
orthophosphoric | Acid L aci d,
h-a, chb
chblt t Yo
|l o4i , <ch
chblt | " m
24 280 | Acid propionic Propionic Acid Chblt bl o 173
25 200 | Acid sorbic Sorbic Acid Chblt b[ o 150
26 334 | Acid tartric Tartaric Acid(L Chblt Li Q@ 200
(+)-) L, acid,
ch  ng ox
chblt LiQ
t 4o ph. ¢
27 388 | Acid Thiodipropionic Chblt ch’| 213
thiodipropionic | acid hda
28 956 | Alitam Alitame Chblt t Yo| 303
29 129 | Allurared AC Allura Red AC PhXm m" u 107
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30 1100 |Al p ha a m Alphaamylases Enzym, ¢/ 314
- Aspergillus from lyb t
orysee var. - Aspergillus orysee
-Bacillus var.
licheniformis -Bacillus
- Bacillus licheniformis
megaterium - Bacillus
expressed in megaterium
Bacillus subtilis | expressed in
- Bacillus Bacillus subtilis
stearothermophily - Bacillus
S stearothermophilus
- Bacillus Bacillus| - Bacillus Bacillus
stearothermophily stearothermophilus
s expressed in expressed in
Bacillus subtilis | Bacillus subtilis
- Bacillus subtilis | - Bacillus subtilis
31 307a | Alpha-Tocopherol| d-alphaTocopherol{Ch blt ¢ h’ 182
hoa
32 123 | Amaranth Amaranth PhXm m” u 103
33 359 | Amoni adipat Ammonium adipate Ch blt Li Q 209
L aci d
34 403 | Amoni alginat Ammonium Chblit | " m 214
alginate chblt L. n
mang,c h blt
h-a, chb
chblt t Yo
|l " m b-ng
gi. Xm,
ph. ¢ ki m
chblt " n
Il " m dfy
35 | 503(i) | Amoni carbonat | Ammonium Chblt t Yol 254
carbonate chblt LiQ
L aci d
36 510 | Amoni clorid Ammonium Chklt |1 258
Chloride
37 | 503(ii) | Amoni hydro Ammonium C h blt n 254
carbonat hydrogen carbonat{c h blt L i Q
L aci d,
X' p
38 328 | Amoni lactat Ammonium lactate|Ch blt  Li Q 171
L aci d,
I T bt
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39 | 452(v) | Amoni Ammonium Chblt t Yo| 202
polyphosphat polyphosphates Ki m oYi
h-a, chb
chblt t Yo
t Yo h ¢
| oU4i ch
c h blt T
40 264 | Amonium acetat | Ammonium acetate C h blt 1 Q 171
L i d
41 | 342(i) | Amonium Ammonium C I Q@ 202
dihydrogen dihydrogen L, d,
phosphat phosphate h - h b
C Yo
I ch
C LA
42 304 | Ascorbyl palmitat| Ascorbyl Palmitate h’ 179
43 305 | Ascorbyl stearat | Ascorbyl Stearate ch’ 179
44 951 | Aspartam Aspartame Li Q 290
g t
45 927a | Azodicacbonamid Azodicarbonamide X 285
46 174 |BUc Silver m~ ul 150
a7 162 | Beetred Beet red m~” u 143
48 928 Benzoyl peroxyd | Benzoyl peroxyde t Xyl 286
x t,
bl o
49 160e | BetaApo- Carotenal, Beta m~ u| 130
Carotenal Apo-8-
50 | 160a(i) | Betac ar ot e| BetaCarotene 130
h® p (Synthetic)
51 | 160a(iii) | BetaCaroten, BetaCaroten, PhXm 130
Blakeslea trisporg Blakeslea trispora
52 459 BetaCyclodextrin| Cyclodextrin, beta 231
53 542 | Bone phosphat | Bone phosphate 202
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460(i)) |B, t cel | |PowderedcellulosgChblt L n| 232
ch”  ng L?
c hblt man
nhl h- a,
b t, chb
b-ng, <ch
L  nh, ch
d fy
425 B, t Konj|Konjac flour Chblt man| 224
nhl h- a,
gel, chb
b-ng, <ch
Xm, “crh bl
chblt | " m
553@iii)) |[B, t t al c|Talc Chblt ch’'| 267
V- n, chb
b-ng, c h
df y
151 Brilliant black Brilliant black PhXm m"™ u 129
133 Brilliant blue FCF| Brilliant Blue FCF [P h Xm m"™ u| 112
1101(iii) | Bromelain Bromelain Enzy m, ch 314
v , ¢ hblt
chblt " n
155 Brown HT Brown HT PhXm m” u 130
320 | Butyl hydroxy Butylated Chblt ch’| 187
anisol (BHA) Hydroxyanisole hoa
321 | Butyl hydroxy Butylated Chblt ch’| 189
toluen (BHT) Hydroxytoluene héa
570 | Céac acid béo Fatty acids Chblt ch’| 270
b™ t
442 |[C8&c mu’ i |Ammoniumsaltsof Chblt nhl| 229
c., a aci d|Phosphatidic acid
phosphatidic
333 |C8c mu’  i|CalciumCitrates |[Chblt | ~ nl 199
citrat c h duc ch
ch nh L.
629 | Calci 5'guanylat | Calcium Chblt Li Q@ 276
5'guanylate
633 | Calci 5tinosinat | Calcium 5* Chblt LiQ 277
inosinate
634 | Calci5- Calcium 5 Chblt LiQ 277
ribonucleotid ribonucleotides
263 Calci acetat Calcium Acetate |[Chblt Li Q 171
L alkbld,
qul n, ch
L nh
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70 404 | Calci alginat Calcium alginate | Ch blt | nm 214
chblt ch’
b t, chb
c hblt man
t Uo Tt
gel, chb
b-ng, <ch
Xxm, h blt
Ki m oUi
x
71 302 | Calci ascorbat Calcium Asorbate ch’ 178
72 213 | Calci benzoat Calcium Benzoate 155
73 | 170(i) | Calci carbonat Calcium Carbonate 147
c
.9
blt
m
blt
blt
74 509 | Calci clorid Calcium Chloride blt 257
duc
n h
y
75 | 952(ii) | Calci cyclamat Calcium cyclamate blt t 294
76 | 450(vii) | Calci dihydro Calcium bit ¢ 202
diphosphat dihydrogen n, o
diphosphate a, ¢
77 385 Calci dinatri Calcium disodium bit t 210
etylendiamin ethylenediaminetet m 0
tetraacetat aacetate ‘
b
78 538 | Calci ferroxyanid | Calcium 264
Ferrocyanide
79 578 | Calci gluconat Calcium Gluconate I Q 271
ci d,
c h dc
K i m
80 623 | Calci glutamat Calcium diL- Li Q@ 274
Glutamate
81 227 | Calci hydro sulfit | Calcium Hydrogen b 161
Sulphite h”’
82 526 | Calci hydroxyd | Calcium Li 262
Hydroxyde ci d
<y

o
5 —
o -
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83 327 | Calci lactat Calcium Lactate C h blt n 171
chblit LiQ
L aci d,
| T b, t
84 | 352(ii) | Calci malat Calcium DL- Chblt LiQ 174
Malate L acid
85 556 | Calci nhdm silicat| Calcium Chblt c¢ch’| 268
Aluminium Silicate | von
86 | 452(iv) | Calci Calcium Chblt t Yo| 202
polyphosphat polyphosphates |ki m | o 4i
h-a, chb
chblt t Yo
t 4o ph. ¢
l o4i , <ch
chblt | " m
87 282 | Calci propionat | Calcium propionate Ch blt b [ o] 173
88 | 954(ii) | Calcisaccharin | Calcium saccharin|[Ch blt t Yol 296
89 552 | Calci silicat Calcium Silicate Chblt ch’ 265
Vv-n, chb
90 203 | Calci sorbat Calcium Sorbate |Ch blt b [ o] 150
91 | 482(i) | Calci stearoyl Calcium stearoyl |[Ch blt nhl 247
lactylat lactylate c hblt x°
chblit t Yo
n L nh
92 516 | Calci sulfat Calcium Sulphate |Ch blt | “ nl 259
chdc, <ch
b t, chb
kim | oUi
L nh
93 161g | Canthaxanthin Canthaxanthine PhXm m"™ ul 142
94 150a | Caramen nhom | | Caramel 4 Plain PhXm m” u 121
(kh*ng x
95 150b | Caramen nhém Il| Caramel It Sulfite [P h Xm m™ u] 122
(x| T s|process
96 150c | Caramen nhom II| Caramel Il PhXm m" u 122
( x° I'T a|Ammonia Process
97 150d | Caramen nhom | Caramel IVi PhXm m” u 126
I 'V ( x | | Ammonia Sulphite
sulfit) Process
98 290 | Carbon dioxyd | Carbondioxyde |[ChbIt t Yo| 173
carbonic
99 120 | Carmin Carmines PhXm m”u 99
100 122 | Carmoisin Azorubine PhXm m” u 103
(Carmoisine)
101 | 160a(ii) |[Car ot e n | Natural Extracts PhXm m”™ u 134
(chi JJt x| (carotenes)
vdt)
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102 407 | Carrageenan va | Carrageenan and if C h blt 216
mu’” i Na, [Na K, NH4salts |c h blt
c. a n- (](includes man g ,
furcellaran) furcellaran) a,
c h blt
c h blt .
n L° ,
d f y
103 460 | Cellulose Cellulose Ch blt 232
104 | 460(i) | Cellulose vitinh | Microcrystalline Chblt L. 232
t hw cellulose ch"  ng L
c h blt
nhi
b> t, <c¢h
b-ng, C
L " nh, ¢
.. d f y
105| 160b(i)) |Ch blt ¢ hi | Annatto Extracts, |[PhXm m~ 139
annatto, bixin bixin based
based
106 | 160b(ii) |Ch blt ¢ hi | Annatto extracts, |[PhXm m"~ 140
annatto, norbixin | norbixin-based
based
107 | 999() |Ch blt c¢ hi | Quillaia extract Ch blt 313
quillaia nhom 1 | type | 1
108 | 999(ii) |Ch blt ¢ h i | Quillaia extract Ch blt 313
quillaia nhém Il | type I 1
109 | 163(ii) (Ch blt c hi |Grape KinExtract |[PhXm m~ ul 144
Vv, nho
110 140 | Clorophyl Chlorophylls PhXm m” u 116
111| 468 | Crosslinked natri | Crosslinked bit 235
caboxymethyl sodium bt
cellulose caboxymethyl
cellulose
112 | 100(i) | Curcumin Curcumin PhXm m"u 89
113| 424 | Curdlan Curdlan Ch blt 224
c h dc ,
c hblt
Il " m
114 457 | Cyclodextrin Cyclodextrin C h blt 231
c h blt
115| 1503 |Df u Ca st |Castoroil Ch blt 327
V-on,
c h blt 1
c h blt
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378 479 |DFf u L daxy | Thermally oxydized C h blit 247
h-a nhi |soyabean oil
t 8c v, -) interacted with
di gl ycer|monoand
acid béo diglycerides of fatty,
acids
116| 905a |Df u k h o §|Mineral Oil, Food |C h blt 283
(d¥ng c h|Grade
phXm) ]
117 905d |Df u k h o §|Mineral QOil, high | Ch blt 284
nh, t ¢ ao]|viscosity c h blt
von
118| 905e |Df u k h o &| mineral oil, Ch blt 285
nh, t tr u|mediumand low
t hblp, n h|viscosity, class 1
119| 1400 |Dext r i n, |Dextrins, Roasted | C h blt 317
r a n gg, wvamgdj Starch c h blt hi
¢ h blt n
Il " m dfy
120 | 342(ii)) | Diamoni hydro Diammonium C h blt I Q 202
phosphat hydrogen phosphat L | aci d,
h. a, h b
c h blt Yo
| o4i , <ch
c h lam da
121 | 450(vi) | Dicalci Dicalcium C h blt Jo| 202
diphosphat diphosphate kim | oUi
L'i Qu h”'
acid, <ch
h. a, h b
ph. c Im
c h blt i
lam day
122 | 341(ii) | Dicalci Dicalcium Ch blt ng 201
orthophosphat Orthophosphate L, aci d,
h. a, h b
c h blt Yo
t Jo . C
| oUYi ch
c h blt T
123 628 Dikali 5'-guanylat | Dipotassium 5’ Ch blt I Q 276

guanylate
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124 | 450(iv) | Dikali diphosphat| Dipotassium Chblt t Yo| 230
diphosphate kiml o 4i |,
L'i Qu ch’
acid, <ch
h-a, chb
chblt | " m
125 | 340(ii) | Dikali Dipotassium Ch blt n 201
orthophosphat | Orthophosphate |c h bt  Li Q
L aci d,
ch”  ng L?
chblit | 7 m
chdc, <ch
b t, chb
c hblt ¢Kkho
| oYi
126 | 336(ii)) | Dikali tactrat Dipotassium Chblt Li Q@ 200
Tartrate L aci d,
ph. ¢ ki m
chblt " n
127 | 389 | Dilauryl Dilauryl Chblt c¢ch’™| 213
thiodipropionat | thiodipropionate hoa
128 | 242 | Dimethyl Dimethyl Chblt bT[ o 166
dicarbonat dicabonate
129 | 627 | Dinatri 5- Disodium 5* Chblt Li Q@ 275
guanylat guanylate
130 631 Dinatri 5*inosinat | Disodium 5 Chblt Li Q 276
inosinate
131 635 | Dinatri 5* Disodium 5* Chblt LiQ 278
ribonucleotid ribonucleotides
132 | 450(i)) | Dinatri Disodium Chblt nhl| 202
diphosphat diphosphate chblt LiQ
L acid
133| 386 | Dinatri Disodium Chblt t Yol 210
ethylendiamintetr | ethylenediaminetettk i m | o Ui
aacetat (EDTA) | aacetate ch  ng ox
c h blt n
chblt blo
134 | 331(i) | Dinatri Disodium Chblt Li Q@ 195
monohydro citrat | monohydrogen L, aci d,
citrate h-a, chb
ph_ ¢ ki m
chblt | " m
135 | 339(ii) | Dinatri Disodium hydrogen Ch blt " n 201
orthophosphat phosphate chblt LiQ
L aci d,
ch ngvoh!?
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136 | 335(ii) | Dinatri tactrat Disodium Tartrate |[Ch blt Li Q 200
L aci d,
ph ¢ ki m
chblt " n
137 551 | Dioxyd silic v6 | Silicon Dioxyde, Chblt ch’ 264
L nh h?3 n|Amorphous V-n, chb
t4o bt
mang
138 171 Dioxyd titan Titanium Dioxyde |Ph Xm m"™ u] 148
139 | 1411 | Distarch Glycerol| Distarch Glycerol [Ch blt  x 320
140 | 1412 | Distarch Phospha Distarch Phosphatg C h blt  x 320
chblt nhi
chblt " n
Il " m dfy
141| 307c |dl-alpha dl-alpha Chblt c¢ch’™| 182
Tocopherol Tocogpherol hoa
142 968 Erythritol Erythritol Chblit LiQ 313
gi. Xm,
ng t
143 127 Erythrosin Erythrosine PhXm m” u 106
144 476 Est e c_ al|Polyglycerol esters|Ch bilt n hl 245
rici ol ei |ofinteresterified
polyglycerol ricioleic acid
145 477 Est e c¢_, a|Propylene glycol Ch blt nhi 245
vV, i p r o p| esters of fatty acids
glycol
146 472c |Est e c_ a|Citricand fatty acid| C h blt nhi 238
v, i aci d|estersofglycerol (chblt ch’
acid béo h-a, cHhHB
b t, chb
kim | oUi
L nh
147 472e |Est e c_ a|Diacetyl tartaric Ch blt nhi 239
v, i aci d|andFatty acid chblt t Yo
tactaric va acid | esters of glycerol |1 o4i , <ch
béo
148 | 472b |Est e c_ a]lactic and fatty Chblt nhl 238
v acid lactic va | acid esters of chblt tUYo
céc acid béo Glycerol l oYi , <ch
149| 472d |Est e c_ a| Tartaric acid esters| Chblt N h | 239
di gl ycr i |ofmoneand chblt " n
b®o v, i diglycerides of fattyy| " m df vy
tartaric acid
150 475 |Est e c_, al|PolyglycerolestersiChblt nhl| 244
pol ygl yc|offatty acids
acid béo
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151 473 Est e c. a|SucroseEstersof |[Chblt nhl 242
v, i c8c |fattyacids
152| 160f |[Est e med |BetaApo-8- PhXm m”™ ul 130
Et yl ) c |Carotenic Acid,
BetaApo-8- Methyl Or Ethyl
Carotenic Ester
153 637 | Ethyl maltol Ethyl maltol Chblt LiQ 278
154 462 | Ethyl xenlulose | Ethyl cellulose Chblt | " n 233
chblt L. n
mang, ch
b-ng, <ch
d £y ‘
155 467 Ethylhydroxyethy | Ethylhydroxyethyl | Ch blt N h | 235
| cellulose cellulose chblt " n
Il " m dfy
156 | 214 | Etyl pra Etyl pra- Chblt bl o 159
Hydroxybenzoat | Hydroxybenzoate
157 143 Fast green FCF | Fast Green FCF PhXm m” u 119
158 458 Gama Cyclodextrin, C h blt | m 231
Cyclodextrin, gama c h blt n
159 | 575 | Glucono delta Glucono Delta Chblt Li Q@ 270
Lacton Lactone L aci d,
x  p, chb
160 | 1102 | Glucose oxydase| Glucose oxydase |En z y m, c| 315
ch”  ng ox
161 422 | Glycerol Glycerol Chblt | n 224
dfy, chblt
162 | 445(iii) | Glycerol esters | Glycerol estersof [Ch blt nhl| 230
c. a nh_  a|woodresin chblt "~ n
163| 414 | GOm arabic Arabic Gum Chblt |~ m 220
(Acacia Gum) chblt L. n
nhi h- a,
mang, nth
b-ng, ch
L " nh, <ch
d £y \
164 427 GOm cassia Cassia Gum Chblt nhl 225
chblt tUYo
“n L nh,
d fy
165 410 |G m Ldu Carob bean Gum |Ch blt | n 218
chbBlt nhi
c h blt n
166| 412 | Gobm gua Guar Gum Chblt | " n 219
chblnhl |
c h blt n
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167 416 | GOm karaya Karaya Gum 222
168 417 | GOm tara Tara Gum |- 222
t
n
169 418 | GOm tellan Gellan Gum |- 222
170 413 | GOm tragaanth | Tragacanth Gum | - 220
171 415 GOm xanthan Xanthan Gum I 221
n
t
n
172 239 | Hexamethylen Hexamethylene b 166
tetramin tetramine
173 464 | Hydroxylpropyl | Hydroxylpropyl Ch 234
methyl xenlulose | methyl cellulose ch
ch
|-
174 463 Hydroxylpropyl | Hydroxylpropyl Ch n 233
xenlulose cellulose ch n
nhl ,
b b
b - h
L
175 | 1442 | Hydroxypropyl Hydroxypropyl Ch X 325
Distarch Phospha Distarch Phosphatg ¢ h nhi
ch “n
|- Fy
176 | 1440 | Hydroxypropyl Hydroxypropyl Ch X 325
Starch Starch ch nhi
ch “n
|- Fy
177 132 Indigotin Indigotine P m” 110
(Indigocarmin)
178| 953 | Isomalt Isomalt Ch t Yo| 296
ch ch’
v - chb
ch I " m
179 384 | Isopropyl citrat | Isopropyl citrates | C h t Yo| 210
K i oYi
ch’ 0 X
c h [ o
180 632 | Kali 5-inosinat Potassium 5' Ch I Q 277
inosinate
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181 | 261(i) | Kali acetat Potassium acetate |Ch blt  Li Q 170
L acid
182 261 Kali acetat (cac | Potassium acetatesCh blt Li Q 170
mu’ i) L acid,
L nh
183 357 Kali adipat Potassium adipate | Ch blt Li Q| 209
L acid
184 402 | Kali alginat Potassium Alginatee Ch blt | ~ nl 214
chblt L. n
nhi h- a,
b t, chb
chblit | 7 m
chblt gi.
t4Yo ph_ c
| o4i , <ch
185| 303 | Kali ascorbat Potassium Chblt goxp | 178
Ascorbate hoa
186 212 Kali benzoat Potassium Benzoa{ Ch blt b [ o] 155
187 228 Kali bisulfit Potassium Chblt bl o 161
Bisulphite chblt ch’
von
188 | 501(i) | Kali carbonat Potassium Chblt ~ n 252
carbonate chblt ch’
hbda
189 508 Kali clorid Potassium Chloridg C h blt n 256
chblt LiQ
t 4o gel ,
d fy
190 | 261(ii) | Kali diacetat Potassium diacetatf Ch blit Li Q 170
L acid
191 | 332(i) | Kali dihydro citrat| Potassium Ch blt n 197
Dihydrogen Citrate| c h blt  Li Q
L acchi btk ,
ph ¢ ki mn
192 536 Kali ferrocyanid | Potassium Chblt ch’ 264
Ferrocyanide von
193| 577 | Kali gluconat Potassium Chblt t Yol 271
Gluconate kim | oUi
L'i Qu ch’
aci d, ch
194 | 525 | Kali hydroxyd Potassium Chtbl L'i Qu| 261
Hydroxyde L aci d
195| 351(i) | Kali hyrdro malat | Potassium Chblt LiQ 174
hyrdrogen malate | L | acid
196 | 501(ii) | Kali hyrogen Potassium hyrogen Ch blt  Li Q 253
carbonate carbonate L aci d,
X" p, chb
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197 326 Kali lactat Potasium Lactate Li Q 171
I d,
0 X
198 | 351(ii)) | Kali malat Potassium malate Li Q@ 174
i d
199 224 | Kali metabisulfit | Potassium bl o 161
Metabisulphite ch
chb
chb
200 337 Kali natri tartrat | Potassium sodium Li Q@ 200
L(+)-Tartrate i d,
Ki m
"n
201 555 Kali nhém silicat | Potassium ch’ 268
aluminium silicate
202 252 Kali nitrat Potassium nitrate gi . 168
chblbl[o ¢
203| 250 | Kali nitrit Postasium nitrite 5 b[ o 168
204 | 452(ii) | Kali polyphosphat Potassium t Yo| 202
polyphosphate oYi
ch’
ch
chb
ch
h blt
“n
205 283 | Kali propionat Potassium bl o 173
propionate
206 | 954(ii)) | Kali saccharin Potassium t Yo| 296
saccharin
207 560 Kali silicat Potassium silicate ch’ 269
208 202 Kali sorbat Potassium Sorbate bl o 150
209 | 515(i) | Kali sulfat Potassium Sulfate Li Q@ 259
i d
210 225 | Kali sulfit Potassium Sulphite bl o 161
ch’
chb
Ki m
211 942 |Kh?2 n i t | Nitrous oxyde k h2 286
ch’
dh H
k h?2
k h?2
212 925 | Khi clor Chlorine X 285
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213 926 | Khiclor dioxyd | Chlorine dioxyde |Ch blt x 285
214 941 |Kh?2 ni t h|Nitrogen Chblt khz2| 286
c hblt kh?
chblt kh?
215 944 | Khi propan Propane Chikthz L X 287
216 966 | Lactitol Lactitol Chblt nhl 312
chblt t Yo
chblt | " m
217 243 Lauric lauric Chblt bl o 167
argrinatethyleste | argrinateethylester
218 | 322(i) | Lecitin Lecithin Chblt c¢ch’| 191
h-a, chb
219| 1104 | Lipase Lipases C h blt n 315
220 | 161Db(i) | Lutein from tagetg Lutein fromtagets [P h Xm m™ u| 141
erecta erecta
221 | 160d(i) |[Lycopen Lycopenesextract [ Ph Xm m™ ul 141
Xublt t._ from tomato
222 | 160d(i)) [Lycopen Lycopenes, PhXm m” u 141
synthetic
223 | 160d{ii) | Lycopen, Lycopene, PhXm m”™ ul 141
Blakeslea trisporg Blakeslea trispora
224 | 1105 |Lysozym Lysozyme Chblt b[ o 315
225 | 343(ii) | Magesi hydro Magesium Chblt Li Q@ 202
phosphat hydrogen phosphat L | aci d,
h-a, chb
chblt t Yo
| o4 c hblt
chblt | " m
226 | 504(i) | Magnesi carbonal Magnesium Chblt Li Q@ 255
Carbonate L aci d,
ch ng L?
chblt " n
227 | 345 | Magnesicitrat | Magnesiumcitrate |[Ch blt Li Q 209
L acid
228 511 | Magnesi clorid Magnesium C h blt n 258
Chloride m° u, chb
c h duc ch
L nh
229 | 625 | MagnesidiL Magnesium di Chblt Li Q@ 274
glutamat glutamate
230| 580 | Magnesigluconat Magnesium Chblt Li Q@ 272
gluconate L aci d,
r dun ¢ h duc
L nh
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231 | 504(ii) | Magnesi hydroxy | Magnesium Chblt LiQ 256
carbonat Hydroxyde L aci d,
Carbonate ch ng L?
c hblt man
“n L nh
232 528 | Magnesi Magnesium Chblt LiQ 263
hydroxyd hydroxyde L aci d,
L nh m”"u
233 329 | Magnesilactat, | Magnesium lactatel Ch blt L i Q 171
DL- DL- L aci d,
| T b, t
234 | 553(i)) | Magnesisilicat | Magnesium Silicat Ch blt ¢ h’ 266
von
235 518 Magnesi sulfat Magnesium sulfate| Ch blt | “ nm 260
chdc, <ch
236 | 553(ii) | Magnesi trisilicat | Magnesium Ch  ng L1 266
Trisilicate
237 | 965(i) | Maltitol Maltitol Chblt L, n 312
nhil h- a,
Xm, ¢ hblt
chblt t Yo
238 636 | Maltol Maltol Chblit Li Q 278
239 421 Manitol Mannitol Chblt ch’ 224
Vv-n, chb
chblt gi.
n L hblh,
ng t
240| 461 | Methyl Cellulose | Methyl Cellulose |[Ch blt | ~ nm 233
chblt L n
Il " m b-ng
gl Xxm,
L " nh, <ch
df vy
241 | 465 | Methyl ethyl Methyl Ethyl Chblt | " nm 234
xenlulose Cellulose chblt nhi
chblt t Yo
“n L nh
242 218 methyl pra methyl pra Chblt b[ o 159
Hydroxybenzoat | Hydroxybenzoate
243 | 343(i) | Mono magnesi Monomagnesium |[Chblt Li Q 202
orthophosphat orthophosphate L. acid,
I T b t
244| 471 | Monova Mono- and Di Chblt nhl| 237
di gl ycer|Glyceidesoffatty [c hblt ¢ h’
acid béo acids b t, chb
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245 624 | Monoamoni Monoammonium |[Chblt Li Q 274
glutamat Glutamate
246 | 341(i) | Monocalci Monocalcium Chblt Li Q@ 201
orthophosphat Orthophosphate L aci d,
ch”  ng ox
c h bitp ht &o
| oY
247 622 Monokali Monopotassiumt [Chblt Li Q 274
glutamat Glutamate
248 | 340(i) | Monokali Potassium Ch blt n 201
orthophosphat | dihydrogen chblt LiQ
phosphate L, aci d,
ch”  ng L?
chblt nhi
chblt | m
c hdc, clh
b t, chb
chblt t Yo
t 4o ph. c
249 | 336(i) | Monokali tartrat | Monopotassium Chblt Li Q@ 200
Tartrate L aci d,
ph. ¢ ki m
chblt " n
250 621 | Mononatri Monosodium L= Chblt LiQ 273
glutamat Glutamate
251 | 339(i) | Mononatri Sodium dihydrogen Ch bit  Li Q 201
orthophosphat phosphate L aci d,
ch"  ng L?
252 | 335(i) | Mononatri tartrat | Monosodium Chblt Li Q@ 200
Tartrate L aci d,
ph_ ¢ ki m
chblt " n
253 | 1410 | Monostarch Monostarch Chblt x° 319
phosphat Phosphate chblt nhi
chblt " n
I " m dfy
254| 962 |Mu’ i as p|Aspartame Chblt t Yol 310
acesulfame acesulfame salt
255| 470() [Mu’ i ¢, a|SaltsofMyristic, |[Chblt c¢ch’| 236
myristic, palmitic | Palmitic and Steari¢v - n chb
va stearic (NH4, | acids (Ca, Na, K, |h - a, chb
Ca, K, Na) NH4)
256 | 470(i) |[Mu i ¢, a|SaltsofOleicacid [Chblt c¢ch’ | 236
oleic (Ca, Na, K) | (Ca, Na, K) v-n, chb
h-a, chb
257 1001 |Mu’ i v Chdinesaltsand |[Ch blt nhl 313
cholin estes
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258 235 | Natamycin Natamycin Chblt bl ol 165
259 | 262(i) | Natri acetat Sodium acetate Chblit Li Q@ 170
L aci d,
qguln, ch
ph ¢ ki m
260 356 | Natri adipat Sodium adipate Chblt Li Q@ 209
.y aci d
261 401 | Natri alginat Sodium alginate Chblt L, nf 213
ch ng L?
c hblt man
nhl h-. a,
b t, chb
b-ng, <ch
L  nh, ch
d f y ,
262 301 Natri ascorbat Sodium Ascorbate | Ch blt ¢ h 177
héa
263 211 Natri benzoat Sodium Benzate |Ch blt b [ o] 155
264 466 Natri Sodium Chblt | " m 234
cacboxymethyl | carboxymethyl chblt L. n
cellulose cellulose nhl h- a,
b-ng, ch
L " nh, <c¢h
chblt |~ m
chdc, <ch
265 | 452(iii) | Natri calci Sodium cécium Chblt t Yo| 202
polyphosphat polyphosphate kim | oUi
h-a, chb
chblt tUYo
t Yo ph_ ¢
|l o4i , <ch
chblt | " m
266 | 500(i) | Natri carbonat | Sodium carbonate |Ch blt t Yo| 250
chblt LiQ
L aci d,
ch ng L?
267 | 469 | Natri Sodium Chblt " n 236
carbonxymethyl | carcboxymethyl chblt |~ m
Cel | ul o s]|cellulose,
pho©n b Jun|enzymaticaly
hyrolysed
268 | 952(iv) | Natri cyclamat | Sodium cyclamate |Ch blit t Yo| 294
269 | 331(i) | Natri dihydro Sodium Chblit Li Q@ 194
citrat Dihydrogen Cirate | L | aci d,
h-a, chb
ph_ ¢ ki m
chblt | " m
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270 | 350(ii) | Natri DL-malat Sodium Dl-malate |[c h bit Li Q 174
L aci d,
X m
271 316 | Natri erythorbat | Sodium erythorbatg Ch blt ¢ h”’ 185
hoa
272 535 Natri ferrocyanid | Sodium Chblt ch’ 264
Ferrocyanide von
273 365 | Natri fumarat (cagq Sodium fumarates |[Ch blt L i Q 209
mu’ i) L. acid
274 | 576 | Natri gluconat Sodium Gluconate | Ch blt t Yo| 271
kKim | oUi
dfFy, chb
275 | 500(ii)) | Natri hydro Sodium hydrogen [Ch blt " n 251
carbonat carbonate chblt LiQ
L aci d,
ch ng L?
chblit t Yo
276 | 514(ii) | Natri hydro sulfat| Sodium hydrogen |[Ch blt L i Q 259
sulfate L acid
277 | 222 | Natri hydro sulfit | Sodium Hydrogen |Ch bit g b [ ®| 161
Sulfite chblt ch
héa
278 524 | Natri hydroxyd Sodium Hydroxyde| Ch bit Li Q 260
L aci d
279 | 350(i) | Natri hyro DL- Sodiumhyrogen |c hblt Li Q 174
malat DL-malate L aci d,
Xm
280 | 325 | Natrilactat Sodium Lactate Chblt LiQ 171
L acchldb
ch  ng ox
chblt L n
Xm, ¢ hblt
281 | 223 | Natri metabisulfit | Sodium Chblt b[o 161
Metabisulphite chblt ch’
h-a, chb
m° u, chb
b, t,
282 | 541 | Natri nhém Sodium Aluminium|{ Ch bit [ n@ 264
phosphat Phosphatecidic L, acid
283 | 554 | Natri nhdm silicat| Sodium Chblt ch’| 267
Aluminosilicate von
284 | 251 | Natri nitrat Sodium nitrate Chblt gi .| 168
chblt blo
285| 249 | Natri nitrit Sodium nitrite Chblt bl o 168
286 | 232 | Natri orthe Sodiumortho- Chblt bl o 165
phenylphenol Phenylphenol
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287 | 452(i) | Natri Sodium Chblt t Yo| 202
polyphosphat polyphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
chblt t Yo
“n L nh,
day
288 281 | Natri propionat | Sodium Propionate| Chblt b [ o 173
289 | 101(ii) | Natri Riboflavin | Riboflavin 5* PhXm m”u 90
5-phosphat phosphate sodium
290 | 954(iv) | Natri saccharin | Sodium saccharin [Ch blt t Yo| 296
291 | 500(iii) | Natri Sodium Chblt Li Q@ 252
sesquicarbonat | sesquicarbonate | L aci d,
chng L1 nog
chblt t Yo
292 201 Natri sorbat Sodium Sorbate Chblt b[ o 150
293 | 481(i) | Natri stearoyl Sodium stearoyl Chblt nhl 247
lactylat lactylate c hblt x°
chblt t Yo
“n L nh
294 | 514(i) | Natri sulfat Sodium sulfate Ch bltu Lcihd 259
L acid
295| 221 | Natri sulfit Sodium Sulfite Chblt b[o 161
chblt ch’
h-a, chb
m° u, chb
b, t,
296 | 539 | Natri thiosulphat | Sodium Chblt b[o 161
Thiosulphate chblt ch’
h-a, chb
ph. ¢ ki n
297 | 961 | Neotam Neotame Chblt Li Q@ 307
t 4o ng t
298| 523 | Nhé6m amoni Aluminium Chblt | " n 260
sulphat Ammonium chdc, <ch
Sulphate ch" nh L,
c h blt n
chblt nhi
chblt gi.
t Yo x  p,
ph_ ¢ ki m
chblt " n
| " m dfy
299 | 527 | Nhom hydroxyd | Aluminium Chblt LiQ 262
hydroxyde L acid
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300 522 | Nhém kali sulphal Aluminium Chblt Li Q@ 260
Potassium Sulphatq L acid
301 322 | Nhém lecithin Lecithins Chbit ch’ 191
h-a, chb
302 559 | Nhém silicat Aluminium Silicate |[Ch blt ¢ h’ 269
von
303| 314 |[Nh a g u a|Guaiac Resin Chblt ch’ 184
hoéa
304| 234 |Nisin Nisin Chblt bT[ o 165
305| 473a | Oligoeste typ 1 v Sucrose oligoestery Ch bIt n h 1| 242
typ 2 c_ |typelandtypell |[c hblt ~ n
306| 231 |Ortho Ortho- Chblt bT[ ol 165
phenylphenol Phenylphenol
307 529 | Oxyd calci Calcium oxyde Chblt Li Q@ 263
L aci d,
| T b, t
308 530 | Oxyd Magnesi Magnesium oxyde [Ch blt ¢ h”’ 263
von
309 | 172()) |Oxyd s dt |lronoxyde,Black |Ph Xm m™ u| 148
310| 172() |Oxyd s dut |Ilron oxyde, Red PhXm m" ul 148
311 | 172(ii) |Ox y d s dt |lronoxyde, Yellow | Ph Xm m™ u| 148
312 | 1101(ii) | Papain Papain Enzym, ¢ 314
Vv
313| 160c | Parika oleoresin | Parika oleoresin PhXm m”™ ul 140
314| 440 | Pectin Pectins Chblt nhl| 228
chblHo ge
“n L nh,
dfy
315 | 451(ii) | Pentakali Pentapotassium Chblt t Yol 202
triphosphat triphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt t Yo
“n L nh,
day
316 | 451(i) | Pentanatri Pentasodium Chblt t Yo| 202
triphogphat triphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt tUYo
“n L nh,
day
317 | 1413 | Phosphated Phosphated Chblt x° 321
Distarch Phospha Distarch Phosphate ¢ h bIt  n h |
ch'blh L n
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318| 141() |Ph_ ¢ «c¢ | o|ChlorophyllCoppen Ph Xm m™ u| 116
" ng Complex
319 | 141(i) |[Ph_ ¢ c¢ | o|Chlorophyll Copper Ph Xm m"™ ul 116
L” ng ( mu|Complex, Sodium
kal i c . al| And Potassium
Salts
320| 1200 | Polydextrose Polydextoses Chblt L 6 nl 315
l " m b-ng
gi . Xm,
L " nh, <ch
d f y
321| 900a | Polydimethyl Polydimethylsiloxa| Ch blt Ch 278
siloxan ne V-n, chb
t4o bt
hoa
322 | 1521 | Polyetylen glycol | Polyethylene Chblt ch’| 328
Glycol b™ t tmand) b
chblt nhi
chblt | °m
chblt | " m
323 436 Polyoxyethylen | Polyoxyethylene |[Ch blt nhl 225
(20) sorbitan (20) sorbitan
tristearat tristearate
324 432 Polyoxyethylen | Polyoxyethylene |Ch bit n h | 225
(20) sorbitan (20) sorbitan
monolaurat monolaurate
325 434 | Polyoxyethylen | Polyoxyethylene |[Ch blt n h | 225
(20) sorbitan (20) sorbitan
monopalmitat monopalmitate
326 435 Polyoxyethylen | Polyoxyethylene [Ch blt n h | 225
(20) sorbitan (20) sorbitan
monostearat monostearate
327 431 Polyoxyehylen Polyoxyethylene [Ch blt n h | 225
(40) stearat (40) stearate
328 430 | Polyoxyethylen | Polyoxyethylene |[Ch blt n h | 225
(8) stearat (8) stearate
329 433 Polyoxyetylen Polyoxyethylene |Chblt ¢ h’ 225
(20) Sorbitan (20) Sorbitan b ¢ hblt n
monooleat Monooleate
330 | 1203 | Polyvinyl alcohol | Polyvinyl alcohol |C h bit | n 316
chblt | " m
331| 1201 | Polyvinylpyrolido | Polyvinylpyrrolidon| Ch bit " n 316
n e chblt nhi
chblt |~ m
chblt | " m
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332| 1202 | Polyvinylpyrolido | Polyvinylpyrolidon, | C h bt n 316
n, khdng tan insoluble m°-u, chb
333 124 Ponceau 4R Ponceau 4R PhXm m”™ ul 103
334 310 | Propyl galat Gallate, Propyl Chblt ch’ 183
hbéa
335 216 Propyl pra Propyl pra Chblt b[ o 161
Hydroxybenzoat | Hydroxybenzoate
336| 1520 |Propylenglycol |Propylene Glycol |[Ch blt | = n 327
337 405 | Propylen glycol | Propylene glycol [Ch blt | ~ nl 214
alginat alginate chblt ~ n
338 | 1101(i) | Protease Protease (A.oryse Enzy m, c¢ 314
var.) v , chblt
chblt " n
lam boéng
339 | 1204 | Pullulan Pullulan Chblt |~ nm 316
chblt | " m
340 104 Quinolin Quinoline Yellow [Ph Xm m™ u 95
341 | 101(i) | Riboflavin Riboflavin PhXm m"u 90
342 | 101(ii) |Ri b o f | a v|Riboflavin from PhXm m"u 90
Bacillus subtilis | Bacillus subtilis
343 | 407a | RongbWn Processed Chblt L, n| 217
eucheuma|leucheumaseawee(c h” ng L1
chJ] bi/]n c hblt man
nhl h- a,
b t, chb
b-ng, <ch
L " nh, <ch
dfy
344 | 954(i) | Saccharin Saccharin Chblt t Yo| 296
345| 902 | Sap candelila Candelillawax Chblt | “n 281
c hblt man
nhl h- a,
bao g- i,
day
346 903 | Sap carnauba Carnauba Wax Chblt L 6 nl 282
L'i Qu ch’
acid, <ch
LT!ng Vv-n
man g, ch
bong
347| 901 | Sapong Beeswax Chblt | " n 280
c hblt man
nhi h- a,
L " nh, <c¢h
day
348 | 905c(i) ([S&p vi t|Microcrystalline Chblt | " m 284
Wax chblt t Yo
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349 579 |Sdit (I | )|Ferrous gluconate | C h blt 272
350 585 |Sdt (I I ) |Ferrouslactate C h blt 272
351 381 Sdt a mo n|Ferricammonium | Ch blt C 210
citrate von
352 904 Shellac Shellac Ch blt | - 283
353 | 965(ii) | Siro maltitol Maltitol syrup Chbit L, 312
nhi :
Xm, h
c hblt t
354 | 964 | Siro polyglycitol | Polyglycitol syrup |Ch blt t 4 311
355 | 420(ii) | Siro sorbitol Sorbitol Syrup Chblt tC 223
chblt L
X m, h
Kim 0]
L nh
356 493 Sorbitan Sorbitan Ch blt n 249
monolaurat monolaurate
357 | 494 | Sorbitan Sorbitan Chblt n 249
monooleat monooleate
358 | 495 | Sorbitan Sorbitan Chblt n 249
monopalmitat monopalmitate
359 | 491 | Sorbitan Sorbitan Chblt n 248
monostearat monostearate
360 492 Sorbitan tristearat Sorbitan tristearate| C h blt n 248
361 | 420(i) | Sorbitd Sorbitol Chblt t U 223
chblt L
X m, h
Kim o]
L nh
362 | 1420 | Starch acetate, | Starch acetate, Chblt x° 323
Est e h - alEsterified with c hblt n
Acetic anhydrid | Acetic anhydride |c h bIt °
I " m F
363 1421 | Starch acetate, | Starch acetate, Ch blt X 324
est e h - a|Esterified with
Axetat Vinyl Axetate
364 | 1450 | Starch Natri Starch Sodium Chblt x° 326
Octenyl Succinat | Octenyl Succinate |[c h bIt  n hl
chblt " n
L m Fy
365 484 | Stearyl citrat Stearyl citrate Chblt nhl| 247
chblt ch’
h-a, chb
ph. ¢ ki n
366| 960 | Steviol glycosid | Steviol glycosides |Ch bit t Yol 304
367| 955 | Sucralose Sucralose Chblt t Yo| 299
368| 474 | Sucroglyxerid Sucroglycerides |[Ch blt nhl| 243
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369 444 | Sucrose acetat | Sucrose acetate |Ch blt nh | 230
isobutyrat isobutyrate
370 220 | Sulphua dioxyd | Sulfur Dioxyde Chblt bl o 161
chblt ch’
hbéa
371 110 | Sunset yellow Sunset Yellow FCFHPh Xm m™ ul 95
FCF
372 102 | Tartrazin Tartrazine PhXmu m” 94
373| 319 |Tert Tertiary Chblt ch’| 186
Butylhydroquinon| Butylhydroquinone | héa
(TBHQ)
374 | 450(v) | Tetrakali Tetrapotassium Chblt t Yol 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
ph. ¢ ki m
chblt git,
lam day
375 | 450(iii) | Tetranatri Tetrasodium Chblt t Yo| 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt t Yo
“n L nh,
day
376 406 ThUch Ag|Agar C h blt Il © n 215
chblt L. n
mang, & bit n
h-a, chb
chblt | " m
chblt gi.
“n L nh,
d fy
377 957 | Thaumatin Thaumatin Chblt Li Q@ 304
t Yo ng t
379| 512 [Thi JJc c | |Stannouschloride [Ch blt Ch’ | 258
h- a, chb
mau
380 1401 |[Ti nh b t|Acid-Treated Chblt x° 317
X 1 T b = Starch chblt nhi
chblt " n
| " m dfy
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381| 1402 |Ti nh b, t|AlkalineTreated |[Chblt x° 318
x 1T b =yStarch chblt nhi
chblt " n
I " m dfy
382 1403 |Ti nh b  t|BleachedStarch |[Ch blt x 318
mau chblt nhi
chblt ~ n
|l " m dfy
383| 1404 |Ti nh b,  t | oxydized Starch Chblt x° 318
oxy héa chblt nhi
chblt " n
I " m dfy
384| 1405 |Ti nh b, 6 t|EnzymeTreated Chbltl Tx b | 319
b 31ng en z|Starches chblt nhi
chblt " n
I " m dfy
385| 307b | Tocopherol Tocopherol Chblt ch’ 182
concent r|concentrate, mixed| hoa
h. n h’ p)
386 | 1518 | Triacetin Triacetin Chblt man| 327
nhl h- a,
X m
387 | 380 | Triamonicitrat | Triammamium Chblt Li Q@ 209
citrate L acid
388 | 333(iii) | Tricalci citrat Tricalcium Citrates| Ch blt  Li Q 200
L aci d,
r on ¢ h dc
ph. ¢ ki m
chblt " n
389 | 341(iii) | Tricalci Tricalcium C h blt n 201
orthophosphat Orthophosphate chblLi Qu
L aci d,
h-a, chb
chblt tUYo
t Yo ph_ ¢
l oYi , <ch
390 | 1505 | Triethyl citrat Triethyl citrate Chblt man| 327
nhl h- a,
ph. ¢ ki mn
391 | 332(ii) | Trikali citrat Tripotassium ChblQu Lc h| 198
Citrate L aci d,
ph_ ¢ ki m
chblt " n
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392 | 340(iii) | Trikali Tripotassium Chblt nhl 201
orthophosphat Orthophosphate chblt LiQ
L aci d,
ch”  ng L?
chblit | 7 m
chdc, <ch
b t, chb
chblt t Yo
| o thibjt ¢ 1
chblt | " m
393 | 343(iii) | Trimagnesi Trimagnesium Chblit Li Q@ 202
orthophosphat Orthophosphates | L | aci d,
h-a, chb
chblt t Yo
| o4i , <ch
chblt | " m
394 | 331(ii)) | Trinatri citrat Trisodium Citrate |[Ch blt L i Q| 196
L aci d,
h-a, chb
ph ¢ ki m
chblt " n
395 | 450(ii) | Trinatri Trisodium Chbit Li Q@ 202
diphosphat diphosphate L., acid,
' T b t
396 | 339(ii)) | Trinatri Trisodium Chblit Li Q@ 201
orthophosphat Orthophosphate L aci d,
ch"  ng L?
397 | 100(i)) | Turmeric Turmeric PhXm m"u 90
398 175 | Vang Gold PhXm m”™ ul 150
399 967 | Xylitol Xylitol Chblt nhl| 312
chblt gi.
“n L nh,
df y
400| 161h() | Ze ax at hi|Zeaxathin, synthetii Ph Xm m” ul 141

