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Foods Labelling Standards

I. General Provisions

1. Objectives of Standard
The objectives of this announcement are to promote hygienic handling
of food, etc., provide precise information to consumers, and secure fair
trade by defining the matters required for the foods labelling standards,
food additives, utensils, containers, and packages (hereinafier referred 1o
as “food, etc.”) and for nutrition labelling of food subject to the

labelling of nutritional components,



2. Composition of Standard

A. This standard is divided into general provisions, common labelling

B.

1)

standards, individual labelling requirements and labelling standards,
detailed labelling standards for each labelling requirement in
Appendix 1, and the detailed labelling standards for irradiation food
n Appendix 2.

The individual labelling requirements and labellmg standards are
divided into food, food additives, utensils, containers, and packages.
Food 15 composed of labelling requirements and labelling standards
for the rest of the food and labelling requirements and labelling
standards for each food.

The labelling requirements and labelling standards for the rest of
the food shall be composed of longderm preserved food and food
containing ginseng or a red ginseng component.

The labelling requirements and labelling standards for each food
shall be composed of confectioneries, bread or rice cakes, cocoa
products or chocolates, jams, sugars, glucose, fructose, glutinous
rice jellies (yeat), sugar syrups, oligosaccharides, meat or
ege-included processed products, fish meat products, bean-curds or
starch jellies, edible oils and fats, noodles, teas, coffees, beverages,

foods for special dietary uses, soy sauces or pastes, seasonings,



dressings, kimchies, salted fermented seafoods (jeotkal), pickles,
hard-boiled foods, alcoholic beverages, dried fish/shellfish fillets,

other foods, general processed products outside the scope of each

food, and natural state food.



3. Delinition of Terms

A.

“Product name” means the unique name that represents each
product.

“Type of produet™ means the minimum classification unit of
standard for food., etc. in accordance with Article 7 of the “Food
Sanitation Act” (hereinafter referred to as the “law™).

“Date of manufacture” means the tme when no further
manufacturing or processing is needed except for packaging (for
products that go through a separate processmg process after
packaging such as sterilization and pasteurization, the time the final
process is completed). For capsule products, i shall be the time of
completion of charging and shaping: for products of subdivision
sales, the Date of manufacture of the ingredient product for
subdivision; for products that are simply processed for storability of
their ingredient that does not change, the time of the packaging of

the ingredient product.

D. “Selkby date™ means the date to which it is permitied fo be sold to

consumers starting from the Date of manufacture,

E. “Date of minimum durability” means the period during which the

inherent quality of the comesponding product can be maintained

when stored in accordance with the appropriate storage method or



standard adequate to the characteristics of the product.

F. “Ingredient”™ means the substance used for manufacturing, processing,
or cookmng food or food addiives contained in the final product.

G. *Component” means a nutritional component or non-nutritional
component separately added to a product or a single substance
constituting the ingredient contained in the final product.

H. “Nutritional component”™ means a component contained in a product
providing energy or essemfial for the development, growth, and
maintenance of the body, or inducing special biochemical or
physiological changes when lacked.

[. “Sugars™ mean the sum of every monosaccharide and disaccharide in
food.

J. *Trans fat™ means every non-conjugated type unsamrated fat that has
at least one trans structure.

K. “Recommended amount for one serving” means a standard amount
appropriate for a consumer at the age of 3 and above to take. The
amount is set based on people’s usual one-time amount of intake,
market survey results, etc.

L. “Labelling of nutritional component™ means labelling of the content
of nutriional components contained in a fixed quantity in a

product.



M. “Nutrient content claim™ means labelling of the fact or level of a
nuiritional component contained in a product using specific terms
such as “non,” “low,” “high,” “enhanced,” “added,” “reduced,” etc.
as follows.

1) “Nutritional component content emphasis labelling™ Labelling the fact
that it contains nutritional components or the level of content with an
emphasis on s content of nutritional components with expressions
such as “non-00.,” “low OO0, “high OC.,” “contains OO, etc.

2) “Nutritional component comparison emphasis labelling™ Labelling the
fact that it contains nutritional components or the level of content
with expressions such as “less,” “more,” “enhanced,” “added.” etc. to
compare with other products of the same type.

N. “Nutrient reference valie” means the average standard amount of
daily mtake used in food labelling that helps consumers to bemer
understand the nutritonal values the comesponding product accounts
for among daily meals and easily compare the nutritional
components between types of food.