h p
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. Danh m,c ph, gia th, ¢c phXm L€ c
TaN PH, Gl A Quy
ST INS Ch ¢ nH L n
T Tiang \ TiAng A ML
(trang)
1 950 | Acesulfam kali | Acesulfame Chblt t Yo| 287
Potassium chblt LiQ
2 260 |Aci d a ge|Aceticacid, GlaciallCh blt Li Q 169
L, aci d,
quln
3 472a | Acetic And Fatty | Acetic And Fatty |[Ch blt nhl 237
Acid Esters Of | Acid Esters Of chblt t Yo
Glycerol Glycerol l o4i , <ch
4 1422 | Acetylated AcetylatedDistarch | C h blt  x 324
Distarch Adipat | Adipat chblt nhi
chblt " n
I " m dfy
5 1414 | Acetylated Acetylated Distarch Ch blt  x 322
Distarch Phospha Phosphate chblt nhi
c h blt n
I " m dfy
6 1451 | Acetylated Acetylated Chblt nhl| 326
oxydized starch | oxydized starch chblt " n
I " m dfy
7 1401 |Ti nh b, t|Acid-Treated Chblt x° 317
x| T b RYStarch chblt nhi
chblt " n
|l " m dfy
8 355 | Acid adipic Adipic acid Chblt Li Q@ 209
L aci d
9 406 |ThUYch Ag|Agar Chblt | " m 215
chblt L. n
mang, c h
h-a, chb
chblt |~ m
chblt gi.
“n L nh,
dfy
10 400 | Acid alginic Alginic acid Chblt | " nm 213
chblt L n
man g, ch
h-a, chb
chblt t Yo
|l " m b-ng
gi. Xm,
L " nh, <c¢h
df y
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11 956 | Alitam Alitame Chblit t Yo| 303
12 1402 |Ti nh b t|Alkaline Treated Chblt x° 318
x| T Db ?YStarch chblt nhi
chblt " n
I " m dfy
13 129 | Allurared AC Allura Red AC PhXm m”™ u 107
14 1100 |Al p ha a m Alphaamylases Enzym, cl 314
- Aspergillus from lyb t
orysee var. - Aspergillus orysesg
-Bacillus var.
licheniformis -Bacillus
- Bacillus licheniformis
megaterium - Bacillus
expressed in megaterium
Bacillus subtilis | expressed in
- Bacillus Bacillus subtilis
stearothermophily - Bacillus
S stearothermophilus
- Bacillus Bacillus| - Bacillus Bacillus
stearothermophily stearothermophilus
s expressed in expressed in
Bacillus subtilis | Bacillus subtilis
- Bacillus subtilis | - Bacillus subtilis
15 523 | Nh6m amoni Aluminium Chblt | " nm 260
sulphat Ammonium c h duc ch
Sulphate ch"nh L,
chblt " n
chblt nhi
chblt gi.
t Yo x  p,
ph_ ¢ ki m
chblt " n
|l " m dfy
16 527 | Nhdm hydroxyd | Aluminium Chblt Li Q@ 262
hydroxyde L, acid
17 522 | Nhom kali sulphal Aluminium Chblt Li Q 260
Potassium Sulphatq L acid
18 559 Nhom silicat Aluminium Silicate |[Ch blt ¢ h”’ 269
von
19 123 | Amaranth Amaranth PhXm m”™ u 103
20 264 | Amonium acetat | Ammonium acedte |[Ch blt  Li Q 171
L aci d
21 359 | Amoni adipat Ammonium adipate Ch blt Li Q 209
L acid
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22 403 | Amoni alginat Ammonium Chblt | n 214
alginate chblt L. n
mang, ch
h-a, chb
chblt t Yo
I m b-ng
gi. Xm,
ph ¢ ki m
c h blt n
| " m dfy
23 | 503(i) | Amoni carbonat | Ammonium Chblt t Yol 254
carbonate chblt LiQ
L aci d
24 510 | Amoni clorid Ammonium Chblt x° 258
Chloride
25 | 342(1) | Amonium Ammonium Chblt LiQ 202
dihydrogen dihydrogen L aci d,
phosphat phosphat h-a, chb
chblt t Yo
| o4i , <ch
chblt | " m
26 | 503(ii) | Amoni hydro Ammonium Chblt "~ n 254
carbonat hydrogen carbonat¢ c h bit L i Q
L aci d,
X p
27 328 | Amoni lactat Ammoniumlactate |[Ch blt Li Q@ 171
L aci d,
| T b, t
28 | 452(v) | Amoni Ammonium Chblt t Yol 202
polyphosphat polyphosphates kim | oUi
h-a, chb
chblt tUYo
t Yo ph_ ¢
|l o4i , <ch
chblt | " m
29 442 C§8§c mu’  i|Ammoniumsaltsof Chblt nh 229
c., ad ac Phosphatidic acid
phosphatidic
30 | 160b(i) |Ch blt ¢ hi |Annatto Extracts, |[PhXm m" ul 139
annatto, bixin bixin based
based
31 | 160b(ii) |Ch blt ¢ h i | Annatto extracts, | P hnXmau 140

annatto, norbixin
based

norbixin-based
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32 414 | G6m arabic Arabic Gum Chblt | " nm 220
(Acacia Gum) chblt L. n
nhl h- a,
mang, ch
b-ng, ch
L  nh, ch
d fy ,
33 300 | Acid ascorbic (L) | Ascorbic Acid () |Ch blt ¢ h 175
h-a, chb
ch "  nh L
c hblt x
34 304 | Ascorbyl palmitat| Ascorbyl Palmitate| Ch blt ¢ h 179
hoa
35 305 | Ascorbyl stearat | Ascorbyl Stearate |[Ch blt ¢ h 179
hoa
36 951 | Aspartam Aspartame Chblt Li Q@ 290
t Yo ng t
37 962 Mu " i a s p| Aspartame Chblt t Yol 310
acesulfame acesulfame salt
38 927a | Azodicacbonamid Azodicarbonamide| C h blt X 285
39 122 | Carmoisin Azorubine PhXm m”™ u 103
(Carmoisine)
40 901 | Séap ong Beeswax Chblt | "~ n 280
c hblt man
nhl h. a,
L " nh, <c¢h
day
41 162 Beet red Beet red Ph Xm m” u 143
42 210 | Acid benzoic Benzoic Acid Chblt b[ o 155
43 928 Benzoyl peroxyd | Benzoyl peroxyde |Ch blt t Xy| 286
c hblt x°
chblt blo
44 160f |[Est e met |BetaApo-8- PhXm m” u 130
Etyl ) «c_ |Carotenic Acid,
BetaApo-8- Methyl Or Ethyl
Carotenic Ester
45 | 160a(iii) | BetaCaroten, BetaCaroten, PhXm m”™ u 130
Blakeslea trisporg Blakeslea trispora
46 | 160a(i) | Betac ar ot e| BetaCarotene PhXm m” u 130
h” p (Synthetic)
47 | 1403 |Ti nh b, t|BleachedStarch |[Ch blt x 318
mau chblt nhi
chblt " n
| " m dfy
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48 542 | Bone phosphat | Bone phosphate |Ch blt t Yo| 202
kim | oUi
h-a, chb
chblt t Yo
t 4o ph. ¢
|l o4i , <ch
chblt | " m
49 151 | Brilliant black Brilliant black PhXm m”™ u 129
50 133 | Brilliant blue FCF| Brilliant Blue FCF [P h Xm m™ u] 112
51 | 1104(iii) | Bromelain Bromelain Enzym, ¢ 314
v , ¢ hblt
chblt " n
52 155 Brown HT Brown HT PhXm m”™ u 130
53 320 | Butyl hydroxy Butylated Chblt cwyw’ | 187
anisol (BHA) Hydroxyanisole héa
54 321 | Butyl hydroxy Butylated Chblt ch’| 189
toluen (BHT) Hydroxytoluene hoa
55 629 | Calci 5'guanylat | Calcium Chblt LiQ 276
5'guanylate
56 633 | Calci 5tinosinat | Calcium 5 Chblt LiQ 277
inosinate
57 634 | Calci5- Calcium 5- Chblt LiQ 277
ribonucleotid ribonucleotides
58 263 Calci acetat Calcium Acetate |[Chblt Li Q 171
L aci d,
quln, ch
L nh
59 404 | Calci alginat Calciumalginate |[Chblt | "~ nm 214
chblt ch’
b t, chb
c hblt man
t4o bt
gel, ctblt |
b-ng, ch
Xm, ¢ hblt
kim | oUi
L nh
60 556 | Calci nhom silicat| Calcium Chblt ch’| 268
Aluminium Silicate | von
61 302 Calci ascorbat Calcium Ascorbate| Ch blt ¢ h”’ 178
hoa
62 213 | Calci benzoat Calcium Benzoate |Ch blt q b [[ | 155
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63 | 170(i) | Calci carbonat Calcium Carbonate Ch bit Li Q 147
L aci d,
ch”  ng L?
c hblt man
l " m r duin
c hblt x°
chblt " n
64 509 | Calciclorid Calcium Chloride |[Ch blt | " n 257
chdc, chb
L " nh, <ch
: dfy
65 333 |C8c mu i |CalciumCitrates |[Chblt | " m 199
citrat chdc, <ch
ch nh L.
66 | 952(ii) | Calci cyclamat | Calcium cyclamate| Ch blt t Yo| 294
67 | 450(vii) | Calci dihydro Calcium Chblt ch’ 202
diphosphat dihydrogen v-n, chb
diphosphate hoa, & bIt 1
68 623 | Calci glutamat Calcium dtL- Chblt LiQ 274
Glutamate
69 385 | Calci dinatri Calcium disodium |[Ch blt t Yo| 210
etylendiamin ethylenediaminetetf k i m | o 4i
tetraacetat aacetate ch”  ng ox
chblt ~ n
chblt blo
70 | 352(ii) | Calci malat Calcium DL- Chblt LiQ 174
Malate L acid
71 538 | Calci ferroxyanid | Calcium Chblt c¢h 264
Ferrocyanide von
72 578 | Calci gluconat Calcium Gluconate| Ch blt Li Q 271
L aci d,
r duon ¢ h dic
ph ¢ ki n
73 227 | Calci hydro sulfit | Calcium Hydrogen|Ch bit b [ o] 161
Sulphite chblt ch’
hoa
74 526 | Calci hydroxyd | Calcium Chblt LiQ 262
Hydroxyde L, aci d,
r duon ¢ h dic
75 327 | Calci lactat Calcium Lactate |Ch blt ~ n 171
chblt Li Q
L acixd,
T bt
76 529 | Oxyd calci Calcium oxyde Chblt Li Q 263
L aci d,
T bt
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77 | 452(iv) | Calci Calcium Chblt t Yol 202
polyphosphat polyphosphates kim | oUi
h-a, chb
chblt t Yo
t 4o ph. ¢
|l o4i , <ch
c h bltday = m
78 282 | Calci propionat | Calcium propionate Ch blt b [ o] 173
79 | 954(ii) | Calci saccharin | Calcium saccharin|Ch blt t Yo| 296
80 552 | Calci silicat Calcium Silicate Chbit ch’ 265
v-n, chb
81 203 | Calci sorbat Calcium Sorbate |Ch blt q b [ @ 150
82 | 482(i) | Calci stearoyl Calciumstearoyl |Chblt nhl| 247
lactylat lactylate c hblt x°
chblt t Yo
“n L nh
83 516 | Calci sulfat Calcium Sulphate |Ch blt | “ nl 259
c h duc ch
b t, chb
kim | oUi
L nh
84 902 | Sap candelila Candelilla Wax Chblt | n 281
c hblt man
nhl h-. a,
bao g- i,
day
85 161g | Canthaxanthin Canthaxanthine PhXm m” ul 142
86 150a | Caramen nhom | | Caramel 4 Plain PhXm m” u 121
(khlng x
87 150b | Caramen nhém Il| Caramel I Sulfite |Ph Xm m™ u] 122
( x  sulfit)l process
88 150c | Caramen nhom II| Caramel IlIT PhXm m"™ u 122
( x | T a| Ammonia Process
89 150d | Caramen nhom | Caramel IVi PhXm m”™ u 126
I 'V ( x | | Ammonia Sulphite
sulfit) Process
90 290 | Carbon dioxyd | Carlon dioxyde Chblt t Yol 173
carbonic
91 120 | Carmin Carmines PhXm m”u 99
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92 903 | Sap carnauba Carnauba Wax Chblt L 6 n 282
L'i Qu ch’
acid ch
L?ng Vv-n
mang, ch
bong

93 410 |[G!'m Ldu |CarobbeanGum |[Chblt | ~ nl 218
chblt nhi
c h blt n

94 160e | BetaApo- Carotenal, Beta PhXm m”™ u 130

Carotenal Apo-8*-
95 407 | Carrageenanva | Carrageenanandit Ch blt | ~ nl 216
mu i Na,|NaK NH4salts |[chblt L n
c. a n- (]|(includes mang, ch
furcellaran) furcellaran) h. a, chb
chblt | m
chblt gi.
n L nh,
d fy

96 427 GOm cassia Cassia Gum Chblt nhl 225
chblt t Yo
“n L nh,

d fy ,

97 1503 |[Df u Ca st |Castoraoll Chblt <ch 327
Vv-n, chb
chblt nhi
c hblt g m

98 460 | Cellulose Cellulose Chblt " n 232

99 925 | Khi clor Chlorine Chblt x° 285

100 926 Khi clor dioxyd | Chlorine dioxyde |[Ch blt  x 285

101| 141(G) |Ph_ ¢ c | o}|Chlorophyll CoppenPh Xm m™ ul 116

L ng Complex
102 | 141@Gi) |Ph_ ¢ Iyl o| Chlorophyll Coppen Ph Xm m™ u 116
L* ng ( mu|Complex, Sodium
kal i c . a| And Potassium
Salts

103 140 | Clorophyl Chlorophylls PhXm m” u 116

104| 1001 |Mu i v~ |Cholinesaltsand [Chblt nhl| 313

cholin estes

105| 330 | Acid citric Citric Acid Chblt LiQ 192
L aci d,
ch  ng ox
chblt tUYo
| oY
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106 | 472c |Est e <c_ a|Citricandfattyacid Ch blt nhl 238
v. i aci d|estersofglycerol (chblt ch’
acid béo h-a, chb
b t, chb
kim | oUi
L nh
107 | 468 | Crosslinked natri | Crosslinked C h blt n 235
caboxymethyl sodium chblt | “m
cellulose caboxymethyl
cellulose
108 | 100(i)) | Curcumin Curcumin PhXm m”u 89
109 424 | Curdlan Curdlan Chblt | n 224
chdc, <ch
c h blt n
I " m dfy
110 | 952(i) | Acid cyclamic Cyclamic acid Chblt t Yo| 294
111| 457 | Cyclodextrin Cyclodextrin Chblt | " m 231
chblt " n
112 459 | BetaCyclodextrin| Cyclodextrin, beta | Ch blt man| 231
“n L nh,
day
113| 458 | Gama Cycloderin, Chblt | " m 231
Cyclodextrin, gama chblt ~ n
114 | 307a | Alpha-Tocopherol| d-alphaTocopherol|Ch blt ¢ h”’ 182
hoa
115 1400 |Dext r i n, |Dextrins, Roasted |Ch blt x 317
rang t r dJStarch chblt nhi
chblt " n
| " m dfy
116| 472e |Ese c_ a gl Diacetyltartaric |[Chblt nhl| 239
v. i aci d|andFatty acid chblt tUYo
tactaric va acid | estersof glycerol || o4i , ch
béo
117 | 342(ii) | Diamoni hydro Diammonium Chblt LiQ 202
phosphat hydrogen phosphat L | acind,l
h-a, chb
chblt t Yo
l oYi , <ch
chblt | " m
118 | 450(vi) | Dicalci Dicalcium Chblt t Yo| 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
ph_ ¢ ki m
chblt gi.
lam day
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119 | 341(ii)) | Dicalci Dicalcium Chblt LiQ 201
orthophosphat Orthophosphate L aci d,
h-a, chb
chblt t Yo
t 4o ph. ¢
|l o4i , <ch
chblt | " m
120 389 | Dilauryl Dilauryl Chbit ch’ 213
thiodipropionat | thiodipropionate hoa
121 | 242 | Dimethyl Dimethyl Chblt bl o 166
dicarbonat dicarbonate
122 628 Dikali 5-guanylat | Dipotassium 5' Chblt LiQ 276
guanylate
123 | 450(iv) | Dikali diphosphat| Dipotassium Chblt t Yo 230
diphosphate kim | oUi
L'i Qu ch’
aci d, ch
héa, ¢ hblt
ph. ¢ ki m
chblt gi.
lam day
124 | 340(ii) | Dikali Dipotassium C h blt n 201
orthophosphat Orthophosphate chblt LiQ
I acchibtt,
| T oh bt
r dun ¢ h dc
Xm, ¢ hblt
ki m lcdbit
ch"  ng L?
125 | 336(ii) | Dikali tactrat Dipotassium Chblt Li Q@ 200
Tartrate L aci d,
ph_ ¢ ki m
chblt " n
126 | 627 | Dinatri 5- Disodium 5 Chblt Li Q@ 275
guanylat guanylate
127| 631 | Dinatri 5tinosinat | Disodium 5* Chblt Li Q@ 276
inosinate
128 | 635 | Dinatri 5- Disodium 5 Chblt Li Q@ 278
ribonucleotid ribonucleotides
129 | 450(i) | Dinatri Disodium Chblt nhl| 202
diphosphat diphosphate chblt LiQ
L acid
130| 386 | Dinatri Disodium Chtbl t Yo 210
ethylendiamintetr | ethylenediaminetettk i m | o Ui
aacetat (EDTA) | aacetate ch ng ox
chblt " n
chblt blo
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131 | 339(ii) | Dinatri Disodium hydrogen C h blt n 201
orthophosphat phosphate chblt LiQ
L aci d,
ch”  ng L?
132 | 331(ii) | Dinatri Disodium Chblit Li Q@ 195
monohydro citrat | mondydrogen L aci d,
citrate h-a, chb
ph_ ¢ ki m
chblit | " m
133 | 335(ii)) | Dinatri tactrat Disodium Tartrate [Ch blt Li Q 200
L aci d,
ph_ ¢ ki m
chblt " n
134 | 1411 | Distarch Glycerol| Distarch Glycerol [Ch blt  x 320
135| 1412 | Distarch Phospha Distarch Phosphatg C h blt  x 320
chblt nhi
chblt " n
I " m dfy
136 | 307c |dl-alpha dl-alpha Chblt ch’| 182
Tocopherol Tocopherol hda
137| 1405 |Ti nh b, t|EnzymeTreated |Ch blt x 319
b3Jng enz|Starches chblt nhi
¢ h blt n
|l " m dfy
138 | 315 | Acid erythorbic | Erythorbic Acid Chblt ch’| 185
(acid isoascorbic)| (Isoascorbic Acid) | héa
139 968 Erythritol Erythritol Chblt LiQ 313
gi. Xm,
ng t
140 127 | Erythrosin Erythrosine PhXm m” u 106
141| 462 | Ethyl xenlulose | Ethyl cellulose Chblt | " nm 233
chblt L n
mang, c h
b-ng, <c¢h
d fy
142 637 Ethyl maltol Ethyl maltol Chblt Li Q 278
143 467 | Ethylhydroxyethy | Ethylhydroxyethyl |Ch blt  Nh | 235
| cellulose cellulose chblt " n
I " m dfy
144 | 214 | Etyl pra Etyl pra- Chblt b[ o 159
Hydroxybenzoat | Hydroxybenzoate
145 143 Fast green FCF | Fast Green FCF PhXm m” u 119
146 | 570 | Céc acid béo Fatty acids Chblt ch’| 270
b™ t
147 381 Sdt a mab n|Ferricammonium [Chblt ¢ h’ 210
citrate von
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148 579 |Sdit (I | )|Ferrousgluconate |[Ch blt " n 272
149| 585 |Sdt (| I ) |Ferrous lactate Chblt " n 272
150 | 236 | Acid formic Formic acid Chblt b[ o 166
151| 297 | Acid fumaric Fumaric Acid Chblt LiQ 175
L, acid
152 310 | Propyl galat Gallate, Propyl Chblt ch’ 183
hoa
153 418 | GOm tellan Gellan Gum Chblt | " m 222
chblt " n
154 574 | Acid gluconic Gluconic acid Chblt LiQ 270
.y aci d
155 575 | Glucono delta Glucono Delta Chblt LiQ 270
Lacton Lactone L aci d,
x"  p, chb
156 | 1102 | Glucose oxydase| Glucose oxydase |En z y m, c| 315
ch ng ox
157 620 | Acid glutamic Glutamic Acid Chblt LiQ 273
(L(+)-) (L(+)-) ]
158 422 | Glycerol Glycerol Ch HMm | 224
dfy, chblt
159 | 445(iii) | Glycerol esters | Glycerol estersof [Ch blt nhl 230
c. a nh a|woodresin c h blt n
160 175 | Vang Gold PhXm m" u 150
161 | 163(i) |Ch blt ¢ hi | Grape Skin Extractt Ph Xm m”™ ul 144
vV, nho
162| 314 |Nh a g u a|Guaia Resin Chblt ch’| 184
hbda
163 626 | Acid guanylic Guanylic Acid,5 |Chblt Li Q 275
164 | 412 | Gbm gua Guar Gum Chblt | " m 219
chblt nhi
chblt " n
165 239 | Hexamethylen Hexamethylene Chblt bl o 166
tetramin tetramine
166 | 507 | Acid hydroclaic | HydroChloricacid [Ch blt  Li Q 256
L aci d
167 463 | Hydroxylpropyl | Hydroxylpropyl Chblt | " nm 233
xenlulose cellulose c h blt ¢ i bln
L™ ych blt 1
h-a, chb
chblt | " m
168 464 | Hydroxylpropyl | Hydroxylpropyl Chblt nhl 234
methyl xenlulose | methylcellulose chblt | " m
c h blt n
| " m dfy