0. “Principal dsplay panel”™ means the panel of containers or packages
printed with a label, logo, etc., which is wsually shown to
consumers when they purchase food or food additives, a side in

accordance with [Figure 1]



P. “Information panel” means the panel side of containers or packages
prinfed with labelling requirements so that consumers can easily
recognize them, a side in accordance with [Figure 1].

Q. “Complex ingredients” mean food manufactured or processed with at
least two mgredients or components and used as mngredient for
other food.

R. “Canned or bottled food” means food exhausted, sealed, and
sterilized or pasteurized in a can or bofile.

S. “Retort food™ means food manufactured, processed, or cooked that is
charged and sealed in comtainers in a pouch shape or other shapes
by gluing single-layer plastic film or metal foil in many layers and
then heat sterilizing or pasteunzing the container,

T. “Frozen food” means manufactured, processed, or cooked food in
containers or packages frozen for the purpose of long-term storage.

U, “Item report number” means a number given when a manufacturer
or processor reporis the manufacturing of an item to the authorty
in accordance with Article 37 of the “Food Sanitation Act.”

V. “Labelling requirements” mean matters that are specified to be
indicated, such as product name, type of product, name and address
of company, date of manufacture, sell-by date or date of minimum

durabilgy, net contents and calores corresponding to the contents,



name of ngredients, name and content of components, nutritional
components, etc. in accordance with Il Individual Labelling

Requirements and Labelling Standard



4. Objects Subject To Labelling
A. Food or food additives

1) Food mamufactured and processed after registering for a food
manufacturing and processing business in accordance with Article 21
section 1 of the “Enforcement Decree of the Food Sanitation Act™
{hereinafter referred to as “the Decree™) and registering for an instant
sale manufacturing and processing business in accordance with section
2 of the same arficle; provided that it is limi#ed to packaged food
below 5 kg in the case of edible ice.

2) Food additves manufactured and processed after registering as a food
additive manufacturing business in accordance with Article 21, section
3 of the Decree.

3) Food or food additives subdivided after registering as a food
subdivision business in accordance with Article 21, section 5 of the
Decree.

4) Irradiated food

5) Imported food or imported food additives

6) Among food (nclhidng imported food) in a natural state, agriculture,
forest, livestock, and fish products put in containers and packages.

7) Food whose product name is labelled on its container or package after

being manufactured, processed, and cooked m a direct management



store or franchise of a franchise business in accordance with Anicle
2, section 1 of the “Fair Transactions n Franchise Business Act”
which is reported as a bakery business in accordance with Article 21,
section 8§ of the Decree. In this case, the product name shall be in
compliance with the regulations as provided by Appendix 1.1.A.2), 3),
and 5).
B. Utensils or containers, packages (including imported products)
1) Utensils, containers, or packages whose standard has been set by
regulations as provided by Article 9 (1) and (2) of the Act.

2) Pottery



5. Application of Standard
When there occur changes in the “Foods Code™ “Food Additives Code,”
and “Standards and specifications for Utensils, Containers and Packages™
whose contents are related to this announcement, the matters changed

shall be applied first.



6. Reexamination of Regulations

In accordance with Article 8 of the “Framework Act on Administrative
Regulations™ and  “"Regulations on the Issue and Management of
Instructions, Published Rulings, Etc.” (Presidential Instruction No. 248),
the validity of the regulations shall be examined and improved every 3

yvears (until December 31 of every third year) from January 1, 2014,



II. Standard for Common Labelling

1. Labelling Method

A.

B.

The labelling requirements in accordance with 1.  Individual
Labellng Requirements shall be indicated on the containers and
packages of the products in the minimum sales unit sold to
CONSUMErs.

However, among packed confectionery, if the area of the largest
side of the minimum sale unit product of candy, chewing gum,
chocolate, and jam is less than 30cm’ and a number of minimum
sales unit products are packed so that they can be displayed and
sold as one conmtainer or package, the labelling requirements may
be indicated on the contamer or package instead.

The labelling shall be in Korean, but Chinese characters or a
foreign language may be mixed m or used m order to help
consumers” understandmg, in which case, the Chinese characters or
foreign language shall be printed in a font size the same as or
smaller than the Korean labelling. However, in the case of
imported products and the names of products of brands and
beverages registered in accordance with the “Trademark Act,” the

Chinese characters or foreign language may be indicated with a



font size bigger than the Korean labelling.

C. The labelling requirements shall be mdicated by classifying them
into principal display panel and mformation panel and printing
them i color contrasting with the background color as follows, so
that consumers can easily recognize them. In this case, [Figure 2]
“Labelling Requirements Label Design Format®™ may be apphed.
However, bottle capped products that are collected and reused shall
not have the format applied.