12




169 | 1442 | Hydroxypropyl Hydroxypropyl Chblt x° 325
Distarch Phospha Distarch Phosphatg¢ c h bIt  n h i
chblt " n
Il " m dfy
170 | 1440 | Hydroxypropyl Hydroxypropyl Chblt x° 325
Starch Stach chblt nhi
chblt " n
| " m dfy
171 132 Indigotin Indigotine PhXm m”™ u 110
(Indigocarmin)
172 | 630 | Acid inosinic Inosinic Acid,5* Chblt Li Q@ 276
173 | 172()) |Oxy d s dt |Ilronoxyde,Black |[PhXm m"™ ul 148
174 172(ii)) |Oxy d d.dv |Iron oxyde, Red PhXm m”™ u 148
175| 172(iii)) |Ox y d s dt |Ironoxyde, Yellow | Ph Xm m™ ul 148
176 | 953 | Isomalt Isomalt Chblt t Yol 296
chblt ch’
Vv-n, chb
chblt | " m
177 | 384 |lIsopropylcitrat | Isopropyl citrates |Ch blt t Yol 210
kim | oUi
ch”  ng ox
chblt blo
178 416 | GOm karaya Karaya Gum Chblt | "~ nm 222
chblt nhi
chblt " n
179| 425 |B, t Ko nj |Konjac flour Chblt man| 224
nhl h-. a,
gel, chb
b-ng, ch
Xm, ¢ hblt
chblt | " m
180 270 | Acid lactic (L-, Lactic acid, -, D- |Chblt Li Q 171
D-va DL-) and DL- L acid
181| 472b |Est e c . allLactic and fatty Chblt nhl| 238
v, i aci d|acid esters of chblt tUYo
cac acid béo Glycerol | o4i , <ch
182| 966 | Lactitol Lactitol Chblt nhi| 312
chblt t Yo
chblt |~ m
183 | 243 | Lauric lauric Chblt b[o 167
argrinatethyleste | argrinateethylester
184 | 322(i) | Lecitin Lecithin Chblt ch’| 191
h-a, chb
185 322 Nhom lecithin Lecithins Chblt ch’ 191
h-a, chb
186| 1104 | Lipase Lipases Chblt " n 315
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187 | 161b(i) | Lutein from tagets Lutein fromtagets |[Ph Xm m™ u| 141
erecta erecta
188 | 160d(iii) | Lycopen, Lycopene, PhXm m”™ u 141
Blakeslea trisporg Blakeslea trispora
189 | 160d(i) [Lycopen Lycopenesextract  [Ph Xm m™ ul 141
X ublt t._ from tomato
190 | 160d(i) [Lycopen Lycopenes, PhXm m”™ u 141
synthetic
191 | 1105 |Lysozym Lysozyme Chblt bl o 315
192 | 343(ii)) | Magesi hydro Magesium Chblt Li Q@ 202
phosphat hydrogen phosphat L | aci d,
h-a, chb
chblt t Yo
|l oUi , chh
chblt | " m
193 | 504(i) | Magnesi carbonal Magnesium Chblt LiQ 255
Carbonate L aci d,
ch ng L?
chblt " n
194 511 Magnesi clorid Magnesium C h blt n 258
Chloride mauc h blt
chblt | " m
195 345 Magnesi citrat Magnesiumcitrate |Ch blt  Li Q 209
L aci d
196 | 625 | Magnesi diL Magnesium di Chblt LiQ 274
glutamat glutamate
197 | 580 | Magnesi gluconat Magnesium Chblt LiQ 272
gluconate L aci d,
r un ¢ h dc
L nh
198 | 528 | Magnesi Magnesium Chblt LiQ 263
hydroxyd hydroxyde L aci d,
L nh m”u
199 | 504(ii)) | Magnesi hydroxy | Magnesium Chblt Li Q 256
carbonat Hydroxyde L aci d,
Carbonate ch ng L?
c hblt man
n L nh
200 329 Magnesi lactat, | Magnesium lactate Ch blt Li Q 171
DL- DL- L. aci d,
T bt
201 530 | Oxyd Magnesi Magnesium oxyde |[Ch blt ¢ h”’ 263
von
202 | 553(i)) | Magnesisilicat | Magnesium Silicat Ch blt ¢ h”’ 266
von
203 518 | Magnesi sulfat Magnesium sulfate| C h bit | n 260
chdc, <ch
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204 | 553(ii) | Magnesi trisilicat | Magnesium Ch ng L1 266
Trisilicate
205 296 | Acid malic Malic Acid (DL-) Chblt LiQ 174
L aci d
206 | 965(i) | Maltitol Maltitol Chblt L 6 n| 312
nhl h-. a,
Xm, ¢ hblt
chblt t Yo
207 | 965(ii) | Siro maltitol Maltitol syrup Chblt L n 312
nhl h-. a,
Xm, ¢ hblt
chblt t Yo
208 636 | Maltol Maltol Chblt LiQ 278
209 | 421 | Manitol Mannitol Chblt ch’| 224
V-n, chb
chblt gi.
“n L nh,
ng t
210 461 Methyl Cdlulose | Methyl Cellulose |Chbit | ~ n 233
chblt L. n
l " m b-ng
gi. Xm,
L nh, c h
d f y
211 465 Methyl ethyl Methyl Ethyl Chblt | " m 234
xenlulose Cellulose chblt nhi
chblt t Yo
“n L nh
212 218 methyl pra methyl pra Chblt b[ o 159
Hydroxybenzoat | Hydroxybenzoate
213 | 460(i) | Cellulose vitinh | Microcrystalline Chblt L 6 nl 232
t hw cellulose ch ng L?
c hblt man
nhl h-. a,
b t, chb
b-ng, ch
L " nh, <ch
d fy
214 | 905c(i) |IS8p vVvi t | Microcrystalline Chblt | " m 284
Wax chblt t Yo
215| 905a |[Df u k ho &|MineralOil,Food [Chblt | ~ n 283
(d¥%ng c h|Grade
p h X m) "
216| 905d |Df u k ho §|MineralOil, high |[Chblt | " m 284
nh, t c a ol Vviscosity chblt ch’
von
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217| 905e |Df u kgh I mineral oll, C h blt 285
nh, t t medium and low
t h blp, viscosity, class 1
218 471 | Mono va Mono- and Dt C h blt 237
di gl yc er|Glycerides of fatty | ¢ h blt
acid béo acids b™ t,
219 624 Monoamoni Monoammonium | C h blt 274
glutamat Glutamate
220 | 341(i) | Monocalci Monocalcium C h blt 201
orthophosphat Orthophosphate L, aci
ch”  ng
c h blt
| oY
221 | 343(i) | Mono magnesi Monomagnesium | Chblt 202
orthophosphat orthophosphate L., aci
Il 1 b
222 622 Monokali Monopotassium £ | C h blt 274
glutamat Glutamate
223 | 336(i) | Monokali tartrat | Monopotassium C h blt 200
Tartrate L aci
ph. c ki
c hblt
224| 621 | Mononatri Monosodium L C h blt 273
glutama Glutamate
225| 335(i) | Mononatri tartrat | Monosodium C h blt 200
Tartrate L aci
ph. c
c h blt
226 | 1410 | Monostarch Monostarch Ch blt 319
phosphat Phosphate c h blt
c h blt
|l " m dfy
227 | 235 | Natamycin Natamycin C h blt 165
228 | 160a(i) |[Car ot en Natural Extracts PhXm 134
(chit (carotenes)
vdt)
229 | 961 | Neotam Neotame Chbit Li Q@ 307
t Yo g t
230| 234 | Nisin Nisin Chblt b[ o 165
231 941 |Kh?2 ni t h|Nitrogen Chblt khz2| 286
chblt kh?2
chblt kh?
232| 942 |Kh?2 Nitrous oxyde Chblt khz2| 286
chblt ch’
h-a, chb
chblt kh?2
chblt kh?2
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233 231 | Ortho Ortho Chblt bl o 165
phenylphenol Phenylphenol
234 338 | Acid Orthophosphoric |[Ch blt Li Q 201
orthophosphoric | Acid L aci d,
h-a, chb
chblt t Yo
l o4i , <ch
chblt | " m
235| 1404 |[Ti nh b, t|oxydizedStarch |Ch blt X 318
oxy héa chblt nhl
c h blt cnh |
I " m dfy
236 | 1101(ii) | Papain Papain Enzym, ¢ 314
Y
237 | 160c | Parika oleoresin | Parika oleoresin PhXm m”™ u 140
238| 440 | Pectin Pectins Chblt nhi| 228
chblt t Yo
“n L nh,
dfy .
239 | 451(ii) | Pentakali Pentapotagsm Chblt t Yol 202
triphosphat triphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
chblt t Yo
“n L nh,
day
240 | 451(i) | Pentanatri Pentasodium Chblt t Yol 202
triphosphat triphosphate kim | oUi
h-a, chb
chBlto & p
“n L nh,
dayc h blt L
ch nh L.
241| 1413 | Phosphated Phosphated Chblt x° 321
Distarch Phospha Distarch Phosphatg¢ c h bIt  n h i
chblt " n
|l " m dfy
242 | 1200 | Polydextrose Polydextroses Chblt L 6 n| 315
lam béngc h blt
gi. Xm,
L " nh, <c¢h
d fy ,
243 | 900a | Polydimethyl Polydimethylsiloxa| Ch blt Ch 278
siloxan ne V-n, chb
t 4o b’ t,
hoa
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244 | 1521 | Polyetylen glycol | Polyethylene Chblt ch’ 328
Glycol b t, chb
chblt nhi
c h blt bog; m
chblit | " m
245 475 Este c. a|PolyglycerolestersfChblt nhl 244
pol ygl yc|offatty acids
acid béo
246| 476 |Est e c . al|PolyglycerolestersiCh blt nhl| 245
rici ol ei |ofinteresterified
polyglycerol ricioleic acid
247 964 Siro polyglycitol | Polyglycitol syrup |Ch blt t Yo| 311
248 432 | Polyoxyethylen | Polyoxyethylene |[Ch blt nhl 225
(20) sorbitan (20) sorbitan
monolaurat monolaurate
249 | 433 | Polyoxyetylen Polyoxyethylene |Ch blt twHWo| 225
(20) Sorbitan (20) Sorbitan b t, chb
monooleat Monooleate
250 434 | Polyoxyethylen | Polyoxyethylene |[Ch blt nhl 225
(20) sorbitan (20) sorbitan
monopalmitat monopalmitate
251 435 Polyoxyethylen | Polyoxyethylene |Ch blt nh | 225
(20) sorbitan (20) sorbitan
monostearat monostearate
252 436 Polyoxyethylen | Polyoxyethylene |Ch blt n h | 225
(20) sorbitan (20) sorbitan
tristearat tristearate
253 431 Polyoxyethylen | Polyoxyethylene |[Ch blt n h | 225
(40) stearat (40) stearate
254 430 | Polyoxyethylen | Polyoxyethylene |Ch bht| nh - 225
(8) stearat (8) stearate
255 | 1203 | Polyvinyl alcohol | Polyvinyl alcohol |C h bit | n 316
chblt |~ m
256 | 1202 | Polyvinylpyrolido | Polyvinylpyrolidon, | C h blt n 316
n, khong tan insoluble m-u, chb
257 | 1201 | Polyvinylpyrolido | Polyvinylpyrrolidon| Ch bit  *, n 316
n e chblt nhi
chblt |~ m
chblt | " m
258 124 Ponceau 4R Ponceau 4R PhXm m"™ u 103
259 | 250 | Kali nitrit Postasium nitrite  |Ch blt b [ o] 168
260 | 632 |Kali5-inosinat | Potassium 5' Chblt LiQ 277
inosinate
261 | 261(i) | Kali acetat Potassium acetate | Ch blt Li Q 170
L acid
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262 261 | Kali acetat (cac | Potassium acetates Ch blt Li Q 170
mu’ i) L aci d,
L nh
263 357 | Kali adipat Potassium adipate |Ch blt  Li Q 209
L aci d
264 402 | Kali alginat Potassium Alginate Ch blt | ~ nl 214
c hblt &It n
mang, c h
h-a, chb
chblt t Yo
Il " m b-ng
gi. Xm,
ph_ ¢ ki m
chblt " n
265| 555 | Kali nhém silicat | Potassium Chblt c¢h 268
aluminium silicate | von
266| 303 | Kali ascorbat Potassium Chblt opn’ | 178
Ascorbate hbda
267 212 Kali benzoat Potassium Benzoat Ch blt b [ o] 155
268 | 228 | Kali bisulfit Potassium Chblt b[o 161
Bisulphite chblt ch’
von
269 | 501(i) | Kali carbonat Potassium C h blt n 252
carbonate chblt ch’
hoa
270 508 | Kaliclorid Potassium Chloridg C h blt n 256
chblt Li Q
t Yo gel ,
d §y
271 | 261(ii) | Kali diacetat Potassium diacetatt Ch blt Li Q 170
L acid
272 | 332(i) | Kalidihydro citrat| Potassium Chblt " n 197
Dihydrogen Citrate| c h bit L i Q
L adltd,t
ph ¢ ki m
273 | 340() | Monokali Potassium Chblt " n 201
orthophosphat | dihydrogen chblt LiQ
phosphate L, aci d,
ch ng L?
chbBlt nhi
chblt |~ m
c h duc ch
b t, chb
chblt t Yo
t 4o ph. ¢
274 536 Kali ferrocyanid | Potassium Chblt ch’ 264

Ferrocyanide

<
O
-
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275| 577 | Kali gluconat Potassium Chblt t Yol 271
Gluconate kim | oUi
L'i Qu ch’
acid, ch
276 525 | Kali hydroxyd Potassium Chblt LiQ 261
Hydroxyde L aci d
277 | 351(i) | Kali hyrdro malat | Potassium Chblt LiQ 174
hyrdrogen malate |L | acid
278 | 501(ii) | Kali hyrogen Potassium hyrogen Ch blt  Li Q 253
carbonate carbonate L aci d,
X p, chb
279 326 Kali lactat Potassium Lactate|{Ch blt Li Q 171
L aci d,
ch ng ox
280 | 351(ii) | Kali malat Potassium malate |[Ch blt Li Q 174
L acid
281 224 | Kali metabisulfit | Potassium Chblt bflo 161
Metabisulphite chblt ch’
h-a, chb
m° u, chb
b, t,
282 | 252 | Kalinitrat Potassiumniate |[Ch blt gi .| 168
chblt blo
283 | 452(ii) | Kali polyphosphat Potassium Chblt t Yol 202
polyphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
b-ng, <c¢h
Xm, ¢ hblt
c h blt n
lam day
284 | 283 | Kali propionat Pofassium Chblt bl o 173
propionate
285 | 954(iii) | Kali saccharin Potassium Chblt t Yol 296
saccharin
286 560 | Kalisilicat Potassium silicate [Ch blt ¢ h”’ 269
von
287 337 Kali natri tartrat | Potassium sodium [Ch blt Li Q@ 200
L(+)-Tartrate L, act dt
ph_ ¢ ki m
chblt " n
288 202 Kali sorbat Potassium Sorbatel Ch blt b [ o] 150
289 | 515(i) | Kali sulfat Potassium Sulfate |[Ch blt  Li Q 259
L aci d
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290 225 Kali sulfit Potassium Sulphite Ch blt b [ o] 161
chblt ch’
h-a, chb
ph ¢ ki mn
291 | 460(i) |[B, t cel | |Powderedcellulosg Ch blt L n| 232
ch ng L?
c hblt man
nhi h- a,
b t, chb
b-ng, <ch
L  nh, ch
d f y
292| 407a |Rong bi W Processed Chtbl L, n, 217
eucheuma|eucheumaseawee(c h” ng L1?
chJ] bi/]n c hblt man
nhl h- a,
b t, chb
b-ng, <ch
L " nh, <c¢h
d fy
293 944 | Khi propan Propane Chblt kh? 287
294 280 | Acid propionic Propionic Acid Chblt bfl[o 173
295 216 Propyl pra Propy pra Chblt bflo 161
Hydroxybenzoat | Hydroxybenzoate
296 | 1520 | Propylen glycol |Propylene Glycol |[Ch bt | ~ n 327
297 405 Propylen glycol | Propyleneglycol |Chblt | ~ n 214
alginat alginate chblt " n
298| 477 |Est e c_ a|Propyleneglycol [Chblt nhl| 245
V, I pr op]|esersof fatty acids
glycol
299 | 1101(i) | Protease Protease (A.oryse Enzy m, c| 314
var.) v , ¢ hblt
chblt " n
lam boéng
300| 1204 | Pullulan Pullulan Chblt | " nm 316
chblt | " m
301| 999() [Ch blt ¢ hi |Quilaia extract Chblt t Yo 313
quillaia nfom | | type | nhl h-. a
302 | 999(i) [Ch blt ¢ hi |Quilaia extract Chblt t Yol 313
quillaia nhom Il | type I nhl h-. a
303 104 | Quinolin Quinoline Yellow |[Ph Xm m™ u 95
304 | 101(i) | Riboflavin Riboflavin PhXm m”u 90
305| 101(ii) | Natri Riboflavin | Riboflavin 5* PhXm m” u 90

5-phosphat

phosphate sodium
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306 | 101(ii) |Ri b of | a v|Riboflavin from PhXm m” u 90
Bacillus subtilis | Bacillus subitilis
307 | 954(i) | Saccharin Saccharin Chblt t Yol 296
308| 470() [Mu’ i ¢ a|SaltsofMyristic, [Chblt c¢ch’ | 236
myristic, palmitic | Palmitic and Steari¢v - n chb
va stearic (NH4, |acids (Ca,Na,K, (h-a, chb
Ca, K, Na) NH4)
309 | 470(i) [Mu " i ¢, a|SaltsofOleicacid |[Chblt c¢ch | 236
oleic (Ca, Na, K) | (Ca, Na, K) von , ¢ h blt
h-a, chb
310 904 | Shellac Shellac Chblit | " n 283
311 551 Dioxyd silic v6 | Silicon Dioxyde, Chblt ch’ 264
L nh h?3 n|Amorphous V-n, chb
t o bt
mang
312| 174 |BUc Silver PhXm m”™ ul 150
313 | 262(i) | Natri acetat Sodum acetate Chblt LiQ 170
L aci d,
quln, ch
ph ¢ ki n
314 356 Natri adipat Sodium adipate Chblt Li Q@ 209
L acid
315| 401 | Natri alginat Sodium alginate |Ch blt L n| 213
ch”  ng L?
c hblt man
nhi h- a,
b™ t tlanc h b
b-ng, ch
L " nh, <ch
d fy
316 541 Natri nhém Sodium Aluminium| Ch blt Li Q 264
phosphat Phosphatacidic L aci d
317 | 554 | Natri nhdm silicat| Sodium Chblt c¢ch’| 267
Aluminosilicate von
318 301 Natri ascorbat Sodium Ascorbate |[Ch bIth " n g 177
héa
319 211 Natri benzoat Sodium Benzoate |Ch blt b [ o] 155
320 | 452(iii) | Natri calci Sodiumcalcium |Chblt t Yol 202
polyphosphat polyphosphate kim | o4i
h-a, chb
chblt tUYo
t 4o ph. c
|l o4i , <ch
c hblt ay " m
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321 | 500(i) | Natri carbonat Sodium carbonate 250
322 466 | Natri Sodium Ch nm 234
cacboxymethyl | carboxymethyl ch n
cellulose cellulose n h :
b - h
L h
c h m
c h h
323 469 | Natri Sodium Ch 236
carbonxymethyl | carcboxymethyl c h 04
Cel | ul o s|cellulose,
ph©n b Jun|enzymaticaly
hyrolysed
324 | 952(iv) | Natri cyclamat Sodium cyclamate | C h 294
325 | 331(i) | Natri dihydro Sodium Ch Li Q 194
citrat Dihydrogen Citrate| L | I d,
h - chb
p h. Ki m
c h I m
326 | 339(i) | Mononatri Sodium dihydrogen C h Li Q@ 201
orthophosphat phosphate L I d,
ch”  ng L?
327 | 350(ii) | Natri DL-malat | Sodium DL-malate |[c¢ h bit L i 174
L
Xm
328 316 Natri erythorbat | Sodium erythorbate 185
329 535 Natri ferrocyanid | Sodium 264
Ferrocyanide
330 365 Natri fumarat (cag Sodium fumarates Li Q@ 209
mu’ i) i d
331 576 Natri gluconat Sodium Gluconate t Yo| 271
oYi
chb
332 | 500(ii) | Natri hydro Sodium hydrogen “n 251
carbonat carbonate Li Q
L aci d,
c h” ngvoh,?
chblt t Yo
333 | 514(ii) | Natri hydro sulfat| Sodium hydrogen |Ch bit Li Q 259
L ac

sulfate

o —
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334 222 | Natri hydro sulfit | Sodium Hydrogen |Ch blt b [ o] 161
Sulfite chblt ch’
hbéa
335 524 | Natri hydroxyd Sodium Hydroxyde| Ch blt Li Q 260
L  acid
336 | 350(i) | Natri hyro DL- Sodium hyrogen |c hblt Li Q 174
malat DL-malate L aci d,
Xm
337 | 325 | Natrilactat Sodium Lactate Chblt LiQ 171
L aci d,
ch ng ox
chblt L. n
Xm, ¢ hblt
338 223 Natri metabisulfit | Sodium Chblt b[l[o 161
Metabisulphite chblt ch’
h-a, chb
m° u, chb
b, t,
339| 251 | Natrinitrat Sodium nitrate Chblt gi .| 168
chblt blo
340| 249 | Natri nitrit Sodium nitrite Chblt bl o 168
341 | 232 | Natri orthe Sodiumortho- Chblt b[ o 165
phenylphenol Phenylphenol
342 | 452(i) | Natri Sodium Chblt t Yol 202
polyphosphat polyphosphate kim | oUi
L'i Qu ch’
aci d, ch
h-a, chb
chblt t Yo
“n L nh,
day
343 281 | Natri propionat | Sodium Propionate] Ch bit b [ o 173
344 | 954(iv) | Natri saccharin | Sodium saccharin |[Ch blt t Yo| 296
345 | 500(iii) | Natri Sodium Chblt LiQ 252
sesquicarbonat | sesquicarbonate | L aci d,
ch ng L?
chblt t Yo
346 201 Natri sorbat Sodium Sorbate Chblt b[o 150
347 | 481(i) | Natri stearoyl Sodium stearoyl Chblt nhl 247
lactylat lactylate c hblt x°
chblt t Yo
“n L nh
348 | 514() | Natri sulfat Sodium sulfate Chblt LiQ 259
L acid
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349 | 221 | Natri sulfit Sodium Sulfite Chblt blo 161
c h blt gaxih
héa,c h blt X
b t, chb
350| 539 | Natrithiosulphat | Sodium Chblt blo 161
Thiosulphate chblt ch’
h-a, chb
ph ¢ ki m
351 200 | Acid sorbic Sorbic Acid Chblt bl o 150
352 493 Sorbitan Sorbitan Ch blt nhi 249
monolaurat monolaurate
353 494 Sorbitan Sorbitan Ch blt nhi 249
monooleat monooleate
354| 495 | Sorbitan Sorbitan Chblt nhl| 249
monopalmitat monopalmitate
355 491 Sorbitan Sorbitan Ch blt nhi 248
monostearat monostearate
356 492 Sorbitan tristearat Sorbitan tristearate | C h blt nhi 248
357 | 420(i) | Sorbitol Sorbitol Chblt t Yol 223
chblt L. n
Xm, ¢ hblt
Kim | oUYi
L" nh
358 | 420(ii) | Siro sorbitol Sorbitol Syrup Chblt t Yol 223
chblt L. n
Xm, ¢ hblt
Kim | oUYi
L "hn
359| 512 |Thi JJjc c | |Stannouschloride |[Ch blt Ch 258
h-a, chb
mau
360 1420 | Starch acetate, | Starch acetate, Ch blt X 323
Est e h- alEsterified with chblt nhi
Acetic anhydrid | Acetic anhydride |c h blt n
| " m dfy
361 1421 | Starch acetate, | Starch acetate, Ch blt X 324
est e h - alEsterified with
Axetat Vinyl Axetate
362 | 1450 | Starch Natri Starch Sodium Chblt x° 326
Octenyl Succinat | Octenyl Succinate |[c h bIt  n hi
chblt " n
|l " m dfy
363| 484 | Stearyl citrat Stearyl citrate Chblt nhl| 247
chblt ch’
h-a, chb
ph ¢ ki m
364 | 960 | Steviol glycosid | Steviol glycosides |[Ch blt t Yo| 304

85




365| 955 | Sucralose Sucralose Chblt t Yol 299
366 474 | Sucroglyxerid Sucroglycerides Chblt nhl 243
367 444 | Sucrose acetat | Sucrose acetate |[Ch blt nh | 230
isobutyrat isobutyrate
368 473 Est e c. a|Sucrose Estersof | Ch blt nhi 242
v, i c8c |fattyacids
369| 473a | Oligoeste typ 1 v& Sucrose oligoester§ Ch bilt n h | 242
typ 2 c_ |typelandtypell |[c hblt ~ n
370 220 | Sulphua dioxyd | Sulfur Dioxyde Chblt blo 161
chblt ch’
hbéa
371 110 | Sunset yellow Sunset Yellow FCFHFPh Xm m™ u 95
FCF
372 | 553(ii) |IB, t tal c|Talc Chblt ch’ 267
V- n, chb
b-ng, <ch
d fy
373 417 GOm tara Tara Gum Chblt | " m 222
chblt t Yo
“n L nh
374 334 | Acid tartric Tartaric Acid (L Chblt Li Q@ 200
(+)-) L, acchibtt,
ph ¢ Kkimnm
chblt ch’
h- a, chb
375| 472d |Est e «c_. al|Tartaricacidesterss Ch blt Nh 239
di gl ycr i |ofmoneand chblt " n
b®o v, i diglycerides of fatty | " m df vy
tartaric acid
376 102 | Tartrazin Tartrazine PhXm m"u 94
377| 319 |Tert Tertiary Chblt ch’| 186
Butylhydroquinon| Butylhydroquinone | héa
(TBHQ)
378 | 450(v) | Tetrakali Tetrapotassium Chblt t Yo 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
ph_ ¢ ki m
chblt gi.
lam day
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379 | 450(ii) | Tetranatri Tetrasodium Chblt t Yol 202
diphosphat diphosphate kim | oUi
L'i Qu ch’
acid, <ch
h-a, chb
chblt t Yo
“n L nh,
day
380 957 | Thaumatin Thaumatin Chblt Li Q 304
t 4o ng t
381 479 |Dfu L du |Thermallyoxydzed|Ch blt nhl 247
h-a nhi |soyabean oil
t 8c v, -) interacted with
di gl ycer|moncand
acid béo diglycerides of fatty
acids
382 388 | Acid Thiodipropionic Chblt ch’ 213
thiodipropionic acid hoa
383 171 Dioxyd titan Titanium Dioxyde [Ph Xm m"™ u| 148
384 | 307b | Tocopherol Tocopherol Chblt ch’ 182
concent r|concentrate, mixed| hda
hn h’ p)
385 413 | GOm tragacanth | Tragacanth Gum | Ch blt | n 220
chblt nhi
chblt " n
386| 1518 | Triacetin Triacetin Chblt man| 327
nhl h- a,
Xm
387 380 | Triamoni citrat Triammonium Chbit Li Q@ 209
citrate L acid
388 | 333(ii)) | Tricalci citrat Tricalcium Citrates|Ch blt  Li Q@ 200
L aci d,
r un ¢ h dc
ph_ ¢ ki m
c h blt n
389 | 344(iii) | Tricalci Tricalcium Chblt " n 201
orthophosphat | Orthophosphate | ¢ h blt hLl inQ
L aci d,
h-a, chb
chblt tUYo
t 4o ph. c
|l oYi , <ch
390 | 1505 | Triethyl citrat Triethyl citrate Chblt man| 327
nhi h- a,
ph ¢ ki m
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391 | 343(ii)) | Trimagnesi Trimagnesium Chblt LiQ 202
orthophosphat Orthophospates L aci d,
h-a, chb
chblt t Yo
|l o4i , <ch
chblt | " m
392 | 332(ii) | Trikali citrat Tripotassium Chblt LiQ 198
Citrate L aci d,
ph ¢ ki m
chblt " n
393 | 340(iii) | Trikali Tripotassium Chblt nhl 201
orthgphosphat Orthophosphate chblt LiQ
L aci d,
ch ng L?
chblt |~ m
c h duc ch
b t, chb
chblt t Yo
|l o4i , <ch
chblt | " m
394 | 331(iii) | Trinatri citrat Trisodium Citrate |Ch blQu L ¢ h| 196
L aci d
h- a, chb
ph. ¢ ki m
chblt " n
395 | 450(ii) | Trinatri Trisodium Chblt LiQ 202
diphosphat diphosphate L., acid,
I I b, t
396 | 339(iii) | Trinatri Trisodium Chblt LiQ 201
orthophosphat Orthophosphate L., dacichl
ch " ng L?
397 | 100(ii) | Turmeric Turmeric PhXm m” u 90
398 415 GOm xanthan Xanthan Gum Chblt | n 221
chblt nhi
chblt t Yo
“n L nh
399 967 | Xylitol Xylitol Chblt nhl| 312
chblt gi.
“n L nh,
dfy
400 | 161h() |Ze ax at hi |Zeaxathin, synthetftPh Xm m”™ ul 141
h” p
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PH. L. C 2
Gl | HY N T | nA n’ | vV | PH, Gl A
(Ban h”nh k m27/200FBYThngay3p thangls Xt m 201 2
CURCUMIN
INS T°n ph, gi a
100(i) Curcumin
M&a nhom ML o
th c plNh-m th ¢ phXm (mg/kg) Ghi chu
01.2.1 S.a | °n men (nguy°®n 100 CS243
01.6.1 Pho m8t t €hi GMP (CS221, CS283
02.1 Dfu v°™ m_ t8ch n+¥€e c 5
02.1 Dfu v°™ m_ t8ch n+¥€e c 5 CS019
02.1.3 M. I °n, m. L, ng vdt 5 CS211
vdt kh§8c
02.2.2 M phit, m_ ph/t d¢t 5 CS253
02.2.2 M. phJt, m  phJjt d¢t 10 CS256
04.1.2.3 Qul ng©m dblm, dfu, 500 CS260
04.2.2.3 Rau, ¢, (bao g ' m nt 300 305, CS115
v’ thon rh,i )kdulolLb
trong dblm, dfu, n<¥€
06.4.3 M8 ng, m3 dGt L« L 500
phXm t€ehng t
06.4.3 M8 " ng, m3 dGt L« L 500 CS249
phXm t€ehng t
125 Vi °n x%p v n€e ¢ th 50 390&CS117
12.6.2 N€© ¢ chblm khtng °~ d GMP
t €ehng c¢” c hua, t €hn
12.6.2 N€© ¢ chblm khtng ° d GMP CS306R
t €ehng c¢” c hua, t €hn
04.1.2.5 M t, thYlch, m t qurl 500
04.1.2.5 M tYchh m t quTl 500 CS296
01.1.2 n“ u ng t. s_a, ¢ 100
men (VD: s. a st ¢!t
s.a chua u ' ng, LY u
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TURMERIC

INS T°n ph, gi a
100(ii) Turmeric
i\/lerl]r?hocm 0 Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi chu
04.1.2.3 Qul ng©m dblm, dfu, h 500 CS260
04.2.2.4 Rau L-ng h, p, Lq; ng ¢ GMP CS145
L-ng t Y%i (bao g m nb
th©n r, , Ldu, L, , I?
NHOM RIBOFLAVIN
INS Ténph, gi a
101(i) Riboflavin
101(ii) Natri Riboflavin 5*phosphat
101 (iii) Ribofl avin t. Baci |l
i\”?‘rfh‘(’:m JNhem th ¢ phxm (m'\S/Lkg) Ghi chi
01.1.2 n“ u' ng t. s_a, c¢- h 300 52
(vD: s_a st ,ctilaa,trs
chua u' ng, LY u ng t
01.2.1 S.a | °n men (nguy?®°n 300 302&CS243
01.3.2 C8c sIn phXm tYo m" u 300
01.5.2 C8c sIn phXm t€hng t 300
01.6.1 Pho m8§t t €hi 300
01.6.1 Pho m8t t €hi GMP CS221
&CS283
01.6.2.1 Pho m8t ch?2n ho " n 300
01.6.2.1 Pho m8t _, ch?2n ho " n 300 309&CS263
&CS264
01.6.2.2 BQ mHt ¢, a pho m8t | 300
01.6.4 Pho m8t L« qua chJ b 300
01.6.5 C8c sl n pthXnp htoehmsgt 300
01.7 n® tr&ng mi ng t. s. 300
chua qul hoHc c¢c- he€eh
02.2.2 M. phJt, m_ phJt dUn 300
02.2.2 M. phJt, m_ ph/t dUn 300 302&CS256

90



02.3

02.4

03.0

04.1.1.2
04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.11
04.2.1.2

04.2.2.3

04.2.2.3

04.2.2.6

04.2.2.7

M, thw nhi tt@rmg iy
g m c8c s[n phXm h,n
C h€hng | i u t m.
n" tr§ng mi ng t_. m,
tr8n mi ng thu, ¢ m«
Kem ILJnh th, ¢ phXm,
e p | UYnthdicay kem

Qul t<ehi L« x | T bC
Qul L-ng h, p hoHc L
M t, thUlch, m t qurl
M t, thUlch, m t qurl
C8c sfn phXm t_ qufl
o tn)go Yi tr . c8c sln |
04.1.2.5

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn t
nghi Qn, nghi Qn nhuy
v’ s_a d_. a

n“ tr&ng mi ng chh.
tkn tr8ng mi ng t. n €
SI'n phXm qul | °n men
Nhon t . qgul trong bS§
Rau, c¢. L« X T bQ
vdt t hon c, vV t h©n
bi Wn, qul hlch v~ h 4
Rau, ¢, (bao g m nbln
thon r,, Ldu, L, , 121
dblm, dfu, n€ c¢c mu’ i

Rau, c¢c, (bao g m nbln
t hon r | L du, L. , | 1
dblm dfu, n<€, mu” i h
Rau, c (bao g m nbln
th©n r Ldu, L, , | 2
hdt, h4dt nghi Qn nh

t rau, n€e ¢ s t, ra
V, I  s[mu pch Xm« tnh- m t
04.2.2.5

Rau, C l °n men (bao
t h©n ¢ v " t hon r |

rong biWn | °n men kbh
Ldu t<€hng | °n men c
06.8.7,12.9.1, 19.9.2.1, 1298

300

300

500

300
300
200
200
500

300
300

300

500
300
300

500

300

300

500

4&16

309&CS296

182

4&16

305, CS115

92



05.1.5

05.2

05.3
05.4

06.3

06.4.3

06.4.3

06.5

06.6

06.8.1
07.2
08.2

08.3

08.4

09.2.1

09.2.2

09.2.3

09.24.1
09.2.4.2
09.2.4.3

09.2.5

phXm
ct | a
phXm kGo ¢, ng, Kk
v.i c8c s[n phX
th ¢ phXm 050. 1

capo s u

t €ehng t

w3 30
(@)
(7]
i

ZTT W XSTWOW TO
Q@ T QO T5T1 Tw
3

—/— X3 O
3
N —
-
)
>
Q@
< —*+@Q

g mi ng |°
putling g\

B, t

) nh«o (VD d»ng <ch
h o Hic

th t gia cfm)
n® u ' lhdgu tn” nh
B&8nh n€ ng nh, (
SIn phXm th t, t
mi Jng hoHc cdt n
SI'n phXm th t, t
L« qua chJ Dbi/]n
V, b s[m8mghXm th t,
v, b ¢ x%c x2ch)
cg8, c¢c8&8 phi ' v"™ sFT
kW c¢cl[[ nhuy, n gi
C8 bao b, t, ¢
sn bao b, t L
Xac, da gai
SIn phXm th_ vy
|l Ynh, kW cT
SIn phXm th_,y s[n v~
Nhuy, n thW, gi8p x8c
Cg v &a¥aon shnpypslin r
cl nhuy, n thW, gi 8p

C8, s[n phXm th,y sT[
men hoHc € p mu i, K
Xac, da gai

92

1000

1000

1000
1000

300

300

200

300

300

50
300
1000

1000

1000

1000

300

300

300
300
300

300

153

305,
302,CS249

16

16

16

95

16

16

95

16

22



09.3.1

09.3.2

09.3.3

09.3.4

09.4

10.1

10.4

11.3

114

12.2.2
12.4
12.5
12.5

12.6
12.6.2

12.7

129.1
129.1
13.3

13.4
13.5

Th,y sl[n, sIn phXm t
giapxac,dagdi« L€ ¢ €. p m
Th,y s[n, sin phXm t
gi 8p x8c, da gali L «
SIn phXm thay thJ] c8
sIn phXm tr_ ng c¢c8 kbh
C8, sIn phXm th,y sT
cl nhuy, n thw, gi 8p
c8§ dUng xay nhuy, n)
thu, ¢ m« nh-m 40833 p
C8, s[n phXm th_,y sT
kKW cl nhuy, n thWwW, gi
L€ ¢ blo qulfn ho" " n t
Tr_ng t €hi

n® tn tr&ng mi ng t
tr. ng)

Dung d ch L€ ng, sir
(bao g m mdt L€ ng),
th, ¢ phXm thu, ¢ m« n
n€ ng v~ sixryod okzha§ c s(]
th2ch, L€ ng d¥%ng ph
Y gia v’

M% t Yt

Vi°n xWp v™ n€ ¢ th
Vie°en xWp v™ n€ ¢ th
N€ ¢ chbim v° c¢8c s[n
N€© ¢ chblm khitn@hng o9
tehng ¢c° chua, t<€hng
Sa |1 &8t (sa | &t m3 ' n
ph/jt b8nh sandwi ch,
ddng ph/Jt t. cacao Vv
nh-m th ¢ phXm 04. 2.
B t nh«o t Ldu t €hn
B t nh«o t Ldu t €hn
Th, ¢ phXm £tn ki °ng v
bi t, ngoUi tr. <c8c
m« nh-m th ¢ phXm 13
Th, ¢ pkXMmngnlLW gi [m
Th, ¢ phXm £tn ki °ng Kk
ntkng cho c¢chlJ L, En Kk
phXm th ¢ phXm thu,6 c

93

300

300

300

300

500

300

300

300

300

350
300
200
200

350
350

300

30
10
300

300
300

16

16

95

309,
390&CS117

302,
305&CS306R

309&CS298R



13.1-13.4 va 13.6
13.6 Th ¢ phXm b sung 300

o

14.1.4 n® u' ng h€hng |ithW 50
thao ntng |1 € ngo hotF
c§8§c LY u ' ng LHc bi t

14.2.2 R€ u tgo, |° 300
14.2.4 R€ u vang (tr. r€ u 300
14.2.7 n“ u ' ng c- ¢ n c¢c- he€ 100
v’ LY u ng c¢c- ¢c”n |~
15.1 Snack khoaita, ngl ¢  c, b, 1000
thon c¢., r_, hd4t h’
15.2 Qul hYch L« qu c hlJ 1000
r€e ¢ ph, v h.n h'p
kho...)
TARTRAZIN
INS T°n ph, gi a
102 Tartrazin
M&a nhém ML o
th c pNh-mct lp.h Xm (mg/kg) Ghi chu
01.1.2 n“ u' ng t. s_a, c¢- h 300
(vD: s_a s' ¢t | a,
chua u' ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 300 CS243
04.1.2.4 Qul L-ng h, p hoHc LD- 200 305,CS061
04.2.2.3 Rau, ¢ (bao g~ m nbln 300 305,CS115
th©n r Ldu, L, , | 2
dblm, dfu, n€ c¢c mu’ i
04.2.2.4 Rau L-ng h, p, L-ng c 100 CS297
L-ng t%¥% (baovgtmtmhk
thon r,, Ldu, L, , 121
06.4.3 M8 " ng, m3 d Gt L« L€ 300 CS249
phXm t€hng t
09.4 C8, sIn phXm th_,y sT 30
kW c[ nhuy, n thW, gi
L€ ¢ blFfo quln ho"n t
09.4 C§&, sfn phXm th_.vy sT 30 305&CS037
KW cl nhuy, n thW, gi
L€ ¢ blo qulfn ho"n t
12.6.2 N€ ¢ chbim khtng d g 100
t€ehng ¢° chua, t<€hng

94



12.6.2 N€ ¢ chbm &kbhdqgnhl 100  CS306R
t€ehng ¢ chua, t €hng
12.5 Vi°n x¥ Vv’ ne€ 50 390&CS117
QUINOLIN
INS T°n ph, gi a
104 Quinolin
M& nhoém ML C o
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n® u' ' ng h€hsgalicu 150
(vD: s_a st ¢t
chua u " ng, L%
01.2.1 S.a | °n men (nguy?®n 150 CS243
04.1.2.5 M t, thYlch, m 100
04.1.2.5 M t, thUlch, m 100 CS296
12.5 Vi °n x¥%p v~ n<€, 50 390&CS117
SUNSET YELLOW FCF
INS T°n ph, gi a
110 Sunset yellow FCF
M&a nhém ML o
th c pNh-m th, ¢ phXm (mg/kg) Ghi chu
01.1.2 n® u' ng t. s_ a 300 52
(vD: s_a st ¢c¢t? ;
chua u' "'mg, tLY wheyé)
01.2.1 S.a | °n men (nguy®°n 300 CS243
01.6.1 Pho m8t t €hi 300 3
01.6.2.2 BQ mHt <c¢_, a pho 300
01.6.4 Pho m8t L« qua 200 3
01.6.5 C8c sIn phXm t<€hng 300 3
01.7 n® tr8&ng mi ngputlLsn 300 161
chua qul hoHc
02.1.3 M. I °n, m._ L ng 300 161
khac
02.4 n® tr&ng mi ng ] 50
tr&ng mi ng thu, c
03.0 Kem | UYnh th, ¢ phXnf 50
e p IYnh v~ kem tr §i

95



04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.11
04.2.1.2

04.2.2.3

04.2.2.6

04.2.2.7

05.1.4
05.1.5

05.2

05.3
05.4

06.3
06.4.3

, th4ch, m t qufl
, thUlch, m t qul

t

t
8c sIn phXm t. qul
t) ngo4di tr. <c8c sT

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn t .
nghi Qn, nghi Qn nhuy,
v’ s_a d. a

n® tr&ng mi ng chJ b
tn tr&ng mi ng t_. nct<
Nh©n tongulf&§nhm ng t
Rau, c¢c. L« x 11T bO
vdt t hon c, v~ t h©On
bi Wn, qul hYlch v~ hy

Rau, ¢, (bao g m nbln
thon r | L du, L., ongl ?
dblm, dfu, n€ c¢c mu’ i

Rau, ¢, (bao g m nbln
t hon r L du, L. ., | 1
hdt, h4dt nghi Qn nh,

t rau, n€ ¢ s t, ra
v, i psXm thu, ¢ m« nh
04.2.2.5

Rau, C. °n men (bao

I
t hon c, v " t hon r |
rong biWn | °n men kh
Ldu t<€hng | °n men c,
06.8.7,12.9.1, 19.9.2.12.9.2.3

SI'n phXm cacao, s! <c
C8c s[n phXm t<€ehng t
thJj st ¢t | a

SIn phXm kGo c¢c. ng, k
kh8c v, i c¢c8c s[n phX
nh-m th ¢ phXm 050. 1
KGo cao su

SI'n phXm d¥%¥ng LW tra
phXm trang tr?2 b8nh)
phlFi quf), v’' n€e c¢c s
Ngl ¢ ¢ tn s8&8ng, bao
M8 “ng, m3 dGt B« I5¢
phXm t €hng t

96

300
300
300

200
300

50

300
300

300

50

200

400
300

300

300
300

300
300

161
161&CS296
161

161
161 & 182

161

161
4 & 16

305, CS115

92

92

183
161

161

161
CS249



06.5

07.2
08.1
08.2

08.3.1.1

08.3.1.2

08.3.1.3

08.3.2

08.3.3

08.4

09.1.1
09.1.2
09.21

09.2.2

09.2.3

09.24.1
09.2.4.2
09.2.4.3

09.2.5

09.3.1

09.3.2

09.3.3

n tkn tr8ng mi ng |
(VD: b8nh putling gu
sdn. . .)

B&§nh n€ ng nh, (ng t
Th t, th t gia cfm v
SI'n phXm, th t gia ¢
mi Jng hoHc c¢cdt nh, L
SI'n phXm th t, th t
L'« qua chJ biJn L€ ¢
mu i) khlng qua x |
SI'n phXm th tth tth'tth?
I« qua chJ biJn L€ ¢
mu i) v~ | " m kh?! kht
SI'n phXm th t, th t
l °n men khl'ng qua X
SI'n phXm th t, th t
L« qwad xhi t

SIn phXm th t, th t
Ltng | Ynh

V, b ¢c c8c sIn phXm
v, b ¢ x%c x2ch)

C8 t €hi

Nhuy, n t hWw, gi 8p X 8¢
cCg, ¢8 phi 1 ° v’™ s[n
kW c[ nhuy, n thW, gi
C§8 bao b, t, c¢c& phi |
sfn bao b, t L'ng | UYn
Xac, da gai

SI'n phXm th,y sln bt
| Unh, kKW c¢c[ nhuy, n t
SI'n phXm th,y sln v~
Nhuy, n thW, gi8p x8c
C8 v° ¢c8c sIn phXm t
cl nhuy, n thWwW, gi 8p
C8, sIn phXm th_,y sT
men hoHc € p mu i, K
Xac, da gai

Th,y s[n, sIn phXm t
gi 8p x8c, da gai L «
Th,y sIn, s[ncphXXmuy
gi 8p x8c, da gai L«
SI'n phXm thay thJ] c8§

97

50

50
300
300

300

135

300

300

300

300

300
300
300

300

300

300
250
300

100

300

300

300

4 & 16
16

16

16

16

16

16

4,16 & 50
4 & 16
95

16

16 & 95

95

16

22

16

16



09.34

09.4

09.4

10.1
10.4

12.2.2
12.4
12.5
12.5
12.6
12.6.2

13.3

13.4
13.5

13.6
14.1.4

14.2.6
14.2.7

15.1

sin phXm tr
C8&8, sln phXm
cl nhuy,

c8 dlng

thu, ¢ m« nh-
C8, sIn phXm
KW cl nhuy, n
re ¢ blfo qurl
C&8, sln phXm
kW aly, mh t hWw,
L€ ¢ blo quTl
Tr_ng t €hi
n” tn tr8ng
tr.ng)

I:]QD gia Vo

M¥% t Ut

Vi °n x%p v~
Vi °n x%p v~
N€ ¢ chbm v~

n thw, ﬂgi§p
nx)a yn gnohtuiy t r

m 4093.3c p

th,y sT
t hw, gi
n ho" " n t
th,y sT
gi 8p x

n ho " n t

mi ng t.

N€© ¢ chblm khtng ° d{
tehng ¢° chua, t<€hng

Th ¢ phXm &£n
bi t, ngodi

m« nh-m th ¢
Th, ¢ phXm tn
Th, ¢ phXm &n
ntkng cho c¢chl

phXm th ¢ phX

13.1-13.4 va 13.6
Th ¢ phXm b’

ao

n€ c¢c th
n€, ¢ th
c8c sIn
ki °ng Vv
tr. c8c
phXm 13
ki °ng L
ki °ng Kk
L En Kk
m t hu, 6 c
sung

n u"  ng h<€ehng | i u,
thao nktng | € ngo hot
I t

c8c L u' ng
°° "ng chen

ao

ao Qe

k khoai
c. ., .,

—~ W <5 5
SO mc ©

na
h ©

4 n g C . CQD

L Hie bi
g cblt c-
n c¢- h €

¢ mgltcm | UYnh)
t ©y

hidt h°

98

300

300

30

GMP
50

300
300
50
50
300
300

50

50
300

300
100

200
200

200

95

305&CS037

390&CS117

CS306R

127&161



CARMIN

INS T°n ph gi a
120 Carmin
M& nhoém ML C o
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n® u'ng t_. lIsi ay w’/ Hh 150 52
(vb: s_a st ¢! |l a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 150 CS243
01.6.1 Pho m8t t €hi GMP CS283
01.6.2.1 Pho m8t | ch2zn ho " n 125
01.6.4.2 Pho m8A Hi«Jjrt hc- h€hn 100
pho m8t hoa qul, pho
01.6.5 C8c sIn phXm t€hng t 100 3&178
01.7 n“ tr&ng mi ng t_. s. 150
chua qul hoHc c¢c- h+e€eh
02.2.2 M. phJt, m_  pphhJitt ohyn 500 161&178
02.2.2 M. phJt, m_ phJt dUn 500 CS256
02.3 M. thW nhl t<€hng dUn 500 161&178
g m c8&c s[n phXm h_n
c- h€ehng i u t_. m
02.4 n“ tr&ng mi nago tg m, 150
trg&§ng mi ng thu, ¢ m«
03.0 Kem | Ynh th ¢ phXm, 150
e p Y9Ynh v~ kem tr §i
04.1.1.2 Qul t€ehi L« x |IT bg¢ 500 4816
04.1.2.4 Qul L-ng h, p hoHc L- 200
04.1.2.5 M tthUch, m t qufl 200
04.1.2.5 M t, thUlch, m t qufl 200 CS296
04.1.2.6 C8c sIn phXm t. qul 500
t) ngoYi tr. c8&8c sT
04.1.2.5
04.1.2.7 Qul ng©m L€ ng 200
04.1.2.8 SI'n phXm chJ] biJn t._ 500 182
nghi Qn, nghi Qn nhuy,
v’ s_a d. a
04.1.2.9 n®” tr8&ng mi ng chJ b 150
tkn tr8ng mi ng t . n €
04.1.2.11 Nh©n t . qgul trong bs§ 300



04.2.1.2

04.2.2.3

04.2.2.5

04.2.2.6

05.1.2
05.1.5

05.2

05.3
05.4

06.3

06.4.3

06.5

06.6

06.8.1
07.1.2
07.1.4

07.2
08.1.1

08.1.2

Rau, ¢, (bao g n bin
th©n r Ldu, L. , | 1
dbim, dfu, n€ ¢ mu’ i
Rau, ao, g(Im nblm, r _
thoen r_ , Ldu, L., |1
hdt, h4dt nghi Qn v d
| c)

Rau, ¢ (bao g m nbln
th©&n r, , Ldu, L, , 11
hdt, ih®rt mhgh (VD m-
t . rau, ne, ¢ s t, ra
vV, o sfn phXn thu, ¢c n
04.2.2.5

H.n h>p cacao (dUng
C8c sIn phXm t€ehng t
thj st ¢t | a

SI'n KIG¥Ymc. ng, k Go m(
kh8c v, i c¢c8c s[n phX
nh-m th ¢ phXm 050. 1
KGo cao su

SIfn phXm d¥%%ng LW tra
phXm trang tr2 b8nh)
phli qul[), ¥ n€e c¢c s
Ngl ¢ ¢ tn s8ng, bao
M8 "~ ng, m3 dGt L« L€
phXm t €hng t

n“ t£tn tr&ng mi ng |
(VD: b&nh putlLing g\
sdn. . .)

B . rth&o (VD dung cho banh mi, dung cho ¢
hoHc th t gia cfm)
n” u' ng t. Ldu n”nh
B&8nh quy gi,n tr. b §
C8&c s[n phXm dUng bsg
v’ b8&8nh m3® kh'i

B&§nh n€ ng nh€hrfopgv't
Th t, th t gia cfm v
hoHc c¢cdt nh,

Th t, th t gia cfm v

100

500

500

100

200

300
300

300

500
500

200

100

150

500

100
200
500

200
500

100

4&16

161&178

92

178

CS249&178

178
178
178

4&16

4,16&117



08.2

08.3.1.1

08.3.1.2

08.3.1.3

08.3.2

08.3.3

08.4

09.11
09.1.2
09.2.1

09.2.2

09.2.3

09.24.1
09.2.4.2
09.2.4.3

09.2.5

09.3.1

09.3.2

09.3.3

09.3.4

SI'n phXm th t, th t
mi Jng hoHc c¢cdt nh, L
SIn phXm th t, th t
I« qua chJ biJn L€ ¢
mu " i khtng qua x |
Sn hXm th t, th t
i a chJ bi/Jn L

€ c
vi® K hm gk hx [

hXm th t, th't
| ° en kh'ng qua x
SIn hXm th t, th t
L« qua x I'T nhi t
SIn hXm th t, th t
L hg Unh
Vv, b ¢ ¢c8c sIn phXm
v b ¢ x%c x2ch)
C8 t €ehi
Nhuy, n thW, gi8p x8c
C8, c¢c8 phi l ° v™ sln
KW cl nhuy, ngahW, gi

C8 bao b, t, c8 phi |

s[n bao b, t L'ng | UYn
Xac, da gai

SIn phXm th,_y s[n s’
|l dnh, KW ¢l nhuy, n t
Sh phXm th,y s[n v~
Nhuy, n thW, gi8p x8c
C8 v° ¢c8c sIn phXm t
cl nhuy, n thWw, gi 8p
C8, sIn phXm th_,y sT
menhoHc € p mu i, kW
Xac, da gai

Th,y sIn, s[n phXm t
gi 8p x8c, da gai L «
Th,y slIn, sIn phXm t
gi 8p x8c, da gai L«
SCn phXm thay thJ c8
sfn phXm tr_ ng c¢c8 kh
C8, sIn phXm th_,y sT
cl nhuy, n thW, gi 8p
c8 dUng xay nhuy, n)
thu, ¢ m« nh-m 409833k p

500

200

100

100

100

500

500

300
500
100

500

500

500
250
500

300

500

500

500

100

16

118

16

16

4, 16&50
4&16
95&178

16, 95&178

16

16, 95&178

22

16

16



09.4

10.1
10.4

12.2.2
12.4
125
12.5
12.6
12.6.2

13.3

13.4
13.5

13.6
14.1.4

14.2.1
14.2.2
14.2.4
14.2.6
14.2.7

15.1

15.2

15.3

C8, sIn phXm th_,y sT
kW cl nhuy, n thWwW, gi
re ¢ blFfo quln ho"n t
Tr_ ng t<€hi

n® tn tr8&ng mi ng t
tr. ng)

r:]QD gia Vo

M% t Yt

Vi°n x¥%Wp v° n€ ¢ th
Vi°en x¥%Wp v' n€ ¢ th
N€ ¢ chbim v° c¢c8c s[n
N€ ¢ chblm khtng °~ d{
t€ehng ¢° chua, t<€hng
Th, ¢ phXm £tn Kkii°Qug tv
bi t, ngo4i tr_. c8c
m« nh-m th ¢ phXm 13
Th, ¢ phXm £tn ki °ng L
Th ¢ phXm tn ki °ng Kk
ntng cho chlJ] L, En Kk
phXm th ¢ phXm thm ¢

13.1-13.4va 13.6
Th ¢ phXm b’ sung

ao

n u" ng h€ehng | i’

u,
thao ntng | € ngo hotF
c§c LY u'ng LHc bi t
Bia v~ LY u ' ng t_. ma
R€ u tsgo, |°

R€& u vang (tr. r € u

n u " ng ch€eng cblt c-
n®” u' ng c- ¢ n ¢c- he
v L u' ng c¢c- ¢ | -
Snack khoai t©y, ngl
then ¢, , uy, , hut h’
Qul hYch L« qua chi/J
Le ¢ ph, v h, n h'p
kho...)

Snack ca

102

500

GMP
150

500
300
50
50
500
50

50

50
300

300
100

100
200
200
200
200

200

100

200

16

390&CS117

CS306R

178

178

178



CARMOISIN

INS T°n ph, gi a
122 Carmoisin
i\/lerl]r?hocm 0 Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi chu
01.2.1 S.a | °n men (nguy®°n 150 CS243
12.5 Vi°n xWp v™ n€e ¢ th 50 390&CS117
C8c nh-m th ¢ phXm t GMP
AMARANTH
INS T°n ph, gi a
123 Amaranth
l\/lar\]rlmocm D Nh-m th ¢ phXm (m'\g/l;/Lkg) Ghi chu
04.1.2.4 Qul L-ng h, p hoHc L- 200 305, CSs061
06.4.3 M8 " ng, m3 dGt L« L€ 100 CS249
phXm t€ehng t
09.4 Cg8, sIn phXm th_,y s 30
kWocl,' nNhuy, n thW, gi
L€ ¢ blo quln ho"n t
09.4 C8, sIn phXm th_vy sT[ 30 305&CS037
kW ¢l nhuy n thWw, gi
L€ ¢ blo quln ho"n t
PONCEAU 4R
INS T°n ph, gi a
124 Ponceau 4R
l\"";r"h‘(’:m JNh-m th oc phxm (m'\S/Lkg) Ghi chi
01.1.2 n“ u'°ng t. s_a, c¢- h 150 52 & 161
(VvD s.a st ¢t |l a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy®°n 150 CS243
01.6.1 Pho m§t t €hi 100 3&161
01.6.2.2 BQ mHt ¢, a pho m8t | 100
016.4.2 Pho m8t L« chJ] bi/]n 100

pho m8t hoa qul, pho
103



01.6.5
01.7

02.4

03.0

04.1.2.4
04.1.2.4

04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.11
04.2.2.7

05.1.4
05.1.5

05.2

05.3
05.4

06.5

07.2

C8c s[n phXm t<€hng t

n tr§€§ng mi ng t._. s.
chua qul hoHc c¢c- he€eh
n” tr8mgt mimn, kht'ng
trg€§ng mi ng thu, ¢ m«

Kem | UYnh th ¢ phXm,
€ p 14nh v kem tr §i
Qul L-ng h, p hoHc L-
Qul L-ng h, p htoadictruig)
Qul L-ng h, p hoHc L-
M t, thUlch, m t qurl

M t, thYlch, m t qurl

C8&8c s[n phXm t_ gul

t) ngaeYis[mr phX8 c._ ¢
04.1.2.5

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn t .
nghi Qn, nghi Qn nhuy,
v’ s_a d. a

n“ tr&ng mi ng chJ o
tkn tr8&ng mi ng t_. n<€
Nhon t . qgul trong bS§
Rau, C. l °n men (bao
t h©n c, v’ thon r

rong bi Wn | °n men kh
Ldu t€ehng al mx méin cc ¢
06.8.7,12.9.1,19.9.2.1,12.9.2.3

SIn phXm cacao, st! ¢
C8c s[n phXm t<€ehng t
thJ]] st ¢t | a

SI'n phXm kGo c¢. ng, Kk
khg8c v,i c¢c8c sfmupdbX
nh-m th ¢ phXm 050. 1
KGo cao su

SIn phXm d¥%ng LW tr a
phXm trang tr2 Db8nh)
phli qul), v°™ n+€e c¢ s
n® tn tr&ng mi ng |
(VD b&nh putlLing gUo

100
150

50

50

300
300

200
100
100
500

200
50

50

50
500

300
50

300

300
50

50

50

161

161

305, CS060,
CS062

305, CS061
161
161&CS296
161

161
161 & 182

161

161
161

183

161



08.4

09.2.1

09.2.2

09.2.3

09.24.1

09.2.4.2

09.2.5

09.3.3

09.3.4

09.4

09.4

10.1
10.4

114

12.2.2
12.4
12.5
12.5
12.6
12.6.2

12.7

sl n
Xac, da gai

SIn phXm th,vy
|l dnh, kW cTl
SI'n phXm t h_ vy
Nhuy, n t hW,
C8, sIn phXm th_y sT
men hoHc € p mu i, Kk
Xac, da gai
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g v° siro khsgc (
h, L€ ng d¥%ng ph
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r:
—

X Yap v~ h-
XYap Vv~ ne€ c h-
chblm v° c¢c8c s[n
chblm khtng ° dy
c” chua, t<€hng
(sa | 8t m3 " n
8nh sandwi ch,
th.] cacao v~ hy
h ¢ phXm 04. 2.

ne, ¢ t
t

105

500

30

500

500

500

250

100

500

100

500

30

500
50

300

500
300
50
50
50
50

200

16

407&CS092

16 & 95

16 & 95

95

22

305&CS037

159

390&CS117

CS306R



13.3 Th ¢ phXm tn ki °ng Vv 50
bi t, ngoUi tr_. c8c
m« nh-m th ¢ phXm 13
13.4 Th ¢ phXm tn ki °ng L 50
13.5 Th ¢ phiXXmgknk hk§c (VD 300
ntkng cho chlJ] L, En Kk
phXm th, ¢ phXm thu, c
13.1-13.4va 13.6
13.6 Th ¢ phXm b sung 300
14.1.4 n® u' ng h€hng 1i wu, 50
thao ntng | € ngo ihooH
c8§c LY u'ng LHc bi t
14.2.6 n® u’' ng ch€eng cblt c- 200
14.2.7 n“ u ' ng c- ¢ n ¢ h € 200
v L u”  ng c c” | -
15.1 Snack khoai t©y, ngl 200
t h©On , Y., hdt n’
15.2 Qul hUlch L« qua chl] 100
L€ ¢ ph v h, n h'p
kho...)
ERYTHROSIN
INS T°n ph, gi a
127 Erythrosin
M&a nhém ML o
th c Nh-m th ¢ phXm (mg/kg) Ghi cha
04.1.2.4 Qul L-ng -hng chhoaHic (LL 200 CS242
04.1.2.4 Qul L-ng h, p hoHc L- GMP CS078
04.1.2.4 Qul L-ng h, p hoHc L- 300 305,CS060,
CS062
04.1.2.7 Qul ng©m L€ ng 200 54
04.2.2.7 Rau, C. l °n men d bvad 30
t h©n c, v’ thon r
rong biWn | °n men kbh
Ldu t<€ehng | °n men c,
06.8.7,12.9.1,19.9.2.1,12.9.2.3
05.3 KGo cao su 50
05.4 SI'n phXm d¥%¥ng LW tra 100

phXmang tr2 b8nh), |
phlfi quf), v’™ n€e c s

106



08.2 SI'n phXm th t, th t 30 4816
mi Jng hoHc c¢cdt nh, L

08.3 SI'n phXm th t, th t 30 4
L« qua chlJ] bi/J]n

08.3.2 SfnXmhth t, th t gia 15 CS09s8,
L« qua x I'T nhi t CS089

12.6.2 N€© ¢ chblm khtng ° d{ 50 CS306R

t€ehng ¢° chua, t<€hng

ALLURA RED AC

INS T°n ph, gi a
129 Allura red AC
M& nhém ML o
th c thh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n" u'ng t. s_a, c¢- h 300 52&161
(vD: s_a s!' ¢t | a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy®°n 300 CS243
01.6.2.2 BQ mHt ¢, eahinpho m8t 100
01.6.4 Pho m8t L« qua c¢chlJ] b 100 161
01.6.5 C8c sIn phXm t€hng t 100 3
01.7 n“ tr&ng mi ng t_. s. 300 161
chua qul hoHc c¢c- h+e€eh
02.4 n“ tr&ng mi ng t. m, 300 161
tr8&ng mi «naght-hu tch m
03.0 Kem | UYnh th, ¢ phXm, 150
e p 14nh v kem tr §i
04.1.2.4 Qul L-ng h, p hoHc L- 200
04.1.2.4 Qul L-ng h, p hoHc L- 200 CS242
04.1.2.4 Qul L - ngch Lp nhg chai 200 305&CS061
04.1.2.5 M t, thUlch, m t qurl 100 161
04.1.2.5 M t, thUlch, m t qufl 100 161&CS296
04.1.2.7 Qul ng®©m L€ ng 300 161
04.1.2.8 SI'n phXm chJ] bi/]ln t._ 300 161&182
nghi Qn, nghi Qn n hugu
v® s_a d._ a
04.1.2.9 n® tr8&8ng mi ng chJ b 300 161
En tr8ng mi ng t. n €
04.1.2211 Nh©n t_. qul trong bS8 300 161



04.2.2.3

04.2.2.4

04.2.2.6

05.1.3
05.1.4
05.1.5

05.2

053
05.4

06.3
06.5

07.1.2

07.1.3

07.2
08.3.2

08.4

09.2.1

09.24.1
09.2.4.2
09.2.5
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Xac, da gai

c’ ' c t
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kGo c¢c. ng, k
c8c s[n phX
phXm 050. 1

n s8ng,

gi,
g

t
n
g n
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i
y. n t

W, gi 8p X
e p mu’ i,

108

300

200

200

300
300
300

300

300
300

300
300

300

300

300
25

300

300

300
250
300

161

161

92&161

161
183

161
161

161
161

161

95

95

22



09.3.3

09.3.4

10.1
10.4

11.4

12.2.2
12.4
12.5
12.5
12.6
12.6.2

13.3

13.4
13.5

13.6
14.1.4

14.2.2
14.2.4
14.2.6
14.2.7

15.1

15.2

S[n phXm thay t hJ/lacég
sfn phXm tr_ ng c¢c8 kh
C8, sIn phXm th_vy sT
cf nhuy n thW, gi8p
c8§ dUng xay nhuy, n)
thu, ¢ m« nh-m 40933k p
Tr_ ng t<€hi

n® ttrn8ng mi ng t_. tr
tr. ng)

n€ ng v° siro khgc (
th2ch, L€ ng d¥%ng ph
r’]QD gia Va

M% t Yt

Vi°en x¥Wp v™ n€e ¢ th
Vi°en x¥Wp v’ n€ ¢ th
N€© ¢ chblm v° c¢c8c s[n
N€© ¢ chbim khtng ° df{
tehng ¢° chua, t<€hng
Th ¢ phXm tn ki °ng vV
bi t, ngo4i tr_. <c8c
m« nh- nhXnh, 1c3 .pl

Th, ¢ phXm £tn ki °ng L
Th, ¢ phXm £tn ki °ng Kk
ntng cho chlJ] L, En Kk
phXm th ¢ phXm thu,6 c
13.1-13.4 va 13.6

Th ¢ phXm b sung

n® g h€hng li u, bao
thao nktng | € ngo hot
c8§c LY u'ng LHc bi t
R€ u tsgo, |°

R€ u vang (tr r€ u
n® u' ng ch€eng cblt ¢
n" "mg ¢ c”n c¢c- h+€ehn
v’ LY u'ng c c’n |
Snack khoai to©y, ngl
t hon c, r , hdt h’
Qul hYch L« qua chi/J
L€ ¢ ph v’ h.n h'p
kho...)