1) On the principal display panel, the name of the product, net contents,
and the calories corresponding to the net contents (calories shall be
indicated mn parenthesis after the net contents) shall be indicated.
When matters other than the name of the product, net contents, and
the calories corresponding to the net contents are indicated on the
principal display panel, these hbellng requirements may be skipped
on the mformation panel.

2) On the information panel, the type of food, the name and address of
the company, expiration date (date of manufacure or date of
minimum durability), name of mgredients, precautions, etc. shall be
indicated divided by each labellng requirement in a chart or
paragraphs. However, for the area of the information labelling less

than 100cm’, labelling does not have to be indicated by a chart or



paragraphs.

D. The font size of labelling requirements shall be at least 10 pi.

E. When the labelling requirements cannot be indicated with a fonr size
above 10 pt due to the insufficient area of the information panel
(The area of principal display panel except for minimum margin as
shown in Figure 1), section D may not be applied. In this case,
only the labelling requirements stipulated in this  announcement
(inchiding other laws) shall be indicated on the information panel.

F. In spite of section D and E, when other laws specifically stipulate
labelling requrements and font size, labelling shall be done so.

G. In the case of products separately packaged by dividing the contents
of a minimum sales unit package mto two or more (heremafier
referred to as “inside package™), the name of the product, net
contents and calories corresponding to the net confents, eXpiration
date or date of minimum durability, and nutritional components
may be indicated for each inside package so as to provide accurate
information to consumers. In such  circumstance, labelling
requirements and font size of product with inside package may not
comply with section D.

H. Containers or packages with the labelling of another manufactrer

shall not be used, except for contamners that do not have any



harmful effect on food used not for the purpose of distwibuting and
selling to the general public but for the purpose of providing the
ingredient for another company’s product, and the bottles (hmited
to those that were used for the same type of food or similar item)
reused in accordance with the “Act on the Promotion of Saving
and Recycling of Resources.”

. Labelling requirements such as the product name, expiration date, etc.
may be indicated with Braille for the wisnally impaired. In this
case, the Braille indication may be i the form of a sticker, efc,

J. Original equipment manufacturing (OEM) food and food additives
(excluding products labelled with a sales company specializing in
manufacturing) imported by labelling the tademark (logo, sign,
letter, figure, etc.) of the orderer on the wrapping paper printed in
Korean after a domestic food trader owsources the manufactring
of food to the manufacturing and processing company of the
exporting couniry in the form of a contract shall be labelled on the
principal display panel with 14 pt or lrger font in parenthesis next
to the name of the country, in accordance with the labelling of the
country of origin as provided by the “Foreign Trade Act” to
indicate that they are OEM products (excluding agricultural, forest,

fish products and alecoholic beverages).
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*Country of orgin: OO (OEM product),” “From OO (OEM
product),” “Country of origm: OO (OEM),” “From OO (OEM),”
“Country of origin:n OO (OEM)” or “From OC (OEM)”

K. When products are packed in a set (products that are packed with
at least two types of complete products that are each reported for
manufacturing of an item with the purpose of selling them
together), the labellmg requirements may not be ndicated on each
individual product that constiutes the set package. but labelling
requirements for each product shall be indicated on the outer
wrapping paper of the set product . In this case, the sell-by date
shall be the shorter one among the constituent products (except for
when consumers can clearly check the labelling requirements for
each product that constitutes the complete product).

L. The original labelling requirements for the comespondmg food shall
not be changed in the followmg cases. However, the net contents,
business name, address and nuritional components 0 be properly
wrilten in consideration of subdivision:

1) When the food is subdivided and repacked by a food subdwiding
company.
2) When a food manufacturer or processor takes some of the

manufactured or processed food and sells it to the fmal consumer



in an instant sales manufacturing and processing store.

M. The producis reported for the manufacturmg of an item and
processed m accordance with Article 37 of the “Food Sanitation
Act” shall be labelled with an item report number.

N. Labelling requirements such as the name of ingredient, etc., may be
labelled with an QR code or speech translator code.

O. The packing material of the synthetic resin or rubber containers or
packages used for products shall be labelled as follows:

1) The name of materials that are registered on the “Standands and
specifications for Utensils” shall each be classified and labelled in
accordance with the material of the synthetic resin or rubber, such as
polyvinyl  chloride, polyethylene, polypropylene, polystyrene,
polyvinylidene, polyethylene terephthalate, phenolic rosins, silicon
rubber, etc., which may be indicated in abbreviation.