109

300

300

100
300

300

300
300
300

50
300
300

50

50
300

300
300

200
200
300
200

200

100

161

161

161
390&CS117

CS306R

127&161

161



INDIGOTIN (INDIGOCARMIN)

INS T°n ph, gi a
132 Indigotin (Indigocarmin)
M& nhoém ML C o
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n®“ u' ng t. s_a, ¢c- h 300 52
(vD: s_a s!' ¢t | a, s
chuau" ng, LY u' ng t. v
01.2.1 S.a | °n men (nguy?®n 100 CS243
01.6.1 Pho m8t t €hi 200 3
01.6.2.2 BQ mHt ¢, a pho m8t 100
01.6.4.2 Pho m8t L« chlJ bil/]ln 100
pho m8t hoa qul, pho
01.6.5 C8c sIn phXm t€hng t 200 3&161
01.7 n“ tr&ng mi ng t_. s. 150
chua qul hoHc c- h€h
02.1.3 M. I °n, m._ L ng vdt, 300 161
khac
02.3 M. thW nhl t€hng dUn 300 161
g m cpPhXsm[m. . n h  p v~
c- h€ehng | i u t m.
02.4 n“ tr&ng mi ng t. m, 150
trg&§ng mi ng thu, ¢ m«
03.0 Kem | UYnh th, ¢ phXm, 150
e p 14nh v kem tr §i
04.1.2.5 M t, thYlch, m t qurl 300 161
04.1.2.6 C8c s[n phXm t qgul 300 161
t) ngoUi tr c8c sl
04.1.2.5
04.1.2.7 Qul ng®©m L€ ng 200 161
04.1.2.8 SI[n phXm chJ bilJln t_ 150 161 & 182
nghi Qn, nghit@®nmgh bW
v’ s_a d. a
04.1.2.9 n® tr&ng mi ng chJ b 150 161
tn tr8&ng mi ng t. n<€
04.1.211 NhOn t qgqul trong bsg 150 161
04.2.2.3 Rau, c¢c., (bao g m nbln 150 161
t hon Ltdu, L. ., | 1 h i
dblm, dfu, n€ c¢c mu’ i
04.2.2.6 Rau, ¢, (bao g m nbln 200 92&161
t h©n r L du, L., | 1



04.2.2.7

05.1.4
05.1.5

05.2

05.3
05.4

06.5

07.2
09.11
09.2.1

09.24.1
09.2.4.2
09.2.5

09.3.3

09.34

09.4

10.1
10.4

hdt, h4dt nghi Qn nh,
t. rau, n@egoOnmn Lt€ nrga

v, | sin phXn thu, c n
04.2.2.5
Rau, °n men (bao

c. |

t h©n c. v’ thon r
rong biWn | °n men kh
Ldu t<€ehng | °n med6.8.6
06.8.7,12.9.1, 19.9.2.1,12.9.2.3

SIn phXm cacao, st! ¢
C8c s[n phXm t€hng t
thJ]] st ¢t | a

SI'n phXm kGo c¢c. ng, Kk
kh8c v, i c¢c8c s[n phX

nhdim t h ¢ phXm 050. 1,
KGo cao su

SI'n phXm d¥%ng LW tra
phXm trang tr2 b8nh)
phli quflf), v’' n<€e c¢c s
n“ tn tr&ng mi ng |

(VD: b8&npUputiigmiy pu

sdn. . .)

B&§nh n€ ng nh, (ng t
C8 t €ehi

C8, c¢c8 phi l ° v™ sln
kW cl nhuy, n thW, gi
SI'n phXm th,  Blus¢hm2 n"
Nhuy, n thW, gi8p x8c
C8&8, s[n phXm th,y sT

men hoHc € p mu i, Kk
Xac, da gai

SI'n phXm thay thJ] c8§
sIn phXmg c¢c8 khs§gc
C8, sIn phXm th_,y sT
cl nhuy, n thWw, gi 8p
c8§ dUng xay nhuy, n)
thu, ¢ m« nh-m 4083.3 p
C&, s[n phXm th_ yhsk
KW cl nhuy, n thW, gi
L€ ¢ blo qulfn ho"n t
Tr_  ng t €hi

n“ £tn tr&ng mi ng t
tr. ng)

300

450
300

300

300
300

150

200
300
300

300
250
300

300

300

300

300
300

161

183

161
4,6 & 50
95

95
16
22 & 161

161

4 &161
161



Q

11.4 ne ng v siro khsgc ( 300 161
th2ch, L€ ng d¥%ng ph
12.2.2 n® gia v’ 300
12.4 M% t Ot 300
12.5 Vi°n xWp v™ n€e ¢ th 50
12.5 Vi°n xWp v’ n€e ¢ th 50 390&CS117
12.6 N€© ¢ chblm v° c¢c8c s[n 300
13.3 Th ¢ phXm tn ki °ng v 50
bi t, ngo4i tr_. c8§c
manh - m th, ¢ phXm 13.
13.4 Th ¢ phXm tn ki °ng L 50
13.5 Th ¢ phXm tn ki °ng Kk 300
ntng cho chlJ] L, tn Kk
phXm th ¢ phXm thu, c
13.1:13.4 va 13.6
13.6 Th ¢ phXm b sung 300
14.1.4 n® u' ng h€hng 1i wu, 100
thao ntng | € ngo hotF
c8§c LY u'ng LHc bi t
14.2.2 R€ u tgo, |° 200
14.2.4 R€ u vang (tr. r<€ u 200
14.2.6 n® u' ng ch€eng cblt c- 300
14.2.7 n“ u ' ng c- ¢ n c¢c- hte 200
v LY u'ng ¢ c” | -
15.1 Snack khoai t©y, ngl 200
thon c¢c.,, r_, h4dt hn’
15.2 Qul h4ch L« qua chl 100
L€ ¢ ph v h. n h’p
kho...)
BRILLIANT BLUE FCF
INS T°n ph, gi a
133 Brilliant blue FCF
Ma nhom ML L
th c Nh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n” u ng t. s_a, c¢- h 150 52
(vDb: s_a st ¢t |l a, s
chua ulungg L7 wheyé)
01.2.1 S.a | °n men (nguy?®n 150 CS243
01.6.2.2 BQ mHt <c¢c_, a pho m§t 100

112



01.6.5
01.7

02.3

02.4

03.0

04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.11
04.2.2.3

04.2.2.3

04.2.2.4

04.2.2.4

04.2.2.6

C8c s[n phXm t<€hng t

n tr&§ng mi ng t. s,
chua qul hoHc c¢c- he€eh

M. thIW tn€hng dUng df

ao

g m c8c s[n phXm h,n
c- h€ehng i u t m.
n“ tr&ng mi ng t_. m,
tr8§ng mi ng thu, ¢ mc«
Kem | Ynh th ¢ phXm,
e p Y9nh v kem tr §i
Qul L-ng h, p hoHc L-
M t, thYlch, m t qufTl
M t, thlch, m t qufTl
C8c sfn phXxm t gul
t) ngoUi tc, acBe mh
04.1.2.5

Qul ng©m L€ ng

SIn phXm chJ bi/ln t
nghi Qn, nghi Qn nhuy
v’ s._ a a

n® tr8&8ng mi ng chJ b
tn tri8§mg m. n<€e ¢ het
Nh©n t . gul trong b§
Rau, c¢c., (bao g m nbln
th©n r Ldu, L, , | 2
dblm, dfu, n€ c¢c mu’ i

Rau, c, (bap ghmcnhold
t hon r | L du, L. , | 1
dblm, dfu, n€ ¢ mu’ i

Rau L-ng h, p, L-ng c
L-ng t¥% (bao g " m nb
thon r_ , Ldu, L, , 1|1
Rau L-ng h, p, L-ng c
L-ng t¥% (bao g  m nb
th©n r Ldu, L, , | 2
Rau, ¢, (bao g m nbln
thon r_ , Ldu, L,Ych?:?
hdt, h4dt nghi Qn nh

t rau, n€ c¢c s t, ra
V., i sfn phXn thu, c n
04.2.2.5

113

100
150

100

150

150

200
100
100
100

100
100

150

250
500

GMP

200

20

100

161
161
161&CS296
161

161
161&182

161

CS115

161

CS297

92&161



04.2.2.7

05.1.3
05.1.4
05.1.5

05.2

05.4

06.3

06.5

07.1

07.2
08.0

09.1.1
09.1.2
09.2.1

09.2.2

09.2.3

09.24.1
09.2.4.2
09.24.3

09.2.5

09.3.1

Rau, c. l °n men (bao
t hon c, v " t hon r |

rong bi Wn | °n men Kkh!
Ldu t€ehng | °n men c,
06.8.7,12.9.1, 19.9.2.1, 12.9.2.3

Cacao dlng ph, bQ mk

SI'n phXm cacao, s! <c
C8c sIn pthXns 't @4ng a
thj st ¢t | a

SIn phXm kGo c¢. ng, Kk
khg§c v, i c8c sIn phX
nh-m th, ¢ phXm 050. 1
SI'n phXm d¥%ng LW tra
phXm trang tr2HbS&8AOkNM
phlFi quf), v’° n€e c s
Ngl ¢ ¢ tn s8ng, bao
n®” tn tr&ng mi ng |~
(VD: b&nh putling g\
sdn. . .)

B&nh m8 v" c¢c8&c s[n p
t h€viigh, n h’ p

B&8nh n€ ng nh (ng t
Th t v° s[n phXm th
t h t t hva

C8 t €ehi

Nhuy, n thW, gi8p x8c
C8, ¢8 phimlt°h_vy ss[lnn

kW cl nhuy, n thW, gi
C8 bao b, t, ¢c8&8 phi |
sfn bao b, t Llng | Yn
Xac, da gai

SIn phXm th,y sln s
| Unh, KkWhW[ gh8p, mRS§C
SIn phXm th_,y s[n v~
Nhuy, n thW, gi8p x8c
C8 v° ¢c8c sIn phXm t

cl nhuy, n thW, gi 8p
C8, s[n yphs¥mm thhun kh

men hoHc € p mu i, Kk
Xac, da gai

Th,y s[n, s[n phXm t
gi 8p x8c, da gai L«

100

100
100
100

300

500

200

150

100

200
100

300
500
500

500

500

100
100
500

100

500

92&161

161
183

161

161
4&16

4,16&50
4&16
95

16

16

95

16

22

16



09.3.2

09.3.3

09.4

10.1
10.4

12.2.2
12.4
12.5
12.5
12.6
12.6.2

13.3

13.4
13.5

13.6
14.1.4

14.2.2
14.2.4
14.2.6
14.2.7

15.1

15.2

Th,y sl[n, sIn phXm t
giapxac,dagdi « L€ ¢ ng©Om
a

S[n phXm thay thJ c¢8§
n

sn phXm tr_ g c¢c8 kh
C8, sIn phXm th_y sT
kW cl nhuy, n thWwW, gi
L€ ¢ blo qulfn ho"n t
Tr_ ng t €hi

n“ £tn tr&ng mi ng t.
tr. ng)

n® gia Vv

M% t Yt

Vi°n xWp v™ n€e ¢ th
Vi°en xWp v’ n€e ¢ th
N€© ¢ chblm v° c¢c8c s[n
N€ ¢ chblm kh?!ng(VD: d{
tehng ¢° chua, t<€hng
Th ¢ phXm tn ki °ng Vv
bi t, ngo4i tr_. c8c
Mm« nh-m th ¢ phXm 13
Th ¢ phXm tn ki °ng L
Th, ¢ phXm EnhVIXit°mgc k

nL'ng cho chJ L, En Kk
phXm th, ¢ phXm thu,6 c
13.1:13.4va 13.6

Th ¢ phXm b° sung

ao

n u"  ng h€ehng | i u,
thao nktng | € ngo hot
cacL™ u" " ng LHc bi t k

R€ u tg§o, |I|°

R€ u vang (tr. r+€ u
n®” u' ng ch€eng cblt c-
n“ u' ng c- ¢ n c- ht€
v’ LY u" ng c¢c- ¢c”n |°~
Snackkbai t ©y, ngl ¢ ¢
thon c¢c., r_, hAut

Qul hYch L« qua ¢
L€ ¢ ph., v~° h. n h
kho...)

500

500

500

GMP
150

100
100
50
50
100
100

50

50
300

300
100

200
200
200
200

200

100

16

390&CS117

CS306R

115



CLOROPHYL

INS T°n ph, gi a
140 Clorophyl
M& nhém . ML o
th ¢ p Nhébm t h, ¢ phXm (mg/kg) Ghi cha
01.6.1 Pho m8t t €hi GMP CS262,
CS221
&CS283
01.6.2.1 Pho ms§t chz2n ho"n GMP CS263
&CS264
04.1.2.3 Qul ng©m dbim, dfu, h GMP CS260
04.1.2.5 M t, thUlch, m t qufl GMP CS296
C8c nh-mn it heeceophghi ¢« GMP
CLOROPHYL PH C n” NG
INS T°n ph, gi a
141(i) Ph ¢ clorophyl L% ng
141(ii) Ph ¢ clorophyl L% ng
M& nhém ML o
th c pNh m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n“ u'ng t. s_4a/l hoHch 50 52&190
(vD: s_a s' ¢! | a, s
chua u' ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 500 CS243
01.6.1 Pho m8t t €hi 50 161
01.6.1 Pho m8§t t €hi 5 305&CS262
01.6.1 Pho m8t t €hi 15 305, CS221
&CS283
01.6.2.1 Pho m8t chz2zn ho" n 15
01.6.2.2 BQ mHt ¢, a pho m8§t | 75
01.6.2.3 Pho m8t b "o (LW ho"n 50
pho mat )
01.6.4.2 Pho m8t L« chJ] bi/]n 50
pho m8t hoa qul, pho
01.6.5 C8c sIn phXm t<€ehng t 50
01.7 n® tr&ng mi ng t. s. 500
chua qul hoHc c¢c- he€eh
02.4 n® tr8&ng mi ng t. m 500

116



trg&§ng mi ng thu, ¢ m«

03.0 Kem | UYnh th”em pEXm, h 500
e p 14dnh v kem tr §i
04.1.2.3 Qul ng©m dblm, dfu, h 100 62
04.1.2.3 Qul ng©m dblm, dfu, h 100 CS260
04.1.2.4 Qul L-ng h, p hoHc L 100 62
04.1.2.5 M t, thlch, m t qufTl 200 161
04.12.5 M t, thlch, m t qufTl 200 161&CS296
04.1.2.6 C8c sIn phXm t qul 150
t) ngodi tr c8c s
04.1.2.5
04.1.2.7 Qul ng©m L€ ng 250
04.1.2.8 SIn phXm chJ] bi/Jn t._ 100 62&182
nghi Qn, nghil Qmp nh&wnc
v’ s_a d. a
04.1.2.9 n® tr8&8ng mi ng chJ b 150
Ekn tr8ng mi ng t. n €
04.1.2.10 SIn phXm qul | °n men 100 62
04.1.2.11 Nh©n t . qgul trong bs§ 100 62
04.1.2.12 SIn phXhu ouhl?2 nn 100 62
04.2.2.3 Rau, c¢c., (bao g~ m nbin 300 305,341,
th©n r,, Ldu, L, , I1 CS115
dblm, dfu, n€ c¢c mu’ i
04.2.2.5 Rau, c¢c, (bao g m nbln 100 62
t hon r | Ldw, bL Wnh, I %
hdt, h4dt nghi Qn v~ d
| Uc)
04.2.2.6 Rau, ¢, (bao ¢g" m nbIn 100 62892
t hon r | L du, L. , | 1
hdt, h4dt nghi Qn nh,
t. rau, n€e clL€ hg.ra
V., i sfn phXn thu, c n
04.2.2.5
04.2.2.7 Rau, C. l °n men (bao 100 62
t hon c, v " t h©n r ,
rong biWn | °n men kbh
Ldu t<€ehng | °n men c
06.8.7,12.9.1,19.9.2.1,12.9.2.3
04.2.2.8 Rau, c¢c., (bao g m nbln 100 62
th©n r  , Ldu, L, , | 2
hoHc chi °n
05.1.2 H . n h p cacao (dUng 6,4 62&161
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05.1.3
05.1.4
05.1.5

05.2.1
05.2.2
05.2.3
05.3
05.4
06.4.3

06.5

07.1.4

07.2
09.2.3

09.24.1
09.2.4.3

09.2.5

09.3.1

09.3.2

09.3.3

09.34

09.4

10.4

Cacao dlng ph, btpngnt
SIn phXm cacao, st! ¢
C8c s[n phXm t€hng t
thj st ¢t | a

KGo c¢. ng

KGo mQm

Nuga v~° Db8&nh hUnh nh
KGo cao su

SIn phXmrdbggt EW t h,
phXm trang tr2 b8§nh)
phlFi quf), v’'™ n€e c s
M8 " ng, m3 dGt L« L€
phXm t€hng t

ao

n

tn tr&ng mi ng | °

(VD: b8&nh put phiundgi gy

s dun
Csc
v

B&n
SIn
| Yn
SIn
Cs§

cl

C § )
me n

o)

sfn phXm ddng bs§
b&8&§nh ms3 kK h'™ i

h n€ ng nh, (ng t

phXm th,y s[n s’
h, kW c[ nhuy, n t
phXm t h,
v™ c8c
nNhuy, n

s[n ph
hoHc €

Xac, da qi

S[n

°®EW)SMﬂwwﬂ
° c

o

> mxXQO “T00QN0 W”

-

<
> X0 X0
Q -1 ©-
S
©
>
X
3
—~

X
5 >
X oK "X an an

- 33
~—
-y
<
(72}
—

= 3

O >
1 n O oS! 'BTJ
o | S5 C

O 0

6,4
700
700

700
100
100
700
100
100

75

6,4

75
40

30
40

200

40

40

200

75

500

300

62&161
183

CS249

62&161

95

62&95
95

16

16

95

95



11.4 ne ng v siro khsgc ( 64 62
th2ch, L€ ng d¥%ng ph
12.2.2 n® gia v’ 500
12.4 Mut Yt 500
12.5 Vi°n xWp v™ n€e ¢ th 400 127
12.5 Vi°n xWp v’ n€e ¢ th 400 341,
390&CS117
12.6 N€© ¢ chblm v° c¢c8c s[n 100
12.6.2 N€ ¢ chbim khtng d Y 30 341&CS306R
tehng ¢° chua, t<€hng
13.6 Th, kXm b sung 500 3
14.1.4 n® u' ng h€hng 1i wu, 300
thao ntng | € ngo hot
c8§c LY u'ng LHc bi t
15.1 Snack khoai t©@y, ngl 350
thon c¢c., r_, h4dt h’
15.2 Qul hUYch L «bagouag cnh Jlc 100
re ¢ ph, v' h.,n h'p
kho...)
15.3 Snack ca 350
FAST GREEN FCF
INS T°n ph, gi a
143 Fast green FCF
M&a nhém ML o
th c pNh m th ¢ phXm (mg/kg) Ghi chu
01.1.2 n“ u' ng t. s_alhoHch 100 52
(vD: s_a s' ¢! | a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy®°n 100 CS243
01.7 n® tr&ng mi ng t_ s. 100 2
chua qul hoHc c¢c- h<e€eh
02.1.3 M. 1> n, m, Wfmugc8dv" ™ GMP
khac
02.4 n® tr&ng mi ng t. m, 100
tr8ng mi ng thu, ¢ m«
03.0 Kem | Ynh th ¢ phXm, 100
€ p 14nh v kem tr §i
04.1.2.4 Qul L-ng h, p hoHcrung)- 200
04.1.2.4 Qulf L-ng h, p hoHc L- 200 305&CS061



04.1.2.5
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.11
04.2.2.3

04.2.2.3

04.2.2.4

04.2.2.4

04.2.2.7

05.2

05.3
05.4

06.4.3

06.5

07.0

, th4ch, m t qufl
, thUlch, m t qul
, thUlch, m t qul

t

t

t
§c s[n phXm t_ qufl
t) mgoUde8&§c sl n phXm

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn t .
, nghi Qn nhuy,

nghi Qn

v’ s_a d. a

n“ tr&ng mi ng g¢hm b
tn tr8&ng mi ng t. n<€
Nh©n t_. qul trong b§
Rau, c¢c., (bao g~ m nbin
t hon r L du, L, , | 1
dblm, dfu, n€ c¢c mu’ i
Ra u , C. (bao g m nblm
thé&n r_, , Ldu, L, , |1
dblm, dfu, n€ c¢c mu’ i
Rau L-ng h, p, L-ng ¢c
L-ng t¥% (bao g m nb
th©nur, L, Ldl* h, i) v
Rau L-ng h, p, L-ng ¢
L-ng t¥% (bao g~ m nb
th&n r, , Ldu, L, , 121
Rau, ¢ l °n men (bao
thon ¢, LWdu,t hi©n, rl 1,

rong bi Wn I °n men kh
Ldu t<€hng | °n men c,
06.8.7,12.9.1,19.9.2.1, 12.9.2.3

SI'n phXm kGo c¢. ng, k
kh8c v, i c¢c8c s[n phX
nh- m t h050.1 0Hh3xa05.4

KGo cao su

SIn phXm d¥%ng LW tr a
phXm trang tr2 b8nh)
phli qul), v"°™ n+€e c¢ s
M8 "~ ng, m3 dGt L« L€
phXm t€hng t

n®“ tn tr8&ng mi ng |~
(VD b&8nh putlLing g
S dun )

C8c |l oUi b8&8nh n<e€e ng

120

201
400
400
100

100
100

100

100
300

300

200

200

100

100

300
100

290

100

100

161&CS296
161

161
161&182

161

161

305, CS115

CS297

161

CS249

161

161



08.1 Th t, th t gia cfm v 100 3, 4&16
08.2 SI'n phXm th t, th t 100 3&4
mi Jjngc &b Hie h L« qua
08.4 V, b ¢c c8c sIn phXm 100 3&4
v, b ¢ x¥%c x2ch)
09.2.4.1 SIn phXm th_,y s[n 100
09.25 C8, sIn phXm th,y sT 100
men hoHc € p mu i, Kk
Xac, da gai
09.3.3 S[n phXm thay thJ «c¢8§ 100
sfn phXm tr_ ng c¢c8 kh
09.4 C8, sIn phXm th,y sT 100 95
kKW cl nhuy, n t hWw, gi
L€ ¢ blo qulfn ho"n t
10.1 Tr_ ng t<€hi GMP 4
10.4 nn tn tr&ng mi ng t 100
tr. ng)
12.2.2 n" gia v’ 100
12.6.1 N€ ¢ chblm, n+€ ¢ st 100
n€, ¢ s t mayonnai se,
13.6 Th ¢ phXm b sung 600
14.1.4 n® u' ng h€hng 1i wu, 100
thao ngoghb®cnl” u’ n
c§c LY u ' ng LHc bi t
14.2.6 n® u' ng ch€eng cblt c- 100
14.2.7 n®” u ' ng c- ¢ n c¢c- he 100
v’ LY u" ng c¢c- ¢c”n |~
CARAMEN NHEM | (KHDNG X. Lh)
INS T°n pg@ah, g
150a Caramen nh-m | (khn
M& nhém ML .
th c pNh- m th ¢ phXm (mg/kg) Ghi chu
04.1.2.5 M t, thUlch, m t qufTl GMP CS296
04.2.2.3 Rau, c¢c., (bao g m nbln 300 305, CS115
th©n r  , Ldu, L, , | 2
dblm, dffu mun€ hoHc n¢
06.4.3 M8 "~ ng, m3 dGt L« L€ GMP CS249
phXm t €hng t
09.2.2 C8 bao b, t, c8 phi I GMP CS166
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sn bao b, t L'ng | Un
Xac, da gai

C8&8c nh - mmthdo ghchip3DlK GMP
CARAMEN NHCEM 11 ( X, Lh SULFI T)
INS T°n ph, gi a
150b Caramen nh-m I (x
::\A?]rllh%m 0 Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi chu
01.1.2 n” u'ng t. s_a, c¢- h 150
(VD: s_. a s€hcab,!| &) as
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 150 CS243
02.2.2 M. phJt, m_ ph/t dUn 500 CS256
04.1.2.5 M t, thUlch, m t qufl 80000 CS296
06.4.3 M8 "~ ng, m3 dGt L« L€ 50000
phX t €hng t |
06.4.3 M8 " ng, m3 dGt L« L€ 50000 CS249
phXm t €hng t
CARAMEN NHCEM 1|11 ( X. Lh AMONI)
INS T°n ph, gi a
150c Caramen nh-m |11 (x
l\/la;]rlmocm D Nh-m th ¢ phXm (ml\élj/Lkg) Ghi chu
01.1.2 n u' ng t. s_a, c¢- h 2000 52
(vD: s_a s' ¢! | a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 2000 CS243
01.3.2 C8c sIn phXm tYo m" u 1000
01.4.4 C8§c sIn phiamt €hng t 5000
01.5.2 C8§c sIn phXm t€hng t 5000
0l1.6.1 Pho m8t t €hi 15000 201
01.6.2.2 BQ mHt ¢, a pho m8t | 50000
01.6.4.2 Pho m8§8t L« chJ bi/n 50000
pho m8t hoa qul, pho
01.65 C8c sIn phXm t<€hng t 50000
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01.7

02.2.2

02.2.2

02.3

02.4

03.0

04.1.2.3
04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.11
04.2.2.2

04.2.2.3

04.2.2.4

04.2.2.5

04.2.2.6

o
o

n tr§€§ng mi ng t. s.
chua qul hoHc c¢c:- he€eh
M. phJt, m. pht dUn
M. phJt, m. ph/t dUn
M. Whhhl t<€hng dUlng
g m c8c s[n phXm h,n
c- h€ehng i wu t m.
n“ tr&ng mi ng t_. m,
tr8§ng mi ng thu, ¢ mc«
Kem | Ynh th ¢ ph&am, g
e p Y9nh v kem tr §i
Qul ng©m dblm, dfu, h
Qul L-ng h, p hoHc L
M t, thYlch, m t qufTl
M t, thYlch, m t quTl
C8c s[n plMYm nghq@p
. t) ngodi tr. c8c sT
04.1.2.5

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn t .
nghi Qn, nghi Qn nhuy,
v’ s_a d. a

n“ tr §ncgh/mibinpn t . q
tn tr&ng mi ng t_. nct<€
Nh©n t . gul trong bs§
Rau, ¢, kh' (bao g n
v th©n r Ldu, L. ,
v’ hyt

Rau, c. (bao g"“ m nblm
t hon r | L du, L. , | 1
dblm, dfu, n€ ¢ mu’ i
Rau L-ng h, p, L-ng c
L-ng t¥% (bao g " m nb
t h©n r ,h Lidu,vilT, tt[do?
Rau, c¢c, (bao g m nbln
thn r_ , Ldu, L, , |1
hdt, h4dt nghi Qn v~ d
| Uc)

Rau, ¢, (bao g m nbIn
t hon L, ,L dlu? h 1),
hdt, h4dt nghi Qn nh,
t . rau, ne ¢ s t, r a
vV, o sfn phXn thu, ¢c n

2000

500

500

20000

20000

1000

200
200
200
80000
500

200
7500

200

7500
50000

500

50000

50000

50000

CS256

CS296

182

76&161

161

161



04.2.2.7

04.2.2.8

05.1.2
05.1.3
05.1.4
05.1.5

05.2

05.3
05.4

06.3

06.4.3

06.5

06.6

06.7

06.8.1
06.8.8
07.1.2
07.1.3

07.1.4

07.1.5
07.1.6
07.2

Rau, ¢ l °n men (bao
t hon ¢ du,t ion 4 1, h
rong biWn | °n men kh
Ldu t<€ehng | °n men c

06.8.7,12.9.1, 19.9.2.1, 12.9.2.3

Rau, c (bao g m nbln
t hon r Ldu, L. .chinl 1
hoHc chi °n

H. n h p cacao (dUlng
Cacao dUng ph, bQ mk

SI'n phXm cacao, s! <c
C8c sIn phXm t€ehng t
thj st ¢t | a

SInXmhkGo c¢. ng, k Go
khg§8c v, i c8c slIn phX
nh-m th ¢ phXm 050. 1

KGo cao su

SIn phXm d¥%ng LW tr a

phXm trang tr2 b8nh)

phli qul)t, nwg tn€ c¢c s
0
€

-

Ngl C tn s8ng, ba
M8 g, m3 dGt L« L
phXm t €hng t

n“ &£tn tr8&ng mi ng |~
(VD: b&nh putlLing g\

c
“'n

«0o (VD d¥ng ch
h 't gia cfm)

n phXm t_. gUo
bao g" " m c[ bs§
)

5

u ng t. Ldu n”"nh
C8c | oUi sT[Ilhdw htX@&hmpg
BE8nh quy gi,n tr. b8

B8nh n€ ng thng th«€
n€ ng X p Anh, Db8nh

C8c s[n phXm dUng bs§
v’ b&nh m3 kh' i

B&nh mabahhdbpo v

H . n h p b&8nh m8 v~ b
B&§nh n€ ng nh, (ng t

124

50000

50000

50000
50000
50000
50000

50000

20000
50000

50000

50000

50000

50000

50000

1500
20000
50000
50000

50000

50000
50000
50000

161

161

183

189
CS249&173

161
161

161

161
161
161



08.0

09.1

09.2

09.3

09.4

10.1
10.3

10.4

114

12.2.2
12.3
12.4
12.5
12.5
12.6
12.6.2

12.6.4
12.7

129.2.1
12.9.2.2
12.9.2.3
13.3

13.4
13.5

Th t v° s[n phXm th’
th t thy

C8&8 v™ sl[n phXm tthy yn
thwWwW, gi 8p x8c, da ga
Cg8 v sIn phXm th_ vy
nhuy, n thW, gi8p x8c
Th,y slIn, sIn phXm t
nhuy, n thW, gi8p x8c
C8, s[n phXm th_-yngsIl
KW cl nhuy, n t hWw, gi
re ¢ blFfo quln ho"n t
Tr_ ng t <€hi

Tr_ng blfo qulfn bao g
mu i hoHc L-ng h,p

n“ &£tn tr&ng mi ng t.
tr. ng)

n€ mg siro khg&c (VD:
th2ch, L€ ng d¥%ng ph
I:]QD gia Vo

D bim

M% t Yt

Vi°en x¥Wp v’ n€e ¢ th
Vi°n xWp v™ n€ ¢ th
N€ ¢ chbim v° c¢c8c s[n
N€© ¢ chblm khtng ° d{
t€ehng ¢° chua, t<€hng
N€ ¢ chbim trong (VD:
Sa | &8t (sa | &t m3 ' n
phJJt b8nh sandwipchhXm
ddng phJ/t t_. cacao vV
nh-m th ¢ phXm 04. 2.
N€e, ¢ t€ehng | °n men

N€e, ¢ t€ehng kh*ng | °n
C8c Il oUi n+e€e c¢c t€hng
Th, ¢ phXm £tn ki °ndg He
bi t, ngo4i tr_. c8§c
m« nh-m th, ¢ phXm 13
Th, ¢ phXm tn ki °ng L
Th ¢ phXm tn ki °ng Kk
ntkng cho chJ L, En k
phXm th ¢ phXm thutc

13.1:13.4va 13.6
125

GMP

30000

30000

30000

500

20000
20000

20000

50000

50000
1000
50000
25000
GMP
50000
1500

50000
50000

20000

1500
20000
20000

20000
20000

3,4&16

4&16

95

50

100

78

390&CS117

CS306R

CS302

207



13.6 Th ¢ phXm b° sung 20000
14.1.4 n” u’ ng h€ehng i u, 5000 9
t hao Qp’r_ng | € ngo h§o|—
c8c L u ng LHc bi t
14.1.5 C” ph°, s[n phXm t€h 10000  160&7
u'"ng thloc de &i vI™ c8
tr. L u ng t cacao
14.2.1 Bia v~ LY u ' ng t_. ma 50000
14.2.2 R€ u t8§o, |° 1000
14.2.3.3 R€ u vang nho b sun 50000
14.2.4 R€ u vang (tr. r€ u 1000
14.2.5 R€ u mdt ong 1000
14.2.6 n® u° ng ch€eng cblt c¢- 50000
14.2.7 n“ u’'ng c- c¢"n c- h<€ 50000
v oL u" " ng c¢c- c¢c. - n |7
15.0 Th ¢ phXm mHn £tn | i ¢ 10000
CARAMEN NHCEM 1V (X, Lh AMONI SULFI T)
INS T°n ph, gi a
150d Caamen nh-m IV (x |
L\Airfh%m D Nh-m th ¢ phXm (ml\gll_kg) Ghi chu
01.1.2 n®” u' ng t. s_a, c h 2000 52
(vDb: s_a st ¢! |l a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °nyfhenchilg 150 12
01.2.1 S.a | °n men (nguy®°n 2000 CS243
01.2.2 S.a Ltng t_. b3ng ren GMP
01.3.2 C8&c sIn phXm tYo m" u 1000
01.4.4 C8c sIn phXm t€hng t 5000
01.5.2 C8c sIn phXm t<€ehng t 5000
016.1 Pho m8t t €hi 50000 201
01.6.2.1 Pho ms8t | chz2zn ho”™ n 50000 201
01.6.2.2 BQ mHt <c¢c_, a pho m8§t 50000
01.6.4.2 Pho m8t L« chJ] bi/Jn 50000 72
pho m8t hoa qul, pho
01.6.5 C8c psh[IXm t €hng t p h« 50000 201
01.7 n® tr&ng mi ng t._. s. 2000
chua qul hoHc c¢c- h<e€eh

126



02.2.2
02.2.2
02.4

03.0

04.1.2.3
04.1.2.3
04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7

04.1.2.8

04.1.2.9

04.1.2.11

04.2.2

04.2.2.3

04.2.2.4

05.1.2
05.1.3
05.1.4
05.1.5

05.2

05.3
05.4

d blm,
h, p

dfu,

hoHc L-
h, m t qufl
h, m t qufl

hXm t . qgul
tr. c8c sT

L€ ng
chlJ] bilJn

t
ghi Qn nhuy,

bao m n bln
Ltdlug Wbli, Wn It
ne, ¢ mu’ i

C
m nb
1

h X m
| a

t €ehng t

500
500
20000

1000

7500
500
7500
1500
1500
500

7500

7500

7500

7500

50000

300

50000

50000
50000
50000
50000

50000

20000
50000

214
CS256

CS260

CS296

182

92&161

305, CS115

CS297

183



06.3
06.4.2
06.4.3

06.5

06.6

06.7

06.8.8

07.1.2
07.1.3

07.2
08.0

09.2

09.3

09.4

10.1

10.2
10.3

10.4

11.6

12.2

12.3
12.4
12.5
12.5
12.6

Ngl ¢ c¢c t£tn s&ng, ayao
M3 " ng, m3 dGt kht! v
M8 "~ ng, m3 d Gt L « L€
phXm t €hng t

ao

n tn tr&ng mi ng |°
(VD: b8&nh putling g\
sdin. . .)

Bt nh«o (VD d¥%ng ch
hoHc th t gia cfm)
C8c sIn phXxm t. gUlo
ch2n, bao g " m c[ bgn
C ntng)

C8c Il oUi s[n phXm pr

Banhquygiontr b&§nh c¢- L€
B8nh n€ ng thng th<«€
n€ ng X p Anh, b8nh
B&§nh n€ ng nh, (ng t
Th t v° s[n phXm th’
th t thv

C& wm" pshiXm th_,y s[n |
nhuy, n thW, gi 8p x8c
Th,y s[n, sin phXm t
nNhuy, n t hWw, gi 8p Xx 8¢
C8, sIn phXm th_vy sT
k W [ nhuy, n thW, pgi
L €’ blfo quln ho " n t
Tr_ ng t<€hi

SI'n phXm tr_ ng

OO0

Tr_ng blfo qulfn bao g
mu i hoHc L-ng h,p
n“ &£tn tr8&ng mi ng t.
tr. ng)

Chblt t Yo noyl tc h Hita ot Q
ng t cao

Gia v, thfo m ¢, L”
cho m3 tn |iQn)

D blm

M% t Ot

Vie°en xWp v™ n€ ¢ th
Vie°en xWp v™ n€ ¢ th
N€ ¢ chbemnw phkXm t €h

128

2500
50000
50000

2500

2500

2500

20000

50000
50000

1200
GMP

30000

30000

30000

20000

20000
20000

20000

1200

10000

50000
50000
25000

3000
30000

211
CS249

161
161

3,4&16

95

95

95

161

213

212
390&CS117



12.6.2 N€© ¢ chbim khtng ° df{ 1500 CS306R
t €hng ¢ chua, t €hng
12.7 Sa | 8t (sa |8t m3® "~ n 50000
phJ/jt b8nh sandwich,
ding phJt t . dadaug ac m
nh-m th, ¢ phXm 04. 2.
12.9.2.1 N€e ¢ t€ehng | °n men 60000
13.3 Th ¢ phXm tn ki °ng v 20000
bi t, ngoUdi tr_. <c8c
m« nh-m th ¢ phXm 13
13.4 Th ¢ phXm tn ki °ng L 20000
13.5 Th ¢ phXm tn ki °ng k 20000
ntng cho chlJ] L, 3 k
phXm th ¢ phXm thu, c
13.1:13.4 va 13.6
13.6 Th ¢ phXm b sung 20000
14.1.4 n® u' ng h€hng 1i wu, 50000
t hao ngnghbﬁj’an u’' n
c8§c LY u'ng LHc bi t
14.1.5 C” ph°, sln phXm t<€h 10000 7&127
u" ng thfo d€ ¢ v~ «c8§
tr. LY u' ng t. cacao
14.2.1 Bia v~ LY u ' ng t_. ma 50000
14.2.2 R€ u t8§o, |° 1000
14.2.3.3 R€ u vang nho b sun 50000
14.2.4 R€ u vang (tr. r+€ u 1000
14.2.5 R€ u mdt ong 1000
14.2.6 n® u' ng ch€eng cblt ¢ 50000
14.2.7 n® u' ng c¢c- ¢ n c¢- h+<€ 50000
v Tthguc- ¢c"n | "m |4
15.0 Th, ¢ phXm mHn &£n |1 ¢ 10000
BRILLIANT BLACK
INS T°n ph, gi a
151 Brilliant black
M& nhém ML o
th c pNh- m th, ¢ phXm (mg/kg) Ghi chu
01.2.1 S.a | °n men (nguy?®n 150 CS243

129



BROWN HT

INS T°n ph, gi a
155 Brown HT
M& nhoém ML C o
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.2.1 S.a | °n men (nguy®°n 150 CS243
12.6.2 N€ ¢ chblm khtng ° d Y 50 CS306R
tehng ¢° chua, t<€hng
NHOM CAROTENOID
INS T°n ph, gi a
160a(i) Betacar ot en t ng h’ p
160a(iii) BetaCaroten, Blakeslea trispora
160e BetaApo-Carotenal
160f Este met hyl ( h o HpO-8E t
Carotenic
M&a nhém ML o
th c pNh m th ¢ phXm (mg/kg) Ghi chu
01.12 n“ u' ng t. s_a, c¢- h 150 52
(vD: s_a s!' ¢t | a, s
chua u' ng, LY u ng t
01.2.1 S.a | °n men (nguy?®n 100 CS243
01.3.2 C8c sIn phXm tYo m" u 100
01.4.4 C8c sIn phckam t €hng t 20
01.5.2 C8c sIn phXm t<€hng t 100 209
01.6.1 Pho m8§t t €hi 100
01.6.1 Pho m8§t t €hi 35 CS275
01.6.1 Pho m8t t €hi 25 319&CS221,
CS283
01.6.1 Pho m8t t €hi 35 320&CS221,
CS283
01.6.2.1 Pho mS§8t chz2n tho” n 35 CS265,
CS266,
CS267,
CS268,
CS269,
CS269,
CS270,
CSs271,

130



01.6.2.1
01.6.2.2
01.6.2.2
01.6.5
01.7

02.1
02.1.2
02.1.3

02.1.3

02.2.1
02.2.2
02.2.2
02.2.2

02.3

02.2.2

04.1.2.3
04.1.2.3
04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7

04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.11

Pho m8t | ch2n ho" n
BQ mHt <c¢c_, a pho m§t

BQ mHt ¢, a pho m8t
C8c s[n phpomat €hng t

ao

n tr&§ng mi ng t._. s.
chua qul hoHc c¢c- h<€eh
Dfu v°™ m_ t8ch n+e€e, c
M. v dfu th ¢ vdt

M. | n, m L, ng vdt,
khac
M. | ° n,g m.dtl,, ndfu c§
khac
B h

M. phJt, m_ ph/t dUn
M. phJt, m_ ph/t dUn
M. phJt, m. ph/t dUn

M thWwW nhi t<€hng dUn
g m c8c s n p hXm h, n
c- h<€ehng | i u t. m.
M phJt, m_ phJ/Jt dUn
Qul ng©m dblm, dfu, h
Qul ng©m hdobtot, nd@ uc, m
Qul L-ng h, p hoHc L-
M t, thUlch, m t qurl
M t, thUlch, m t qurl

C8c s[n phXm t qgul
t) ngoUi tr. c8c pif
04.1.2.5

Qul ngo©m L€ ng

SIn phXm chJ bil/ln t.
nghi Qn, nghi Qn nhuy,
v® s_a d._ a

n” tr&ng mi ng chJ b
tn tr8&ng mi€hmg 1 o€

SI'n phXm qul | °n men
Nh©n t gul trong bS§

131

100
500
500
200
100

25
25
25

25

25
35
35
35

200

35
1000
500
200
200
500
500

200

100

150

500
100

CS277 ,
CS276,
CS274&305

305&CS019

305&CS211

146

305&CS256

305,
384&CS253

CS260
161

305&CS296

161&182



04.2.1.2

04.2.2.2

04.2.2.3

042.2.4

04.2.2.5

04.2.2.6

04.2.2.7

05.1.3
05.1.4
05.1.5

05.2

05.3
05.4

06.3
06.4.3

06.4.3

Rau, c¢c. L« x I'T bQ
vdt t hon c, v~ t h©On
bi Wn, qul hUlch v~ h{

Rau,khd, (bao g" m nblm,
v’ tlj©n r ., L du, L, .
v " h 4yt

Rau, C. (
t hon r
dblm, df
Rau L - n

-~ O

L-ng t
t h©n r
Rau, c.
t hon r
hddt M

a l °n men (bao
h v’ thon r |
ong biWn | °n men kh
du t<€hng | °n men c,
6.8.7,12.9.1, 19.9.2.12.9.2.3
Cacao dUng ph, bQ mFk
SIn phXm cacao, s! ¢
sin phXm t€hng t
st ¢t | a
phXm kGo c¢. ng, k
V., i c8x pHXm pthhX
th, ¢ phXm 050. 1
cao su
phXm d¥ng LW
tr2z bs§
. N

C.
Cc

@]

w

TS 30
)

3

Z oo WwWwW XRSxXW —~
o]
c
—
<
-]

Q@ SToS1 ) 5SOo71

—/=— X 3 O
. e
~—+
-
)
>
«

500

1000

GMP

50

50

50

50

100
100
100

100

100
100

200
1200

1000

4,16&161

161

CS115

161

161

92&161

161
183

319, CS249

329, 331,
CS249



06.4.3

06.5

06.6

07.1.2
07.1.3

07.1.4

07.1.5
07.2
08.1.2
08.3.1.1

08.3.1.2

08.3.1.3

08.3.2

08.4

09.1.1
09.1.2
09.2

09.2.2

09.3

09.4

10.1
10.4

M8 "~ ng, m3 dGt L« L€
phXm t€ehng t

n tn tr8&ng mi ng |~
(VD: b8&nh putling g\
sdin. . .)

Bt nh«o (VD d¥%ng ch
hoHc th t gia cfm)

B&nh quy gi,n tr. bS§

B&8nh n€e ng t h{b:danh h€
n€ ng X p Anh, b8nh

C8c s[n phXm dUng bs§
v b8&8nh m3 kh'i

B&nh m8 hblp v™ Db&nh
B&§nh n€ ng nh, (ng t

Th t, th t g€hki cFin gy
SIn phXm th t, th t
L'« qua chJ biJn L€ ¢
mu i) khlng qua x |
SI'n phXm th t, th t
L'« qua chJ biJn p€ c
mu i) v° | " m kht kht
SIn phXm th t, th t
l °n men kh!'!ng qua x
Sfn phXm th t, th t
L« qua X I'T nhi t
V., b c c8c s[rnpHhXmn:«
v, b ¢ x%c x2ch)

C8 t €ehi

Nhuy, n thW, gi8p x8c
C8&8 v s[n phXm th_y
nhuy, n thW, gi8p x8c
C8 bao b, t, c¢c8&8 phi |

sfmao b, t Llng | YYnh,
Xac, da gai

Th,y sIn, s[n phXm t
nNhuy, n thW, gi8p x8c
C8, sIn phXm th_,y sT
KW cl nhuy, n thWh,6 gi
L€ ¢ blo qulfn ho"n t

Tr_ ng t<€hi

n tn tr8&ng mi ng t._
tr.ng)

200

150

500

1000
100

200

100
100
100
100

20

20

20

100

300
100
100

100

100

100

1000
150

330, CS249

116

216

4&16
16

16

16

16

4&16
95

330, 319, 305
&CS166

95

95



11.4 n€ ng v° siro khsgc ( 50 217
th2ch, L€ ng d¥%ng ph
12.2.2 n® gia v’ 500
12.4 M% t Ot 300
12.5 Vienxp v n€, ¢ th t 300
12.5 Vi°n xWp v’ n€e ¢ th 50 320, 305,
390&CS117
12.6 N€© ¢ chblm v° c¢c8c s[n 500
12.7 Sa | 8t (sa |18t m3 " n 50
phJ/jt b8nh sandwich,
ding phJt t . cacao Vv
nh-m th, ¢ phXm 04. 2.
13.3 Th ¢ phXm tn ki °ng Vv 50
bi t, ngo4i tr_. c8§c
Mm« nh-m th ¢ phXm 13
134 Th ¢ phXm tn ki °ng L 50
13.5 Th, ¢ phXm £tn ki °ng Kk 300
ntmedpo chlJ] L, Etn ki °r
phXm th ¢ phXm thu, c
13.1:13.4va 13.6
13.6 Th ¢ phXm b sung 300
14.1.4 n® u' ng h€hng 1i wu, 100
thao ntng | € ngo hotF
c8§c LY u'ng LHc bi t
14.2.2 R€ u tgo, |° 200
14.2.4 R€ u vang (tr. r€ u 200
14.2.6 n® u ng ch€eng cblt c- 200
14.2.7 n“ u ' ng c- ¢ n c¢c- he€ 200
v’ LY u" ng c¢c- ¢c”n |°~
15.1 Snack khoai t &y ,nhnddpl 100
thon ¢, , r., hdt h°
15.2 Qul hYch L« qua c¢hl 100
L€ ¢ ph v’ h, n h’p
kho...)
CAROTEN T- NHI gN (CHIl T XUr T T, TH C
INS T°n ph, gi a
160a(ii) Caroten t. nthi °tnh (cc h
Ma nhom ML L
th c pNh-m th ¢ phXm (mg/kg) Ghi cha

134



01.1.2

01.2.1
01.32

01.4.4
01.5.2
01.6.1
01.6.1

01.6.2.1
01.6.2.1

01.6.2.2
01.6.2.3

01.64
01.6.5
01.7

02.1
02.1.2
02.1.3

02.1.3

02.2.1
02.2.2
02.2.2
02.2.2
02.3

n u ng t. s_a, c¢- h
(vD: s_a s' ¢! | a, s
chua u' ng, LY u ng t
S.a | °n men (nguy?®n
C8c sIn phXm t4Yo m" u
C8c s[n phXm t<€hng t
C8c s[n phXm t€hng t
Pho m8t t €hi

Pho m8t t €hi

Pho mS§t chznin bMo mi
Pho mS§8t chz2n ho"n

BQ mHt <c¢c_, a pho m§t

(LW ho"n

Pho m8t b"o

pho mét)

Pho m8t L« qua chl/J b
C8c s[n phXm t<€ehng t
n® tr&ng mi ng t_ s.
chua qul hoHc c¢c- h+e€eh
Dfu v m_ t8ch ne€e c
M. v dfu th, c vdt

M. | n,ngmvdt, dfu c
khac

M. I °n, m L ng vdt,
khac

B h

M. phJt, m_ phJt dUn
M. phJt, m_ phJt dUn
M. pmJjtph/Jt dlng s_. a
M. thW nhl t€hng dUn
g m c8c s[n phXm h,n
C h€hng i u t_. m,

135

600
1000
20
1000
600
600

600
600

1000
1000

1000
1000
1000

25
1000
1000

25

600
1000
1000

35
1000

52

CS243

CS221,
CS283,
CS275

CS265,
CS266,
CS267,
CS268,
CS269,
CS270,
CS271,
CS277,
CS276,
CS274

CS019

CS211

CS256
305&CS253



02.4

03.0

04.1.2.3
04.1.2.3
04.1.2.4
04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.11
04.2.2.2

04.2.2.3

04.2.2.4

04.2.2.5

04.2.2.6

04.2.2.7

ao

n tr8ng
tr&ng mi

Kem | Ynh
€ p | Unh

Qul nNgoO©m
Qul nNgoO©m
Qul L-ng
M t, thUc
M t, thic

C8c sIn p
. t) ngoyi
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tr. c8c sT[
L€ ng

cuh[J] bbia/pn gt .|
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a

mi ng chJ b
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1000
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06.8.7,129.1, 19.9.2.1, 12.9.2.3

05.1.3 Cacao ding ph., bQ mk 100

05.1.4 SIn phXm cacao, st! ¢ 100 183

05.1.5 C8c sIn phXm t€ehng t 100
thJ]] st ¢t | a

05.2 SI'n phXm kGo c¢c. ng, Kk 500
khgc 8§, |s|,'cn h>§m t h,
nh-m th, c hXm 050. 1

05.3 KGo cao su 500

05.4 SI'n phXm d¥%ng LW tra 20000
phXm trang tr2 b8nh)
phfi quf), v~ n€ c¢c s

06.3 Ngl ¢ ¢ tn s§Ag, mHah 400

06.4.2 M3 " ng, m3 d Gt kht v 1000 211

06.4.3 M8 "~ ng, m3 dGt L« L« 1000 CS249
phXm t €hng t .

06.5 n°° tn tr&ng mi ng |° 1000
(VD: b8&nh putling g\
s duld .

06.6 B.t nh«o (VD d¥%ng ch 1000
hoHc th' t gi a c¢cfm)

07.1.2 B&8nh quy gi,n tr. b § 1000

07.1.4 C8c sIn phXm dUlng bs§ 1000
v b8&8nh m3 kh'i

07.2 B8nh n€ ng nh, (ng t 1000

08.1.2 Th t, th t gia cfm v 20 4816

08.2 SI'n phXm th t, th t 5000 16
mi Jng hoHc c¢cdt nh, L

08.3.1 SIn phXm th t, th't 20 118
L« qua chJ] biJn kh?n

08.3.2 SIn phXm th t, th't 20
L« qua x I'T nhi t

08.3.3 SITn phXm th t, th' t 5000 16
Ling | Ynh

08.4 V, b ¢ ¢c8c sIn phXm 5000
v, b ¢ x%c x2ch)

09.1.1 C8 t €ehi 100 4,16&50

09.2.3 SI'n phXm th_,y sln s’ 1000 16
|l dnh, KW ¢l nhuy, n t

09.24.1 SI'n phXm th,y sln v~ 1000 95

09.2.4.2 Nhuy, n thW, gi8p x8c 1000



09.2.4.3

09.2.5

09.3.1

09.3.2

09.3.3

09.34

09.4

10.1
10.2
10.4

114

12.2.2
12.4
12.5
12.5

12.6.1

12.6.2

12.6.2

12.6.3
12.7

13.3

C8 v c8c s
cl nhuy, n th
C8&8, slIn phXm
men hoHc € p
Xac, da gai

Th,y s[n, sT
gi 8p x8c, da
Th,y s[n, sT
gi 8p x8c, da
SI'n phXm t ha
sn phXm tr
C8&8, slIn phXm
cl nhtw,n gi 8§
c8 dlng xay
thu, ¢ m« nh-
C8, sIn phXm
KW cl nhuy, n
L€ ¢ blo quTl
Tr_ ng t €hi
SI'n phXm tr
n“ tn trg&ng
tr. ng)

n€ ng v~ sir
th2ch, L€ ng
r:IQD gia Vo

M% t Ut

Vi °n x%p v~
Vi °n x%p v~
N€ ¢ chblm, n
n€, ¢ st may
N€ ¢ chbm kh
t<€ehng ¢ chu
N€ cbint k ht ng
t<€ehng ¢ chu
H . n h p ne€e c
Sa | 8t (sa |
phJJt b8nh sa
ddng phJt ton
nh-m th ¢ ph
Th, ¢ phXm &n
bi t, ngodi

e c st
onnai se
lng ° d
a, t €hn

dUng
a, t €hn
c hblm v

A1

-~ 1 S W

- —— T

j/‘\

1000

1000

1000

1000

1000

1000

500

1000
1000
150

50

500
1000
1000

50

2000

2000

2000

2000
1000

16

16

16

16

305,
390&CS117

CS306R



m« nh-m th ¢ phXm 13
134 Th ¢ phXm £tn ki ®°ng L 600
13.5 Th ¢ phXm Ltn kic® npgh Xk 600
ntng cho chlJ] L, En Kk
phXm th, ¢ phXm thu,6 c
13.1-:13.4va 13.6
13.6 Th ¢ phXm b sung 600
14.1.4 n” u' ng h€ehng 1i wu, 2000
thao ntng | € ngo hot
c§c LIy Lwiecn bi t khsgec
14.2.1 Bia v~ LY u ' ng t_. ma 600
14.2.2 R€ u t8§o, |° 600
14.2.4 R€ u vang (tr. r+€ u 600
14.2.6 n“ u' ng ch€eng cblt c- 600
14.2.7 n®” u ' ng c- ¢ n c¢c- he 600
v’ LY u'lngm cl-9nch)n
15.1 Snack khoai t©@y, ngl 100
thon c¢c., r_, h4dt hn’
15.2 Qulf hYch L« qu c hJ] 20000 3
L€ ¢ ph., v’ h,n h'p
kho...)
15.3 Snack ca 100
CHr T CHI T XU[ T TANNAHOGBIXMNBASED
INS T°n ph, gi a
160b(i) Chblt chi/Jt xublt t_ a
M&a nhom ML .
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.2.1 S.a | °n men (nguy?®n 20 8&CS243
02.1 Dfu v™ m_ t8ch n+¥€e c 10 8&CS019
02.1.3 M. | n, vt ,L dfg c§ 10 8&CS211
khac
02.2.1 B h 20 8
02.2.2 M. phJt, m_ ph/t dUn 100 8&CS256
02.2.2 M. phJt, m_ ph/t dUn 20 8&CS253
04.1.2.5 M t, thUlch, m t qufl 100 CS296
04.2.2.3 Rau, c¢. (bap uyhmcnwbld 300 305, CS115
th©n r  , Ldu, L, , | 2
dblm, dfu, n€ c¢c mu’ i
09.2.2 C8 bao b, t, c8 phi I 25 8&CS166
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sfn bao b, t L*ng | Yn
Xac, da gai
12.6.2 N€ cchbim khtng dUng 10  CS306R
tehng ¢° chua, t<€hng
CHf T CHI T XU T T, TH-C VxT -BABRATT O,
INS T°n ph, gi a
160Db(ii) Chblt chi JJt xubltbaged a
M& nhém ML C o
th c IONh m phXm (mg/kg) Ghi cha
01.1.2 n®“ u' ng t. s_a, ¢c- h
(vD: s_,a s' ¢! | a, s
chua u " ng, LY u ' ng t
01.2.1 S.a | °n men (nguy®°n 20 185&CS243
01.6.1 Pho m8t t €hi 25 CS221&CS27
5
01.6.1 Pho m§t t € 50 CS283
01.6.2.1 Pho m§t ch2n ho"n 25 CS277,
CS276,
CS274
04.2.2.3 Rau, ¢, (bao g m nbln 300 305, CS115
thon r | L du, L. , | 1
dblm, dfu, n€ c¢c mu’ i
09.2.2 C8 bao b8 phi | ° bao 25 185&CS166
sfn bao b, t Llng | Yn
Xac, da gai
PARIKA OLEORESIN
INS T°n ph, gi a
160c Parika oleoresin
Ma nhom ML .
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.6.1 Pho m8t t €hi GMP (CS221&CS28
3
04.2.2.3 Rau, c¢c., (bao g m nbln 300 305,CS115
t hon r | L du, L. , | 1
dblm, dfu, n€ ¢ mu’ i
12.6.2 N€© ¢ chblm khtng °~ dd GMP
t€ehng ¢° chua, t<€hng



12.6.2 N€ ¢ chbim khtng °~ d4 GMP CS306R
t€ehng ¢ chua, t €hng
NHOM LYCOPEN
INS T°n ph, gi a
160d(i) Lycopen t ng h' p
160d(ii) Lycopen chiJt xublt t
160d(iii) Lycopen, Blakeslea trispora
i\/lerl]r?hocm 0 Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi chu
01.2.1 S.a | °n men (nguy®°n 30 303&CS243
04.1.2.5 M t, thlch, m t qufTl 100 316&2CS296
12.6.2 N€ ¢ chblm khtng ° d Y 390 342&CS30®R
tehng ¢° chua, t<€hng
C8c nh-m th, ¢ phXm t GMP
LUTEIN FROM TAGETS ERECTA
INS T°n ph, gi a
161b(i) Lutein from tagets erecta
i\”?‘rfh‘(’:m pNh- mth ¢ phXm (m'\S/Lkg) Ghi ch
01.1.2 n° u ng t. s.a, c¢- h 150
(vVD: s. as_sal! ccalc aloa,, b
chua u' ng, LY u ' ng t
01.2.1 S.a | °n men (nguy®°n 150 CS243
04.1.2.5 M t, thUlch, m t qurl 100
04.1.2.5 M t, thUlch, m t qurl 100 CS296
ZEAXATHI N T° NG H P
INS T°n ph, gi a
161h(i) Zeaxathin t " ng h' p
i\/larllr.\h%m 0 Nh-m th ¢ phXm (ml\gll_kg) Ghi chu
01.1.2 n” u'ng t. s_a, c¢- h 150
(VD: s. a s!t ct | a, S
chua u" ng, LY u ng t
01.2.1 S. l °n men (nguy®°n 150 CS243
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CANTHAXANTHIN

INS T°n ph, gi a
1619 Canthaxanthin
Ma nhom ML L
th c pNh- m th, ¢ phXm (mg/kg) Ghi cha
01.1.2 n® u'ng t. s_a, ¢ h 15  52&170
(vD: s_a s' ¢t | a, s
chua u” ng, LY u ' ng t
0l1.6.1 Pho migt t €h 15 201
01.6.2 Pho m8t | chz2zn 15 201
01642 Pho m8§t L« chJ bin 15
pho m8t hoa qul, pho
01.6.5 C8c sIn phXm t€hng t 15
01.7 n“ tr&ng mi ng t_. s. 15 170
chua qul€thmducl ic-u.h. .
02.2.2 M. phJt, m phijt duUn 15 2148215
02.3 M. thW nhl t€hng din 15
g m c8c s[n phXm h,n
C h€hng | i u t. m
02.4 n“ tr&ng mi ng t_ Lm, 15
tr8&§ng mi ng thu, ¢ m«
04.1.2.5 M t, thYlch, m t qurl 200 5
04.1.2.6 C8c sIn phXm t qul 15
t) ngoYi tr. c8c sT
04.1.2.5
04.1.2.9 n® tr&ng mi ng chJ b 15
tnontgr i ng t. ne€e c
041211 Nh©n t_. qul trong bS§ 15
04.2.2.2 Rau, c¢c, kh' (bao g n 10
v " t hon r | L du, L.,
v'® hyt
06.4.2 M3 " ng, m3 dGt kht! v 15 211
06.4.3 M8 " ng, m:3 d Gt L« L€ 15 153
phXm t€ehng t
06.5 n“ £tn tr&ng mi ng |°” 15
(VD: b8&nh putling g\
sdn. . .)
08311 SIfn phXm th t, th t 100  4,16&118
L'« qua chdhBiblingn € ¢
mu i) khl'ng qua x |
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09.2.1 cCg8, c8 phi I~ s[n 35 95
kW cl nhuy, n thWwW, gi
09.2.5 cs, sfn phXm t s 15 22
men hoHc € p mu , kK
xac,da gai
09.3.3 S[n phXm thay th c 8 15
sn phXm tr_ ng c k h
09.4 C8, sIn phXm t s [ 15
kW cl nhuy, n t gi
L€ ¢ blFfo quln n t
10.1 Tr_ng t €hi GMP 4
10.4 n” ¥mgtmi ng t. ro 15
tr. ng)
11.4 n€ ng v° siro khsgc ( 15
th2ch, L€ ng d¥%ng ph
12.2.2 n®” gia v’ 20
12.5.2 H.n h p vi°n x¥%p Vv~ 30 127
12.6 N€ ¢ chbim v° c¢c8c s[n 30
14.1.4.1 n® uh<@mng i u ga 5
14.1.4.2 n" u'ng he€ehng u k 5
mdnh pha L€ ng ad
14.1.4.3 n®” u' ng h<€hng u c 5 127
., ng)
14.2.6 n®” u' ng ch+€eng C - 5
14.2.7 n®“ u° ng c¢c- ¢ n, bh € 5
V. LQD ur ng C. | .
15.1 Snack khoai t®© ngl 45
thon c¢c_., r_, h{ h’
BEET RED
INS T°n ph, gi a
162 Beet red
M&a nhém ML o
th c pNh-m th, ¢ phXm (mg/kg) Ghi chu
0l1.6.1 Pho m8t t €hi GMP CS221,CS283
04.1.2.3 Qul ng©m dblm, dfu, h GMP CS260
04.1.2.5 Mt t hdc h, m_ qul GMP CS296
06.4.3 M8 "~ ng, m3 dGt L € GMP CS249
phXm t €hng t
C8c nh-m th, ¢ phXm t GMP
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CHr T CHIle¢T XUr T T, V., NHO
INS T°n ph, gi a
163(ii) Chblt chi Jt xublt t_ v
M& nhoém ML C o
th c pNh-m th ¢ phXm (mg/kg) Ghi cha
01.1.2 n” u'ng t. s_a, c¢- h 150 52&181
(vb: s_a st ¢! |l a, s
chua u” ng, LY u ' ng t
01.2.1 S.a | °n men (nguy?®n 100 CS243
01.4.4 C8c sIn phXm t<€hng t 150 181&201
01.5.2 C8c sIn phXm t€hng t 150 181, 201&209
01.6.2.2 BQ mHt ¢, a pho m8§t 1000
01.6.4.2 Pho m8t L« chJ] bi/]n 1000
pho m8t hoa qul, pho
01.6.5 C8c sIn phXm t€hng t 1000
01.7 n“ tr&ng mi ng t_. s. 200 181
chua qul hoHc c¢c- h+e€eh
02.4 n® tr&ng mi ng t. m 200 181
tr 8ng mimw@gnh-hm tch ¢
03.0 Kem | UYnh th ¢ phXm, 100 181
€ p 14nh v kem tr §i
04.1.2.3 Qul ng©m dblm, dFu, h 1500 161
04.1.2.3 Qul ng©m dblm, dfu, h 500 CS260
04.1.2.4 Qul L-ng h, p (HeHd hlar 1500 181
04.1.2.5 M t, thUlch, m t qufl 500 161&181
04.1.2.5 M t, thUlch, m t qurl 500 CS296
04.1.2.6 C8c sIn phXm t. qul 500 161&181
.t) ngo4i tr. c8c sT
04.1.2.5
04.1.2.7 Qul ngo©m L€ ng 1000
04.1.2.8 SI'n phXm ch/J] bi/]ln t._ 500 179, 181&182
nghi Qn, nghi Qn nhuy,
v’ s_a d. a
04.1.2.9 n® tr&ng mi ng chJ b 500 161&181
tn tr8ng mi ng t. n¢¥€
04.1.2.10 SI'n mhuXml °n men 500 161&181
04.1.2211 Nh©n t_. qul trong bS8 500 161&181
04.2.2.3 Rau, c¢c., (bao g m nbln 100 179&181
t hon r | L du, L. , | 1
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04.2.2.5

04.2.2.6

04.2.2.7

05.1.3
05.1.4
05.1.5

05.2.2
05.3
05.4

06.3
06.5

07.1.2

07.1.4

08.1.2
08.2

08.3

08.4

09.2.2

dblm, dfu, n€ c¢c mu’ i
Rau, c¢c., (bao_ g  mhnBsin
thoen r_ , Ldu, L., |1
hdt, h4dt nghi Qn v~ d
| Uc)

Rau, ¢, (bao g m nbln
thoen r_ , Ldu, L., |1
hdt, hWth, ndgWi DQn m- n t
t . rau, nesc s t, r a
vV, o sn phXn thu, c n
04.2.2.5

Rau, °n men (bao

I
v " t hon r |

a C.
t hon c,.

rong bi Wn Ibamm m&m Iksh
Ldu t<€ehng | °n men c,
06.8.7,12.9.1,19.9.2.1,12.9.2.3

Cacao dUng ph, bQ mk
SIn phXm cacao, st! ¢
C8c s[n phXm tgghmXymt
thj st ¢t | a

KGo mQm

KGo cao su

SI'n phXm d¥%ng LW tr a
phXm trang tr2 b8nh)
phli quflf), v’™ n<€e c¢c s
Ngl ¢ c¢c tn s8&ng, xdyao

a
1" kn tr8&ng mi ng |
(VD: b8nh putling g

sdin. . .)

B&8nh quy gi,n tr. b §
C8&8c s[n phXm dUng bs§
v b8&8nh m3 kh'i
Thtth, t gia cfm v~ tF
SI'n phXm th t, th t
mi Jjng hoHc c¢cdt nh, L
SI'n phXm th t, th t
L« qua chJ Dbi/]n

V, b ¢ cBcthm, phX t
v, b ¢ x%c x2ch)

C8 bao b, t, c¢c8 phi

[ I
sn bao b, t L'ng | UYn
Xac, da gai
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100

100

100

200
200
200

1700
500
500

200
200

200

200

1000
5000

5000

5000

500

179&181

92&181

161&181

181
181&183
181

181
181
181

181

181

181

4, 16&94
16

16

16



09.2.3

09.24.1
09.2.4.2
09.2.4.3

09.2.5

09.3.1

09.3.2

09.3.3

09.3.4

09.4

10.1

10.4

124
12.5
12.6.1

12.6.2

12.6.3
12.7

13.3

13.4
13.5

SIn phXm th,y s[n s’
| Unh, kW c¢c[ nhdagai n t

SI'n phXm th,y s[n v~
Nhuy, n thw, gi8p x8c

C&8 v° c¢c8c sIn phXm t
cl nhuy, n thW, gi 8p

C8, sIn pnhXmun hk hy- is,[

men hoHc € p mu i, K
Xac, da gai

Th,y slIn, sIn phXm t
gi 8p x8c, da gali L «
Th,y s[n, sin phXm t
gi 8§p x8cL€da m@a®m Ld&bl
SI'n phXm thay thJ] c8
sn phXm tr_ ng c¢c8 kh
C&8, sIn phXm th_,y sT
cl nhuy, n thw, gi 8p
c8§ dUng xay nhuy, n)
thu, ohmm th, c 90863%3n 0
C8, sIn phXm th_y sT
kW c[ nhuy, n thW, gi
L€ ¢ blo qulfn ho"n t
Tr_ ng t €hi

n“ £tn tr8&ng mi ng t
tr.ng)

M% t Ut

Vi

°n X¥p v° n€ ¢ th’
t

N€ ¢ chbim, n€ ¢ s’

n€ ¢ s 't mayonnai se,
N€© ¢ chblm khtng °~ d¥{
tehng ¢c° chua, t<€hng
H.h ' p n€ ¢ chblim v~ n
Sa | 8t (sa | 8t ms3 n
phJjt b8nh sandwi ch,
ddng ph/Jt t. cacao Vv
nh-m th ¢ phXm 04. 2.
Th ¢ phXm &£tn ki°hg v
bi t, ngoUi tr. <c8c
Mm« nh-m th ¢ phXm 13
Th, ¢ phXm £tn ki °ng L
Th, ¢ phXm £tn ki °ng Kk
ntkng cho c¢chlJ L, En Kk
phXm th ¢ phXm tphhuX nt

146

GMP

500
1000
1000

1000

500

1500

1500

1500

1500

1500

200

200
500
300

300

300
1500

250

250
250

16&95

95

16&95

22

16

16

16

16

181

181
181
181

181

181

181

181
181



13.1:13.4va 13.6

13.6 Th ¢ phXm b sung 500 181
14.1.4 n® u' ng h€hng 1i wu, 300 181
thao ntng | € ngodo hot
c§8§c LY u ' ng LHc bi t
14.2.2 R€ u tsg§go, |I|° 300 181
14.2.4 R€ u vang (nho). r € u 300 181
14.2.6 n” u' ' ng ch€eng cblt c- 300 181
14.2.7 n®” u' ng c¢c- ¢ n ¢c- he€ 300 181
v LY u"ng c¢c- ¢” | -
15.1 Snack khoai t©y, ngl 500 181
t h©n ., r_, h4t n’
15.2 Qulf hYYch L« qua chl] 300 181
re ¢ ph, v’ h.,n h'p
kho...)
15.3 Snack ca 400
CALCI CARBONAT
INS T°n ph, gi a
170(i) Calci carbonat
Ma nhom ML .
th c pNh-m th, ¢ phXm (mg/kg) Ghi cha
01.2.1 S.a | °n men (nguy®°n GMP CS243
01.3.1 S.a LHc (nguy°n chblt 2000 34, CSs282
&CS281
01.3.2 C8c s[n phXm t4Yo m” u GMP CS250,
CS252
01.4.3 Kem Llng t, GMP CS288
01.5.1 S.a b, t, cream b, t ( 10000 CS207
01.5.1 S.a bm b drdaguy°n GMP CS290
01.5.1 S.a b, t, cream b, t ( 4400 305, CS290
01.5.2 C8c sIn phXm t€hng t GMP CS251
01.6.1 Pho m8t t €hi GMP CS221,
CS262,
CS273,
CS275,
CS283
01.6.2.1 Pho m§t ch2n Mo” n GMP CS265,
CS266,
CS267,
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CS268,

CS269,
CS270,
CS271
05.1.1 H n h>p cacao (b, t) GMP CS141&CS10
5
05.1.4 SIn phXm cacao, st! ¢ GMP CS087
06.4.3 M8 " ng, m3 dGt L« L€ GMP CS249
phXm t€hng t
12.1.1 Mu " i GMP
13.2 Sfn phXm dinh d€ ng GMP 355&CS074
13.2 SI'n phXm dinh d€ ng GMP 421, 360,
CS073
C8&8c nh-m th, ¢ phXm t GMP
DIOXYD TITAN
INS T°n ph, gi a
171 Dioxyd titan
M& nhom ML o
th CmpNh-m th ¢ phXm (mg/kg) Ghi cha
01.6.1 Pho m8t t €hi GMP CS262,
CS221,
CS275,
CS283
01.6.2.1 Pho m8t chzn ho " n GMP CS272
C8&8c nh-m th, ¢ phXm GMP
OXI T SdT
INS T°n ph, gi a
172(i) Oxyd sdt Len
172(ii) Oxyd sdt L,
172(iii) Oxyd sdt v'ng
Ma nhom ML o
th c Nh-m th ¢ phXm (mg/kg) Ghi chu
01.1.2 n” u'ng t. s_a, ¢ h 20 52
(vVD: s_a st!' ¢ |l a, s
chua u" ng, LY u " ng t
01.2.1 S. a | {mgmegnrn chblt) 100 CS243
01.6.2.2 BQ mHt <c¢c_, a pho m§t 100

148



01.6.4
01.7

02.4

03.0

04.1.1.2
04.1.2.4
04.1.2.5
04.1.25

04.1.2.6

04.1.2.7

04.1.2.9

05.2

05.3
05.4

06.3
06.5

07.2
08.4

09.2.5

09.3.3

09.3.4

09.4

Pho m§t L

n tr8ng
chua qufl

ao

« gqua

n tr8ng mi ng t.
tr&ng mé mg mhum t
Kem | UYnh th, ¢ phXm,
€ p 14nh v kem tr §i
Qul t €ehi L« X | T bC
Qul L-ng h, p hoHc L-
M t, thUlch, m t qurl
M t, thUlch, m t qurl
C8c sIn phXm t. gul
t) ngodi tr_. c¢c8c sT
M125

Qul ng©m L€ ng

n“ tr&ng mi ng chJ b
tn tr8ng mi nmgglti_. une€
SI'n phXm kGo c¢. ng, Kk
khgc v, i c8c s[n phX
nh-m th ¢ phXm 050. 1
KGo cao su

SIn phXm d¥%ng LW tr a
phXm trang tr 2 ttkgngh)
phlFfi quf), v’° n€e c s
Ngl ¢ ¢ tn s8ng, bao
n® &£tn tr&ng mi ng |°
(VD: b8&nh putlLing g\
sdn. . .)

B&§nh n€ ng nh, (ng t
V., b ¢c c8c sIn phXm
Vv, b ¢ x¥Wc x2ch)

C&8, sIn phXm th_,y sT
men hoHc € p mu i, K
Xac, da gai

SI'n phXm thay thJ] c8§
s n phXé&khécr ng

C8, sIn phXm th_,vy sT
cl nhuy, n t hWw, g|§p
c8 dldng xay nhuy, n)
thu, ¢ m« nh-m 409833k p
C8, s[n phXm th,y sT
KW cnhuy, n t hWw, gi 8p

149

50
100

350

300

1000
300
200
200
500

250

200

200

10000
100

75
75

100
1000

250

100

50

50

4 & 16

CS296

161

72

22

95

95



L€ ¢ blFfo quln ho"n t
10.1 Tr_ ng t €hi GMP 4
10.4 n® tn tr8&ng mi ng t 150
tr. ng)
12.2.2 n® gia v’ 1000
12.5 Vi°n xWp v™ n€e ¢ th 100
12.6 N€© ¢ chblm v° c¢c8c sI[n 75
13.6 Th ¢ phXm b sung 7500 3
14.1.4 n" u' ' ng h€ehng I|i u, 100
t hao qp’r_n’g |l € ngo h;ol—
c8c L u ng LHc bi t
15.1 Snack khoai t©y, ngl 500
th©n c¢_., r_ , h4yt h’
15.2 Qul hlcbhD«bigfa bao 400
L€e ¢ ph, v h, n h p
kho...)
By C
INS T°n ph, gi a
174 BUc
i\/'?]rfh%m JNhem th ¢ phxm (m'\S/Lkg) Ghi chi
05.1.4 SI'n phXm cacao, s! <c GMP CS087
VANG
INS T°n ph, gi a
175 Vang
l\"";r"h‘(’:m JNh-m th oc phxm (m'\S/Lkg) Ghi cha
05.1.4 SI'n phXm cacao, s! <c GMP CS087
NHOM SORBAT
INS T°n ph, gi a
200 Acid sorbic
201 Natri sorbat
202 Kali sorbat
203 Calci sorbat

150



Ma nhém
t h c¢
01.1.2

01.2.1
01.2.2
01.3.2
01.6.1
01.6.1

01.6.2
01.6.2.1

01.6.3
01.6.4
01.6.5
01.6.6
01.7

02.2.2
02.2.2

02.2.2

02.3

Nh- m t h
U ong
(VD: s. a
chua u’' n
S.a | °n
S. a L®'ng
C8c sIn
Pho mS§t
Pho mS§t
Pho mS§8t
Pho mS§t

Pho mat whey
Pho m§t
C8c sIn

Pho mat whey protein

ao

C phXm
t . s.a, C€- h
st ¢t |l a, s
g, LY u' ng t
men (nguy°®°n
t. bJbng ren
phXm t Yo m" u
t €hi
t €hi

ch2n

ch2n ho" n
L« qua chlJ] b
phXm t €hng t

n tr8&ng nsi_ ang (VD:

chua qulrl
M. phl/jt,
M. phl/jt,
M. phl/jt,

M. t hw n
g m c8c

c- h<€ehng

hoHc c¢- h+€eh
m. phJjt dUn
m. phJjt dUn
m. phJjt dUn
hl t<€hng dUn
sfn phXm h, n
i u t m

151

.

ML
(mg/kg)

1000

1000
100
200

1000

1000

3000
1000

1000
3000
3000
3000
1000

2000
2000

2000

1000

Ghi chu
428&220

42&CS243
42
42
42&223

42,
223&CS262,
CS221,
CS273,
CS275,
CS283

42

42&3&CS%65
, CS266,
CS267,
CS265,
CS266,
CS267,
CS268,
CS269,
CS270,
CS271,
CS270,
CS271

42
42
3&42
42
42

42

42,
305&CS256

42, 305, 380,
381&CS253

42



02.4

041.2.2
04.1.2.2

04.1.2.3
04.1.2.3
04.1.2.5
04.1.2.5
041.2.6

04.1.2.7
04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.11
04.1.2.12
04.2.2.3

04.2.2.3

04.2.2.3

04.2.2.5

04.2.2.6

n tr8ng
tr8ng mi
Qul kh?

Qul kh?

Qul nNgoO©m
Qul nNngoO©m
M. t, thic
M. t, thic
C8c sIn p
t) ngodi
04.1.2.5

Qul nNngoO©m
SIn phXm
nghi Qn, n
v® s_ a d.
n" tr8ng
Ekn tr8ng
SIn phXm
Nho©n t . q
SIn phXm
Rau, ao, g
t hon r
dblm, dfu,
Rau, C. (
t hon r |
dblm, dfu,
Rau, c. (
t hon r |
dblm, dfu,
Rau, C. (
thon i ,
hdt, hQt
| c)

Rau, C. (
t hon r |
hdt, hQt
t . raut ,n
vV, o sn p
04.2.2.5

mi ng t. m_
ng thu, ¢ m«
dblm, dfu, h
dblm, dfu, h
h, m t qufl

h, m t qufl

hXm t qgul

tr c8c sT[
L€ ng

chlJ] biJln t

ghi Qn nhuy

a

mi ng chlJ b
mi ng t. n €
qgul I °n men
ull trong bs§
qul nblu ch?2
m nblm, r_,

Ldu, L, , | 2
ne, ¢ mu i

bao g m nbln
Ldu, L., 121
n<€ cc tn@ihnig
bao g m nbln
Ldu, L., 121
ne ¢ mu’ i

bao g m nbln
Ldu,h, i), tI
nghi Qn v d
bao g m nbln
Ldu, L., 121
nghi Qn nh,

aa s. ngoGn
hXn thu, ¢ n

152

1000

500
500

1000
1000
1000
1000
1000

500
1000

1000

1000
1000
1200
1000

1000

500

1000

1000

42

42

305, 42, 347,
CS130

42
42&CS260
42
CS296
42

42

42

42

42
42
42
42

305, 352,
CS115

42, 347,
CS066

42

42



04.2.2.7

04.2.2.8

05.1.2
05.1.3
05.1.5

05.2

05.3

05.4

06.4.3

06.5

06.6

07.0
09.24.1
09.2.4.2
09.2.5

09.2.5

09.25

09.3

10.2.1
10.2.2

Rau, c. l °n men (bao
t hon c, v " t hon r |
rong biWn | °n men kh
Ldu t<€hng | °npm¥m @6
06.8.7,12.9.1, 19.9.2.1, 12.9.2.3

Rau, c¢c., (bao g m nbln
thoen r, , Ldu, L, , 121
hoHc chi °n

H . n hp cacao (dUlng
Cacao dUngk Whg[ broh @m-
C8c s[n phXm t€hng t
thJ]] st ¢t | a

SI'n phXm kGo c¢c. ng, Kk
kh8c v, i c¢c8c s[n phX
nh-m th, ¢ phXm 050. 1
KGo cao su

SI'n phXm d¥%ng LW tra
phXm trang tr2 b8nh)
phli quflf), v’' n<€e c¢c s
M8 "~ ng, m3 dGt L« L€
phXm t €hng t

n® tn tr&ng mivhgtlh
(VD: b8&nh putling g\
sdn. . .)

B,t nh«o (VD d¥¥%ng ch

hoHc th t gia cfm)
C8c |l oUi b8&nh n<e€e ng
SI'n phXm th,y sln v~
Nhuy, i 8pWx8c, da g
C&8, s[n phXm th_,y s
men hoHc € p mu’ i
Xac, da gai

C8, sIn ph
men hoHc €
xac,da gai

C8, sIn phXm th_,vy sT
men hoHc € p mu’ i
Xac, da gai

Th,y sIn, sIn phXm t
nhuy, n thW, gi8p x8c
Sfn prhXmg td4ng |, ng
SIn phXm tr_ ng L®ng

N1

Xm th_,y s
p T k

s

153

1000

1000

1000
1000
1500

1500

1500

1000

2000

1000

2000

1000
2000
2000
1000

200

200

1000

5000
1000

42

42&221

42
42
42

42

42
42

42,305&CS24
9

42

42

42
42
42882
42

349&CS244

305, 347,
349&CS167

42

42
42



10.2.3
10.4

11.4

11.6

12.2

12.4
12.5
12.5

12.6
12.6.2

12.6.4
12.7

129.1
129.1

129.2.1
12.9.2.3
13.3

13.4
13.5

13.6
14.1.2.1
14.1.2.3

141.3.1
14.1.3.3

S

n” tn tr8ng
t ng)

n ng v~ si
thzch, L€
C h blt
ng t cao
Gia v , thrT
cho m3 tn |
M% t Ut

Vi °n x%p v~

Vi °n x%p v~

(.D:—‘

N€ ¢ chblim v~

N€ ¢ chbim k

t€ehng ¢ <ch
N€ ¢ chbim t
Salat(salam® “~ ng
phJJt b8nh s
ddng phJt t
h-m th ¢ p

n
B t nh«o t
B t nh«o t

N€e, ¢ t€hng

C&8c |l o4i ne€
Th cC phXm ¢t
bi t, ngod4i
m« nh-m t h,
Th, cmpthiX ki

Th, ¢ phXm L
ntkng cho c¢h
phXm th ¢ p

13.1-13.4 va 13.6
Th =c
N€e c
N€e c

qul ®p
qul ¢t

Nect a
Nect a

qufl
qul ¢

fn phXm tr,

phXm b’

ng sbly Kk
mi ng t.

ro khsgc (

nbg8 dhtAn g p h
t Yo ng’

t, bao g
o m c, L7
i Qn)

n€ c¢c th

n€ c¢c th

c8c s[n
hing °~ dgy
ua, t €hng
rong (VD:
sa | 8t

andwi c h,
cacao Vv
h)gm 04. 2.

Ldu t €hn
L dD: miso h n

l °n men
c t<€ehng
n ki°ng v
tr. c8c
c phXm 13

L Huc
1 L Hc
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1000 42
1000 42
1000 42
1000 42&192
1000 42
1000 42
1000 42
500 305, 390,
391&CS117
1000 42&127
1000 42,
305&CS306R
1000 42&CS302
1500 42
1000 42
1000 305, 347,
349&CS298R
1000 42
1000 42
1500 42
1500 42
1500 42
2000 42

1000 42,91&122

1000 42,91,122&12
7

1000 42,91&122

1000 42,91,122&12
7



14.1.4 n u " ng h€ehng | i u, 500 42&127
thao ntng | €© ngo hot
c8§c “ u'ng LHc bi 8t
14.1.5 C" ph°, s[n phXm t€h 500 428160
u ' ng thlfo d€ ¢ v c 8§
tr. LY u ' ng t cacao
14.2.2 R€ u tgo, I|° 500 42
14.2.3 R€ u vang nho 200 42
14.2.4 R€ u vang (tr. r<€ u 500 42
14.2.5 R€ u omydt 200 42
14.2.7 n” u' ng c- ¢ n c- ht€ 500 428224
v LY u ' ng c¢c- ¢c”n |~
15.1 Snack khoai t®©@y, ngl 1000 42
thon c¢c., r_, h4dt hn’
15.2 Qul hYlch L« qua chlj 1000 42
L€ ¢ phh” p"hHnh nhon
kho...)
NHOM BENZOAT
INS T°n ph, gia
210 Acid benzoic
211 Natri benzoat
212 Kali benzoat
213 Calci benzoat
M&a nhém ML .
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
01.7 n“ tr&ng mi mnh _ pst 300 13
chua qul hoHc c¢c- h+e€eh
01.2.1 S.a | °n men (nguy?®n 300 13&CS243
02.2.2 M. phJt, m_  phJt dUn 1000 13
02.2.2 M. phJt, m_ ph/t dUn 1000 13, 305,
CS256
02.3 M. thW ndhing @Hnug tr o 1000 13
g°m c8&c s[n phXm h_ n
C h€hng | i u t. m
02.4 n® tr&ng mi ng t. m 1000 13
tr&§ng mi ng thu, ¢ m«
04.1.2.2 Qul kht 800 13
04.1.2.3 Qul ng®©hf uw,blmhoHec n<€ 1000 13

04123 Qul ng©m dbm, dfu, h 1000 13&CS260
155



04.1.2.5
04.1.2.5
04.1.2.6

04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.11
04.1.2.12
04.2.2.2

04.2.2.3

04.2.2.3

04.2.2.5

04.2.2.6

04.2.2.7

M t, thYlch, m t qurl
M t, thUlch, m t qurl
C8c s[n phXm t qul
t) ngoUdi tr. c8eh¥h
04.1.2.5

C8c s[n phX t gul
t) ngo4di tr c8c sT
04.1.2.5

Qul ng©m L€ ng

SI'n phXm chJ bi/Jn 1t
nghi Qn nhmughin@n |l ,  p tr
v’ s_a d_. a

SIn phXm chJ] bil/Jn t
nghi Qn, nghi Qn nhuy
v’ s_a d. a

n“ tr&ng mi ng chJ b
tn trBggtmin€e ¢ h<€hn
SIn phXm qul | °n men
Nh©n t . gul trong b§
SI'n phXm qul nblu ch?
Rau, c¢c., kht (bao g n
v’ thon r L du,, dul
Y h gt

Rau, ¢, (bao g m nbln
t hon r | L du, L. , | 1
dblm, dfu, n€ c¢c mu’ i

Rau, ¢, (bao g m nbln
th©n r Ldo, biLWn h§
dblm, dfu, n€ c¢c mu’ i

Rau, c¢c, (bao g m nbln
t hon r | L du, L. , | 1
hdt, h4dt nghi Qn v d
| Uc)

Rau, bao g m nblm, r |,
t ho r., Ldu, L, , 1|1
hdt, h4dt nghi Qn nh

t . rau, ne ¢ s t, r a
V., i sfn phXn thu, c n
04.2.2.5

Rau, c_(bB&m gnem nblm,
t hon c, v thon r |
rong biWn | °n men kbh
Ldu t<€ehng | °n men c,
06.8.7,12.9.1,19.9.2.1, 12.9.2.3
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1000
1000
1000

250

1000
1000

1000

1000

1000
1000
1000
1000

2000

1000

1000

3000

1000

13
CS296
13

13, 305, 420,
CS160

13
13

13, 372, 373,
CS240

13

13
13
13
13

13

305, 352,

CS115

13

13

13



04.2.2.8

05.1.3

05.1.5

05.2

05.3

05.4

06.4.3

06.5

07.0
08.2.1.2

08.3.1.2

09.2.4.2
09.2.5

09.2.5

09.3

10.2.1
10.4

114

11.6

12.2.2

Rau, ¢, (bao g m nvaln
t hon r | L du, L., | 1
hoHc chi °n

Cacao dUng ph., bQ mk
C8c sIn phXm t€ehng t
thJ]] st ¢t | a

SI'n phXm kGo c¢c. ng, Kk
khhicy i c¢c8c sIn phXm t
nh-m th, ¢ phXm 050. 1
KGo cao su

SI'n phXm d¥%ng LW tra
phXm trang tr2 b8nh)
phfi quf), v~ € ¢ s
M8 " ng.,L«m3ta@l@t | "m cl
phXm t €hng t

n“ &£tn tr&ng mi ng |~
(VD: b&nh putling g\
sdn. . .)

C8c |l oUi b&8nh n+¥€e n

g
SIn phXm th t, th t
mi §nhoHc cdt nh, L e

kK h
t

=

e p mu' i) v~ sbly

SI’'n phXm th t, th’

L« qua c¢chJ] biJln L€ c
mu i) v~ | "m kht! kht
Nhuy, n8phX¥gcgida gai
C8, sIn phXm th_,y sT
men hoHc € p mu i, K

Xac, da gai

C8, sIn phXm th_,y sT
men hoHc € p mu i, Kk
xac,da gai

Th,y sIn, sIn phXm t
nhuy, n thW, gi 8p x8c
S[n phXm tr_ ng dUng
n® tn tr8&ng mi ng t.
r. ng)

€ ng v° siro kh§gcc@
hz2ch, L€ ng d¥%ng ph
hblt t4Yo ng t, bao g
g t cao

t
n
t
C
n
n gi a v’

157

1000

1500

1500

1500

1500

1500

1000

1000

1000
1000

1000

2000
200

200

2000

5000
1000

1000

2000

1000

13

13

13

13

13

13

13

13

13
3&13

3&13

13&82
13&121

13&CS244

13&120

13
13

13

13

13



12.3
12.4
12.5
12.5

12.6
12.6.2

12.6.4
12.7

129.1

13.3

13.4
13.5

13.6
141.2.1
14.1.2.3

141.3.1
14.1.3.3

141.3.4

14.1.4

14.1.5

14.2.2
14.2.4

14.2.5

D bim

M% t Yt

Vi°n x¥%Wp v' n€ ¢ th
Vi°en x¥%Wp v' n€ ¢ th

N€ ¢ chblm v° c¢c8c s[n

N€ ¢ chbim khtng ° d{
tehng ¢° chua, t<€hng

N€© ¢ chbim trong (VD:
Sa |1 8t (sa kkgodaim3t Own
phJ/jt b8nh sandwi ch,

ddng phJ/t t_. cacao Vv
nh-.-m th,c phXm 04. 2.
B t n h « t . Ldu t €hn
Th, ¢ phXm tn KkKkLP g Vv
bi t, ngoYi tr_. <c8c
Mm« nh-m th ¢ phXm 13
Th ¢ phXm £tn ki °ng L
Th, ¢ phXm £tn ki °ng Kk
ntkng cho chlJ] L, En Kk
phXm t h c ph)grm ht, hcu | pc

13.1:13.4va 13.6

Th ¢ phXm b sung
N€e, ¢ qul ®p

N€e, ¢ qul ¢! L Hc

Necta qul
Necta qul c¢ct LHc

Necta rauc c!? L Hc

n u" ng h€hng | i u,
thao nktng | € ngo ho
c§c LY u'ng LHc bi
C" ph°, s[n ph)§mt
u'" ng thlFfo d€ ¢ v
tr” WL  ng t. <cacao

R€ u tg§o, |I|°
R€ u vang (tr. r+€ u

R€ u mdt ong

158

1000
1000
500
500

1000
1000

1000
1500

1000

1500

1500
2000

2000
1000
1000

1000
1000

600

600

1000

1000
1000

1000

13
13
13

305,
390&CS17

13

12, 42,
305&CS306R

13&CS302
13

13, 305,
352&CS298R

13

13
13

13
13,91&122

13,91,122&12
7

13,91&122

13,91,122&12
7

13
13,123&301

13

13&124
13

13



14.2.7 n u ng ¢c- ¢ n c¢c- he« 1000 13
V . LQD ur n g C CQD n | .
15.1 Snack khoai,6  t©y; hgh 1000 13
th©n c¢.,, r_, hd4dt h’
HYDROXYBENZOAT, PARA
INS T°n ph, gi a
214 Etyl praHydroxybenzoat
218 methyl praHydroxybenzoat
M& nhém ML o,
th c IONh-m th ¢ phXm (mg/kg) Ghi chu
01.6.4 Pho m8t L« qua chlJ b 300 27
01.6.5 C8c sIn phXm t€hng t 500 27
01.7 n“ tr&ng mi ng t_. s. 120
chua qul hoHc c¢c- h+e€eh
02.2.2 M. phJt, m. ph/t dUn 300
02.3 M. thW nhl t<€hng dUn 300
g m c8keXml[m m h” p v~
C h€hng |i u t. m
04.1.2.2 Qul kht 800 27
04.1.2.3 Qul ng©m dblm, dfu, h 250 27
04.1.2.5 M t, thlch, m t qufTl 250 27
04.1.2.6 C8c sIn phXm t. qgul 1000 27
t) ngoUiphtXm cc 8c ns«[
04.1.2.5
04.1.2.6 C8c sIn phXm t. qul 250 13, 305,
t) ngoYi tr. c8&8c sT CS160
04.1.2.5
04.1.2.7 Qul ng©m L€ ng 1000 27
04.1.2.8 SI'n phXm chJ] bi/Jn t._ 800 27
nghi Qn, nghi Qn nhuy,k n
v’ s_a d. a
04.1.2.9 n“ tr&ng mi ng chJ b 800 27
tn tr8ng mi ng t n €
04.1.2.10 SI'n phXm qul | °n men 800 27
04.1.2211 Nh©n t_. qul trong bS8 800 27
04.2.23 Rau, c¢c. (bao g m nbln 1000 27
t hon r | L du, L. , | 1
dblm, dfu, n€ ¢ mu’ i
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04.2.2.5

04.2.2.6

04.2.2.7

05.1.3
05.1.5

05.2

05.3
05.4

07.2

08.4

09.3

114

12.3
12.4
12.6
12.6.2

14.1.4

14.1.5

Rau, ¢, (bao g m nbln
t hon r | L du, L., | 1
hdt, ®HtvngdHng phit
| YUc)

Rau, c¢c, (bao g m nbln
th©n r Ldu, L. , | 1
hdt, h4dt nghi Qn nh,
t. rau, n€ ¢ s t, ra
Vo, sn maXmhitmut lt, c
04.2.2.5

Rau, c, l °n men (bao
th©n ¢, v° thon r
rong biWn | °n men kh
Ldu t€ehng | °n men c,
06.8.7,12.9.1, 19.9.2.1,12.9.2.3

Cacao dUng ph, bQ mk
C8c s[n phXm t<€hng t
thJj] st ¢t | a

SI'n phXm kGo c¢c. ng, Kk
khg8c v, i c¢c8c s[n phX
nh-m th ¢ phX654050. 1
KGo cao su

SIn phXm d¥%ng LW tr a
phXm trang tr2 b8nh)
phlFfi quf), v’° n€e c s
B&§nh n€ ng nh, (ng t
V, b ¢ c8c stmWphixmL
v, b ¢ x¥%c x2ch)
Th,y sIn, s[n phXm t
nhuy, n thW, gi 8p x8c
n€ ng v° siro khsg8c (
th2ch, L€ ng d¥%ng ph
D blm

r:
—

M2

pa
®

~—+

J
ocCc SO O

(o)

(@)

chblm v c¢c8c s[n
chblm khtng ° d\
“ chua, t<€hng

Ne,

o
°

n ng h€ehng | i u,
t ha ntkng | €© ngo hotF
c8§c LTHe bg t khsgc
C” ph°, s[n phXm t€h
u ng th[fo d€ c¢c v c8
tr L u”  ng t cacao

1000

1000

300

300
300

1000

1500
300

300

36

1000

100

100
300
1000
1000

500

450

27

27

27

27
27

27

27

27

27

27

27

27

27

27
343&CS306R

27

27&160



14.2.2 R€ u tsgo, |I° 200 27

14.2.4 R€ u vang (tr. r€ u 200 27

14.2.5 R€ u mdt ong 200 27

14.27 n“ u'ng c- ¢’ n c- he€ 1000 27&224
v oL u" " ng c¢c- c¢c . n |7

15.1 Snack khoai t®©y, ngl 300 27
tho©n c¢_., r_, hut h’

15.2 Qul hYch L« qua chi/J 300 27
re ¢ ph., v~ h,ve hd, p
kho...)

PROPYL PRA-HYDROXYBENZOAT

INS T°n ph, gi a

216 Propyl praHydroxybenzoat

L\Airfh%m D Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi cha

04.1.2.6 C8c sln phXm t. qul 250 13, 305,
. t) ngodi tr. c8ph&Xh CS160
04.1.2.5

NHOM SUNFIT

INS T°n ph, gi a

220 Sulphua dioxyd

221 Natri sulfit

222 Natri hydro sulfit

223 Natri metabisulfit

224 Kali metabisulfit

225 Kali sulfit

227 Calci hydro sulfit

228 Kali bisulfit

539 Natri thiosulphat

i\/la;]r.]hocm 0 Nh-m th ¢ phXm (ml\gll_kg) Ghi chu

04.1.1.2 Qul t €ehi L « X | T b( 30 448&204

04.1.2.1 Qurl L'ng | Ynh 500 448&155

04.1.2.2 Qul kht? 1000 44,135&218

04.1.2.2 Qul kh? 1500 346, CS067

04.1.2.2 Qul kh? 2000 346, CS130
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04.1.2.3
04.1.2.3
04.1.2.5
04.1.2.5

04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.8

04.1.2.9

04.1.2.10
04.1.2.1
04.2.1.3

04.2.2.1

04.2.2.2

04.2.2.3

04.2.2.3

04.2.24

04.2.2.4

04.2.2.5

Qul ng©m dbim, dfu, h
Qul ng©m dblm, dFfu, h
M t, thUlch, m t qurl
M t, thUlch, m t qurl
C8c sfn phXm t. ga&hln |
. t) ngodi tr. c8c s
04.1.2.5

Qul ng®©m L€ ng

SI'n phXm chJ bi/Jn 1t
nghi Qn, nghi Qn nhuy,
v’ s_a d. a

SI'n ghXXmbi Jjn t qul,
nghi Qn, nghi Qn nhuy
v’ s_a d_. a

n“ tr&ng mi ng chJ b
tn tr8ng mi ng t . n €
SI'n phXm qul | °n men
Nh©n t. gul trong bsg
Rau, C. telji g t b,
(bao g " m nblm, r_, th
Ldu, L. , '+ h, i), t [
Rau, C. LTng | UYn (b
th©n c_ v t hon r L
qul hYch h 4t

Rau, c¢c, kh' (bao g n
v " t h©On r , L du, L.,
v:™ hyt

Rau, ¢, (bao g  m nchn
th©n r Ldu, L, , | 2
dblm, dfu, n€ c¢c mu’ i
Rau, c¢c, (bao g m nbln
t hon r | L du, L. , | 1
dblm, dfu, n€ ¢ mu’ i
Rau L-ng h, p, L-ng c
L-ng t¥% (bao g m nb
thon r_ , Ldu, L, , 1|1
Rau L-ng h, p, L-ng c
L-ng t¥% (bao g  m nb
th©n 1, , Lduh, i) v~
Rau, ¢, (bao g m nbln
t hon r | L du, L. , | 1
hdt, h4dt nghi Qn v d

100
100
100
1000

100

100
100

30

100

100
100
50

50

500

100

50

50

30

500

44
44&CS260
44

44,
317&CS296

44, 305, 371,
CS160

44
44&206

371, CS240

44

44
44
44,76 & 136

44,76, 136 &

137

44&105

44

346, CS115

44

335, CS145

44&138



04.2.2.6

04.2.2.7

06.2.1
06.2.1
06.2.2
06.4.3

06.4.3

07.2
09.1.2
09.2.1

09.2.1

09.2.1

09.2.4.2

09.2.5

09.4

1111

11.1.2
11.1.3

11.1.5
11.2

Rau, ¢, (bao g m nvaln
t hon r L du, L. ., | 1
hdt, h4dt nghi Qn nh,
t. rau, n€ ¢ s t, ra
vV, o sin phXn thu, c n
04.2.2.5

Rau, ¢ l °n men (bao
thanc | Y, th©n r L du
rong biWn | °n men kh
Ldu t<€ehng | °n men c

06.8.7,12.9.1, 19.9.2.1,12.9.2.3

B, t m8

B, t m38

Tinh b, t

M8 " ng, m3 dGt L« L€
phXm t€hng t

M8 "~ ng, m3 dGt L« L€
phXm t €hng t

B&§nh n€ ng nh, (ng t
Nhuy, n thW, gi8p x8c

cCg8, ¢8 phi |'° v"™ s[n
kW c[ nhuy, n thW, gi
C8, c¢c8 phi l ° v™ sln
kW cl nhuy, n thW, gi
C8, c¢c8 phi [l ° vi¥ng [In

kW cl nhuy, n thW, gi

Nhuy, n thW, gi8p x8c
C&8, sIn phXm th_,y sT
men hoHc € p mu i, K
Xac, da gai

C8, psiXmm t h_y s[n | °r
kW cl nhuy, n thW, gi
L€ ¢ blo qulfn ho"n t
n€ ng trdng, Lextroz
monohydrat, fructoza

n€ ng b, t, Lextroza
n€ ng tr dngg meuy HEmr
glucoza, siro glucoz

n€ ng trdng nghi Qn

n€ ng n©u, ngoli tr.
thu, ¢ m« nh-m th ¢ p
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300

500

200
200
50
20

20

50
100
100

100

30

150

30

150

15

15
20

70
40

44&205

44

44

44, 346,CS15Z
44
44

305,
335&CS249

44
44
44 & 139

305, 44, 408,
409&CS092

305, 44, 408,
410&CS092

44
44

44 & 140

44

44
44&111

44
44



11.3

114

12.2.1
12.2.2
12.3
12.4
12.6
12.6.2

129.1

14.1.2.1
14.1.2.2
14.1.2.3
14.1.2.4
14.1.3.1
14.1.3.2
14.1.3.3
141.3.4
14.1.4

14.2.1
14.2.2
14.2.3
14.2.4
14.2.5
14.2.6
14.2.7

15.1

Dung d
(bao g
th, ¢ ph
n€ ng v
t hz2ch,
Th[ o m
" gia
D bim

M% t Ut
N€ ¢ ¢ch
N€ ¢ ¢c¢ch
t €hng ¢
B, t nh «
N€e, ¢ qu
N€e ¢ r a
N€e, ¢ qu
N€e ¢ r a
Necta (¢
Necta r
Necta (¢
Necta r
" ung
t hao QpL
c8c L
Bia v~
R€ u t §
R €l vang nho
R€ u va
R€ u md
i u ng
n" uq;ng
v’ L
Snak kho
t hon c,

u-

ch L€ ng, sir
mngndt HegoUi t
Xm thu, ¢c m« n
“ siro khsg8c (
L€ ng d¥%ng ph
c v~ gia v’
v

bim v~ c¢8c s[n
blbm kh'ng ° d\
“ chua, t€hng
Ldu t €hn

ul ¢! L Hc

au, C. ct L Huc
h€hng | i u,

ng | € ngo hotF
u " ng LHc bi t
L u”  ng t. ma
o, |°

o

ng (tr. r€ u
t ong

ch€eng cblit c-
c- ¢ n ¢c- he
ng c- c¢c n |7
ai toy, ngl ¢
, r_, h4dt h°
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70

40

150
200
100
250
300
300

30

50
50
50
50
50
50
50
50
70

50
200
350
200
200
200
250

50

44

44

44
44
44
44 & 106
44

44,
305&CS306R

335,
397&CS298R

44 & 122
44 & 122
44, 122& 127
44, 122& 127
44 & 122
44 & 122
44, 122& 127
44, 122& 127
44, 127& 143

44
44

44 & 103
44
44
44
44

44



ORTHP PHENYLPHENOL

INS T°n ph, gi a

231 Ortho-phenylphenol

232 Natri orthephenylphenol

i\/lerl]r?hocm 0 Nh-m th ¢ phXm (m'\gll_kg) Ghi chu

04.1.1.2 Qul tehi L« x | T b( 12 49

NISIN

INS T°n ph, gi a

234 Nisin

i\/'?]rfh%m JNh-m th ¢ phxm (m'\S/Lkg) Ghi chi

01.2.1 S.a | °n men (nguy?®n 500 CS243

01.4.3 Kem L'ng t, 10 28

01.6.1 Pho m8t t €hi 12.5 CS262,
CS221,
CS273,

CS25, CS283

01.6.2 Pho m8t _, c¢ch?2n 12.5 28

01.6.2.1 Pho ms8t | ch2n ho" n 125 28

01.6.5 C8c sIn phXm t<€hng t 12.5 28

01.6.6 Pho mat whey protein 12.5 28

06.5 n© tn tr8ng mi ng |~ 3 28

(VD: b&nhopubh&nmgpywty
sdn. . .)

NATAMYCIN

INS T°n ph, gi a

235 Natamycin

e JNh-m th oc phxm (mgkg) G ch

01.6.1 Pho m8t t €hi 40 3&80

01.6.1 Pho m8t t €hi 2 306,

3&CS262,
CS221, CS28:
01.6.2 Pho m8t _, «c¢ch?2n 40 3&80
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01.6.2.1 Pho m§t ch2n ho" n 2 306,3&CS265,

CS266,
CS267,
CS268,
CS269,
CS270, CS271
01.6.4 Pho m8t L« qua chlJ] b 40 3&80
01.6.5 C8c sIn phXm t<€ehng t 40 3&80
01.6.6 Pho mat whey protein 40 3&80
08.2.1.2 SSn phXm th t, th t 6
mi Jjng hoHc cdt nh, L
e p mu i) v sbly kht
08.3.1.2 SI'n phXm th t, th t 20 3&81
L« gqua chJj biJn L€ ¢
mu’ i) v | “ rh Tk Mthik ht
ACID FORMIC
INS T°n ph, gi a
236 Acid formic
Ma nhom ML Lo
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
12.6 N€ ¢ chbim v° c¢c8c s[n 200 25
14.1.4 n“ u' ng h€ehng 1i wu, 100 25
thao nktng LF€ud g HdH
c8§c LY u'ng LHc bi t
HEXAMETHYLEN TETRAMIN
INS T°n ph, gi a
239 Hexamethylen tetramin
Ma nhom ML o,
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
01.6.1 Pho m8§t t €hi 25 322&CS283
01.6.2.1 Pho m8t _ta&ahid n( Kk WocIn 25 66 & CS272
DIMETHYL DICARBONAT
INS T°n ph, gi a
242 Dimethyl dicarbonat
Ma nhom ML o,
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
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ao

14.1.4 n u " ng h€ehng | i u, 250 18
thao ntng | €© ngo hot
c§8§c LY u' ng LHc bi t
14.1.5 C" ph°, sIn phXm t€h 250 18
u ng thl[o d€ ¢ v~ <c8§
tr. LY u ' ng t cacao
14.2.2 R€ u t8§o, |° 250 18
14.2.3 R€ u vang nho 200 18
14.2.4 R€ u vang (tr. r€ u 250 18
14.2.5 R€ u mdt ong 200 18
LAURIC ARGRINATETHYLESTE
INS T°n ph, gia
243 Lauric argrinatethyleste
M& nhém ML o
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
01.6.1 Pho m8t t €hi 200
01.6.2.1 Pho ms8t | ch2n ho " n 200
01.63 Pho mat whey 200
01.6.4 Pho m8t L« qua chlJ] b 200
01.6.5 C8c sIn phXm t€hng t 200
01.7 n“ tr&ng mi ng t_. s. 200 170
chua qul hoHc c¢c- he€eh
02.2.2 M. phJt, m_  phJt dUn 200 214&25
04.1.2.2 Qul kht 200
04.1.2.11 Nh©n t . qgul trong bs§ 200
04.2.1.2 Rau, c. L« x 1T b0 200
vdt t hon c, v t h©n
bi Wn, qul hlch v h 4
04.2.1.3 Rau, ¢, t<€hi g t b, 200
(bao g" " m nblm, r., th,
Ldu, L, , I h i), tT
04.2.2.3 Rau, ¢, (bao ¢g" m nbIn 200
th©n r,, Ldu, L, , |1t
dblm, dfu, n€ ¢ mu’ i
05.1.3 CacaopdUnigQ mHt kW c 200
05.3 KGo cao su 225
06.5 n®“ tn tr8&ng mi ng |~ 200
(VD: b8&nh putlLing g\
sdn. . .)
10.2 SIn phXm tr_ ng 200

167



ao

10.4 n tn tr8&ng mi ng t. 200

tr.ng)
12.22 n® gia v’ 200
12.5.1 Vi°n x¥%Wp v' n€ ¢ th 200
h p, L-ng chai v Lt
12.5.2 H.n h>p vi°n x¥Wp v~ 200 127
12.6.1 N€ ¢ chbim, n<€ ¢ st 200
n€ ¢ s t mayonnai se,
12.6.2 N€e bblm khtng ° dUng 200
t€ehng ¢° chua, t<€hng
12.7 Sa | 8t (sa | 8t ms3 n 200
ph/jt b8nh sandwi ch,
ddng ph/Jt t. cacao Vv
nh-m th ¢ phXm 04. 2
14.1.4.1 n” u' ng h€ehng li u c 50
14.1.4.2 n" u'ng h€ehng | i u Kk 50
mUnh pha L€ ng v ad
14.1.4.3 n“ u' ng h€ehng li u c 50 127
', ng)
NHOM NITRIT
INS T°n ph, gi a
249 Natri nitrit
250 Kali nitrit
Ma nhom ML L
th c pNh- m th, ¢ phXm (mg/kg) Ghi chu
08.2.2 Sfn phXm th t, th't 125 423, 424,
mi Jjng hoHc c¢cdt nh, L CS097, CS09¢
08.3.2 Sfn phXm th t, th t 50 423, 424,
L'« qua x |'T nhi t CS088
08.3.2 SIn phXm th;t, t h™ t 125 423, 424,
L« qua X T nhi t CS088, CS08¢
NHOM NITRAT
INS T°n ph, gi a
251 Natri nitrat
252 Kali nitrat
Ma nhom ML L
th c pNh- m th, ¢ phXm (mg/kg) Ghi chu
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01.6.2.1

Pho ms8t | ch2n ho " n

35

305,
307&CS265,
CS266,
CS267,
CS268,
CS269,
CS269,
CS270, CS271

ACI D ACETI C BI NG

INS T°n ph, gi a
260 Aci d acetic bktng
Ma nhém ML L
th c pNh-m th, ¢ phXm (mg/kg) Ghi chu
01.6.1 Phongt t €hi GMP CS221,
CS262,
CS273, CS27¢t
01.6.6 Pho mat whey protein GMP
04.1.2.3 Qul ng©m dbim, dfu, h GMP CS260
04.1.2.4 Qul L-ng h, p hoHc L- GMP CS242
04.1.2.6 C8c sIn phXm t qgul GMP 419, CS160
t) mgoUYe8&c s[n phXm
04.1.2.5
04.2.1.1 Rau, c¢. ch+®€a x I T ( GMP CS038
t hon ¢, , L du, L ( ba
thhm, t[o bi Wn, qul
04.2.2.3 Rau, c¢c. (bao “m nbln GMP CS115, CS06¢
thanr L du, L. , | 1 h
dblm, dfu, n€ c¢c mu’ i
04.2.2.7 Rau, C l °n men (bao GMP CS223
t hon c, v " t hon r |
rong biWn | °n men kbh
Ldu t €hng al mx mdén cc
06.8.7,12.9.1,19.9.2.1, 12.9.2.3
06.4.3 M8 “ng, m3 dGt L« L€ GMP CS249
phXm t €hng t
09.4 C8, sIn phXm th_,y sl GMP CS119,
kWo cl nhuy, n thWw, gi CS094&CS070
L€ ¢ blontwpwm [ n ho
12.6.4 N€© ¢ chbim trong (VD: GMP CS302
13.2 SI'n phXm dinh d€ ng GMP 355&CS074
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13.2 SI'n phXm dinh d€_ ng 500 CS073
C8c nh-m th, ¢ phXm t GMP

KALI ACETAT

INS T°n ph, gi a

261 Kali acetat (c8c mu’

261(i) Kali acetat

261(ii) Kali diacetat

Ma nhom ML L,

th c IONh-m th ¢ phXm (mg/kg) Ghi chu

01.5.1 S.a b, t, cream b, t ( GMP 415, CS290

01.6.1 Pho m8t t €hi GMP CS262,

CS273, CS27¢

13.2 SI'n phXm dinh d€ ng GMP 355&CS074
C8c nh-m th, ¢ phXm t GMP

NATRI ACETAT

INS T°n ph, gi a

262(i) Natri acetat

Ma nhém ML L

th c pNh-m th ¢ phXm (mg/kg) Ghi chu

01.5.1 S. ath cream b, t (ngt GMP CS290

01.6.1 Pho m§t t €hi GMP CS262,

CS273, CS27¢
04.1.2.3 Qul ng©m dblm, dfu, h GMP CS260

06.4.3 M8 " ng, m3 dGt L« L€ GMP CS249
phXm t€hng t
13.2 SIn phXm dinh d€enmggt GMP 355&CS074

C8c nh-m th, ¢ phXm t GMP
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CALCI ACETAT

INS T°n ph, gi a

263 Calci acetat

{V"';‘]f‘h%m JNhem th ¢ phxm (m'\g/Lkg) Ghi chi

01.5.1 S. a b, t, cream b, t ( GMP CS290

01.6.1 Pho m8t t €hi GMP CS262,

CS273, CS27¢
13.2 SI'n phXm dinh d€ ng GMP 355&CS074
C8c nh-m th, ¢ phXm t GMP

AMONIUM ACETAT

INS T°n ph, gi a

264 Amonium acetat

L\Airfh%m D Nh-m th ¢ phXm (ml\g/lgll_kg) Ghi cha

C&8c nh-m th, ¢ phXm t GMP

ACID LACTIC (L -, D-VADL-)

INS T°n ph, gi a

270 Acid lactic (L-, D- va DL-)

325 Natri lactat

326 Kali lactat

327 Calci lactat

328 Amoni lactat

329 Magnesi lactat, DL

l\/lahrllg?hmx . Nh-m th ¢ phXm (m'\gjll_kg) Ghi chu

01.4.3 Kem Llng t, GMP 312, CS288

01.5.1 S. a b, t, cream b, t ( GMP 328, 386,
CS290

01.5.1 S. a b, t, cream b, t ( GMP 318, CS290

01.6.1 Pho m8t t €hi GMP 312&CS262,

CS273, CS27¢
01.6.1 Pho mat €hi GMP 311&CS221
01.6.2.1 Pho m8§8t chz2n ho"n GMP 311&CS208
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01.6.6
02.2.2
04.1.2.3
04.1.2.3
04.1.2.4
04.1.2.4

04.1.2.4

04.1.2.4

04.1.2.4
04.1.2.4
04.21.1

04.2.2.3

04.2.2.3

04.2.2.3

04.2.2.4

04.2.2.7

06.4.3

06.4.3

09.4

12.6.4
13.1.1

Pho mét whey protein

M. phJt, m_ ph/t dUn
Qul ng©m dblm, dFfu, h
QU ng©m dblm, dFfu, h
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHHc L-
Rau, ¢, chd&amxnblin]
t hon ¢, , L du, L ( ba
thhm, t[fo biWn, qufl
Rau, ¢, (bao g m nbln
t hon r L du, L, , | 1
dblm, dfu, n€ c¢c mu’ i
Rau, c¢c., (bao g~ m nbln
thon r | L du, L. , | 1
dblm, dfu, n€ c¢c mu’ i
Rau, c (bao g m nbln
t h©n r LduWn Lng ©int
dblm, dfu, n€ ¢ mu’ i
Rau L-ng h, p, L-ng c
L-ng t¥% (bao g m nb
thon r_ , Ldu, L, , 1|1
Rau, c b°g” menblimbar
t h©n c, v’ thon r
rong biWn | °n men kbh
Ldu t<€ehng | °n men c,
06.8.7,12.9.1,19.9.2.1,12.9.2.3

M8 “ng, m3 dGt L« L€
phXm t€hng t

M8 "~ ng, m3 dGt L« L€
phXm t €hng t

C8, sIn phXm th_,vy sT
kW c¢c[ nhuy, n thW, gi
L€ ¢ blo qulfn ho"n t
N€ ¢ chbim trong (VD
SI'n phXm dinh d€ ng
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GMP 311
GMP 386&CS253
GMP 311&CS260
GMP 325&CS260
GMP 311

GMP 311&
CS242,CS061

350 305, 325, B&
CS099

325, 58&
CS062

GMP 311& CS062
GMP 325& CS254
GMP 311&CS038

350

GMP 325, 36,
CS115
15000 311, 325
CS066
15000 325, 375
CS066
GMP 325, CS013

GMP 311&CS223

GMP 311&CS249

GMP 325,

318&CS249

311,
CS070&CS11
9, CR94

GMP 318&CS302
GMP 311,

GMP



d€e, i 12 ths8ng tu i 355&CS072
13.1.2 SI'n phXm dinh d€_ ng GMP 355, 360, 311
tn b sung cho tr T t &CS156
13.1.3 SI'n phXm dinh d€_ ng GMP 311,
y tJ LHc bi t cho tr 355&CS072
13.2 SI'n phXm dinh d€ ng GMP 312,
355&CS074
13.2 SI'n phXm dinh d€ ng 200 311&CS073
C8c nh-m th ¢ phXm t GMP
ACID PROPIONIC
INS T°n ph, gi a
280 Acid propionic
281 Natri propionat
282 Calci propionat
283 Kali propionat
Ma nhom ML o
th c pNh-m th, ¢ phXm (mg/kg) Ghi chu
01.6.1 Pho m8t t €hi GMP CS262,
CS221,
CS273, CS27¢
01.6.1 Pho m8§t t €hi 3000 46,
310&CS283
01.6.2.1 Pho mS§t chz2zn ho " n 3000 3&CS265,
CS266,
CS267,
CS268,
CS269,
CS270, CS271
01.6.6 Pho mat whey protein 3000 70, 310
C8c nh-m th ¢ phXm t GMP
CARBON DIOXYD
INS T°n ph, gi a
290 Carbon dioxyd
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Ma nhém ML

th c IONh-m th ¢ phXm (mg/kg) Ghi chu
01.4.3 Kem L'!ng t, GMP CS288
0l1.6.1 Pho m8t t €hi GMP (CS275,CS221
04.2.2.3 Rau, ¢, (bao g m nbln GMP CS066
thon lkdu, L., |1 h i
dblm, dfu, n€ c¢c mu’ i
13.1.1 STn phXm dinh d€ ng GMP 355&CS072
d€, i 12 th8ng tu i
13.1.3 STn phXm dinh d€ ng GMP 355&CS072
y tJ LHc bi t whio tr
13.2 STn phXm dinh d€ ng GMP 355&CS074
141.2.1 N€e ¢ qul ®p GMP 69
14.1.2.3 N€e ¢ qul ¢! L Hc GMP 69&127
14.1.3.1 Necta qul GMP 69
14.1.3.3 Necta qul[ ¢t L Hic GMP 69&127

C&8c nh-m th, ¢ phXm t GMP

NHOM MALAT

INS T°n ph, gi a

296 Acid malic

350(i) Natri hyro DL-malat

350(ii) Natri DL-malat

351(i) Kali hyrdro malat

351(ii) Kali malat

352(ii) Calci malat

l\”?‘rfh‘(’:m JNh-m th oc phxm (m'\S/Lkg) Ghi chi

01.6.1 Po m8t t €hi GMP CS262,
CS273, CS27¢

01.6.1 Pho m§t t €hi GMP 313&CS221

01.6.6 Pho mat whey protein GMP 313

04.1.2.3 Qul ng©m dblm, dfu, h GMP 313&CS260

04.1.2.4 Qul L-ng h, p hoHc L- GMP 313,

CS017,CS242
CS062, CS061

04.2.2.1 Rau, c,. Ling | Ynh (b GMP
174



04221 Rau, c¢c. L!'ng 1YYnh (b GMP 313 ,CSla

qul h4ch v t
04.2.2.4 Rau L-ng h, p, qu; ng c¢ 10000
L-ng t% (bao g m nb
t hon r Ldu, L. | 1
04.2.2.4 Rau L-ng h, p, L-ng ¢ GMP  313,CS145
L-ng t Yi (bao g m nb
then r, , Ldu, L, , |1 ¥
06.4.3 M8 " ng, m3 dGt L« L€ GMP 313, 326,
phXm t€hng t CS249
12.6.4 N€ ¢ chbim trong (VD: GMP CS302
13.2 SI'n phXm dinh d€_ ng GMP 313,
355&CS074
14.1.2.1 N€e ¢ qul ®p GMP 313&115
14.1.2.3 N€e ¢ qul ¢t L Hc GMP 313,115 &
127
14.1.3.1 Necta qul GMP 313
14.1.3.3 Necta qul ¢! L Hc GMP 127&313
C&8c nh-m th, ¢ phXm t GMP
ACID FUMARIC
INS T°n ph, gi a
297 Acid fumaric
l\/la;]rlmocm D Nh-m th ¢ phXm (ml\gjll_kg) Ghi chu
C8c nh-m th, ¢ phXm t GMP
ACID ASCORBIC (L -)
INS T°n ph, gi a
300 Acid ascorbic (L)
L\A?]r.]hocm 0 Nh-m th ¢ phXm (ml\gll_kg) Ghi chu
01.5.1 S. a b, t, crreacrhHit )t ( 500 CS207
01.5.2 C8c sIn phXm t<€hng t 500 349, CS251
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01.6.1

04.1.2.1
04.1.2.1
04.1.2.3
04.1.2.4
04.1.2.4
04.1.2.4
04.1.2.4
04.1.2.4
04.21.1

04.2.2.1

04.2.2.3

04.2.2.4

04.2.2.4

06.2.1

06.4.3

08.2.2

08.3.2

08.3.2

09.2.1

09.2.1

09.2.2

09.2.5

Pho m8t t €hi

Qurl L'ng | Ynh

Qurl L'ng | Ynh

Qul ng©m dblm, dFfu, h
Qul b: mghoHc L-ng cft
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qul L-ng h, p hoHc L-
Qulnd-h,  p hoHc L-ng
Rau, c¢c., ch€ea x |1 (
th©n ¢, , Ldu, L, (ba
thhm, t[o biWn, qufl
Rau, c. Ltng | Ynh (b
t h©on c¢_r v,° Ltdu©n L 6 , I
qul hYch v~ hut

Rau, c (bao g m nbln
thon r | L du, L. , | 1
dblm, dfu, n€ c¢c mu’ i
Rau L-ng h, p, L. nNg hc
L-ng t¥% (bao g m nb
thon r | L du, L. , | 1
Rau L-ng h, p, L-ng ¢
L-ng t¥% (bao g m nb
t hon r L du, L, , | 1
B t m38

M8 “ng, m3 dGt L« L€
phXm t€hng t

SI'n phXm th t, th t
mi Jjng hoHc c¢cdt nh, L
Sfn phXm th tt,h tthtth?
L'« qua x |'T nhi  t

Sfn phXm th t, th t
L'« qua x |'T nhi t

C8, c¢c8 phi l ° v™ sl[n
kKW cl nhuy, n tihWw, gi
C8, c¢c8 phi l © v™ sl[n
kKW cl nhuy, n thW, gi
C8 bao b, t, c¢c8 phi I
sn bao b, t Llng | UYn
Xac, da gai

C&8, sIn phXm th_,y sT
men hoHc € p mu i, Kk
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GMP
GMP

750
GMP
GMP
GMP
GMP

200

500
GMP

100

200

300

300

300

GMP

500

300

500

GMP

GMP

GMP

GMP

CS275
CS052
CS075
CS260

CS242
305&CS017
CS159
CS078
CS0383

CS114

CS066

305, CS145

CS152
CS249

305, 349, 424,
CS096, CS097

305, 349, 424,
CS088

305, 349, 424,
CS098, CS08¢

CS036,
CS165, CS09-

403&CS166

CS244



Xac, da gai

12.6.4 N€© ¢ chbim trong (VD: GMP CS302
13.1.2 SI'n phXm dinh d€_ ng 5 305,355,
tn b° sung cho tr T t 349&CS156
13.2 SI'n phXm dinh d€ ng 50 349,
355&CS074
13.2 SI'n phXm dinh d€_ ng 50
13.2 SI'n phXm dinh d€ ng 500 349&CS073
14.1.2.1 N€e, ¢ qul ®p GMP
14.1.2.3 N€e, ¢ dulc c? GMP 127
14.1.3.1 Necta qul GMP
14.1.3.3 Necta qul ¢! L Hc GMP 127
C&8c nh-m th, ¢ phXm t GMP
NATRI ASCORBAT
INS T°n ph, gi a
301 Natri ascorbat
Ma nhom ML Lo
th c pNh-m th ¢ phXm (mg/kg) Ghi chu
01.5.1 S. a b, th, tcr(emagmy°n ct 500 349, CS207
01.5.2 C8c sIn phXm t€ehng t 500 349, CS251
01.6.1 Pho m§t t €hi GMP CS275
04.2.2.4 Rau L-ng h, p, L-ng c 300
L-ng t¥% (bao g~ m nb
th©n r_ , ULduyv "L t,[ol X%
04.2.2.4 Rau L-ng h, p, L-ng ¢ 300 305,349,
L-ng t¥% (bao g " m nb CS145
th©n r Ldu, L, , | 2
06.2.1 B, t m8 300 CS152
08.2.2 SI'n phXm th t, t hyén 500 305, 349, 424,
mi Jjng hoHc c¢cdt nh, L CS096, CS097
08.3.2 SI'n phXm t h; t, th t 300 305, 349, 424,
L'« qua x |'T nhi t CS088
08.3.2 SI'n phXm t h; t, th t 500 305, 319, 424,
L« qua x T nhi ™t CS098, CS08¢
09.2.1 cs§, c8 phi | ° v s[n GMP
kKW cl nhuy, n thW, gi
09.2.1 cg8, ¢c8 phi I v"™ sl[n GMP CS166,
kW cl nhuy, n thWw, gi CS036,
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CS165, CS19(



12.6.2 N€ ¢ chilgpn khdUdng nhil 1000  CS306R
t€ehng ¢ chua, t €hng

13.1.2 SI'n phXm dinh d€_ ng 5 305, 349,
tn b° sung cho tr T t 355&CS156

13.2 SI'n phXm dinh d€ ng 50 349

355&CS074

13.2 SI'n phXm dinh d€_ ng 500 349&CS073

141.2.1 N€e ¢ qul ®p GMP

14.1.2.3 N€e ¢ qul ¢! L Hc GMP 127

141.3.1 Necta qul GMP

14.1.3.3 Necta qul ¢! LHc GMP 127
C8c nh-m th ¢ phXm t GMP

CALCI A SCORBAT

INS T°n ph, gi a

302 Calci ascorbat

i\/'?]rfh%m JNhem th ¢ phxm (m'\S/Lkg) Ghi chd

01.6.1 Pho m8t t €hi GMP CS275

13.1.2 SIn phXm dinh d€ ng 5 305, 349,
tn b sung cho tr T t 355&CS156

13.2 SI'n phXm dinh d€_ ng 20 349,

355&CS074

13.2 SIn phXm dinh d€ ng 500 349&CS073

141.2.1 N€e, ¢ qul ®p GMP

14.1.2.3 N€e, ¢ qul ¢! L Hc GMP 127

14.1.3.1 Necta qufl GMP

14.1.3.3 Necta qul ¢! L Hc GMP 127

C&e nh-m th ¢ phXm th GMP

KALI ASCORBAT

INS T°n ph, gi a

303 Kali ascorbat

l\/la;]r.\hc():m 0 Nh-m th ¢ phXm (ml\gll_kg) Ghi cha

06.2.1 B, t m8 300 CS152

09.2.1 Cg8, ¢8&8 phi I v s[n GMP CSO036,
kW c [ n lgiapyxacnda gah W, CS165, CS19(
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09.2.2 C8 bao b, t, c¢c8 phi I GMP CS166
sn bao b, t L'ng | Un
Xac, da gai
12.6.2 N€© ¢ chblm khtng ° dy 1000 CS306R
t€ehng ¢° chua, t<€hng
13.2 SI'n phXm dinh d€ ng 50 349,
355&CS074
14.1.2.1 N€e, ¢ qul ®p GMP
14.1.2.3 N€e ¢ qul ¢! L Hc GMP 127
141.3.1 Necta qul GMP
14.1.3.3 Necta qul ¢! LHc GMP 127
C8c nh-m th, ¢ phXm t GMP
NHOM ASCORBYL
INS T°n ph, gi a
304 Ascorbyl palmitat
305 Ascorbyl stearat
M& nhém ML L
th c pNh-m th, ¢ phXm (mg/kg) Ghi chu
01.3.2 C&8c s[n phXm tYo m” u 80 10
01.5.1 S. a b, t, cream b, t ( 500 10
01.5.1 S. a chbregam b, t (nguy?® 500 187, 349,
CS207
01.5.2 C8c sIn phXm t€hng t 80 10
01.5.2 C8c sIn phXm t<€ehng t 80 10, 305,
CS251
01.6.1 Pho m8§t t €hi 500 10,305
&CS275
01.6.2.1 Pho m8t _, ch?2n Hit 9 * n 500 10&112
01.7 n“ tr&ng mi ng t_. s. 500 2&10
chua qul hoHc c¢c- h+e€eh
02.1 Dfu v m_ t8ch ne€e c 500 305&CS019
02.1.1 Dfu bh, v8ng s_ a, s. 500 10&171
02.1.2 M. v’" dfu th ¢ vdt 500 10
02.1.3 M. |  n, vt ,L dfa c§ 500 10
khac
02.1.3 M. I °n, m_ L ng vdt, 500 305&CS211
khac
02.2.2 M. phJgt, m_  phJt dUn 500 10



02.2.2

02.3

02.4

03.0

04.1.2.2
04.1.2.9

04.2.2.2

05.0

05.1.4

06.3
06.4.3

06.4.3

06.5

07.0

08.4

09.2.1

09.2.1

09.2.2

09.2.2

10.4

114

12.2

M. phJt, m_ ph/t dUn
M. thW nhg§ dftnygrdfg
g m c8c s[n phXm h,n
C h€hng | i u t m.
n® tr8&ng mi ng t m.
tr8§ng mi ng thu, ¢ mc«
Kem | Ynh th ¢ phXm,
€. p VaWemhraicay

Qurl kht

n® tr&ng mi ng chJ b
tkn tr&ng mi ng t n €
Rau, c¢c., kht (bao g n
v thon r | Ldu, Lch
v: hyt

C8&8c | o4i bg&nh kGo
SI'n phXm cacao, st! ¢
Ngl ¢ c¢c tn s8&ng, bao

M8 "~ ng, m3 dGt L« L€

phXm t €hng t

M8 " ng, «mBE€d6tl I'm ch
phXm t €hng t

n®” tn tr&ng mi ng |~
(VD: b8&nh putling g\
sdn. . .)

C8c |l oUi b8&nh n<e€e ng
V, b ¢ ¢c8c s[n phXmh
v, b ¢ x¥%c x2ch)

cCg8, ¢8 phi | ° v"™ s[n
kW c[ nhuy, n thW, gi
cCg8, ¢8 phi | ° v"™ s[n
kW cl nhuy, n thW, gi
C8 bao bl °t,baco§8 bphti v
sfn bao b, t Llng | Yn
Xac, da gai

C§8 bao b, t, c¢c8& phi I
sn bao b, t Llng | UYn
Xac, da gai

n“ £n tr&ng (MD:ngn-tn.
tr. ng)

n€ ng v- siro khsgc (
th2ch, L€ ng d¥%ng ph
Gia v, thlfo m ¢, L7
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500

500

80

200

80
500

80

500

200

200
500

500

500

1000

5000

1000

1000

1000

1000

500

200

500

10&CS253

10

10

10&15

10
2&10

10
10,15&114
187&CS087

10
10&211

10, 305,

CS249
2&10

10&15

10

10

187&CS165

10

187&CS166

2&10

10

10