2) If polyethylene (PE), polypropylene (PP), polyethylene terephthalate
(PET), polystyrene (PS), and polyvinyl chloride (PVC) are labelled,
separate labelling for material may be omitted in accordance with the
“Act on the Promotion of Saving and Recycling of Resources.™

P. For the following types of food, the labelling requirements may be
indicated as follows, considering their characteristics:

1}y The ndividual labelling requirement may be omitted when the



labelling requirements are indicated on a display box or a separate
sign in following cases.

A) In the case of nstant sales mamfacturing and processing foods sold
by instant sales manufacturers and processors in accordance with
Amnex 15 of the “Enforcement Rule of the Food Sanitation Act”
However, m the case of seonsik (roast grain powder) and food delivered
to the final consumers via mail or parcel service, labellng of each
product shall not be omitted.

B) In the case of direct sales of rice wine, herbal liquor, cheongu and
beer manufactured and sold by a small-scale manufacurer within the
same premises, managed by the manufacturer himself, in accordance
with Article 4 of the Enforcement decree of Liguor Tax Act.

2) Food whose labellng of nutritional components can be omitted shall
be in compliance with Article 6 (2) of the “Enforcement Rule of the
Food Sanitation Act™ (hercinafter refarred to as the “Enforcement
Rule™).

3) With regard to exported food, their labelling requirements can be
labelled n compliance with the labellmg standards of the importing
country.

4) Imported food, etc.

A) In the case of food, etc. distributed n an exporting country, there

-



should be labelling requirements labelled in the exporting country.
A sticker printed in Korean may be used, but it should be attached
firmly so that it will not fall off and should not cover principle
display panel requirements such as the product name, sell-by date,
efc. labelled on the original container. In the case of imported food,
etc. packed in containers or packages and printed in Korean, the
labelling requirements shall not be labelled with a sticker.

B) The labellmg of the exporting country and manufacturing company
may be indicated in the language of the exporting country on the
Korean labelling sticker of the comresponding product.

C) In the case of food, etc. used for manufacturing and processing a
company’s product, only the name of the product, the name of the
manufacuring company, date of manufacture, and sell-by date or
date of minimum durability shall be labelled. When such products
are labelled in English or i the language of the exporting country,
the Korean labelling may be omirted.

D) In accordance with Article 26 of the “Enforcement Decree of the
Foreign Trade Act,” the Korean labellng of food, etc. imported for
the purpose of the acquisition of foreign currency may be omitted.
However, food, etc. imported for the purpose of the tourism

industry shall be excluded, in compliance with Article 26 (133 of
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the same Enforcement Decree.

5) When a food manufacturer or processor distributes food not sold to
the final consumer to a direct management store or franchise store of
a franchise business for the purpose of manufacturing, processing, and
cooking in accordance with the “Fair Transactions in Franchise
Business Act” only the product name, sell-by date (date of
manufacture or date of minimum durability), storage directions or
handling directions, and the name and address of the company shall
be labelled. In the case of economical products in which various types
of food are packaged together, the labellng of the product name and
the name and address of the company may be omited if the franchiser
is already aware of such information through point of sale (POS)
system, efc.

Q. Non-erasable ink, carvings, or stamps shall be used for labelling. A
sticker, label, or tag may be used in the following cases, but they
should be attached firmly so that they do not fall off:

1) When it is impossible to label with ink, carving, or stamp due to the
characteristics of the product packaging;

2) In the case of canned or bottled products;

3) In the case of products used as ingredients that are not sold directly

to consumers but distributed to food manufacturing and processing
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businesses and food additive manufacturing businesses to be used as
ingredient for products;

4) When the admitter (registration or report) labels the name and address
of the company with the approval of any change and others
(registration or report):

5) In the case of minar labelling requirements not related to the safety
of food excluding the date of manufacture, sell-by date, or the date of
mmimum durabiliiy, that are approved by the jurisdiction or the
authorities;

6) In the case of agriculiural, forest, livestock, and fish in a natural state;

7) In the case of products manufactured and processed by food
manufacturing and processing businesses and delivered and sold only
to food service businesses or group food services and labelled as “for
food service business™ or “for group food services™

8) When labelling a phrase related to wrradiation m accordance with
Appendix 2; and

9) Among instant sales manufactured and processed foods, in the case of
seonsik and food that & delivered 1o the fmal consumer via mail or
parcel service.

R. The labelling requirements for tank lorry products can be stocked

mside a wehicle. In the case of products used as ingredients that

=



are not sold directly but diswributed to food manufacturing and
processing busmesses and food additive manufacturing businesses to
be used as ingredient for products, only the product name, date of
manufacture  or sellby date, storage directions or handling
directions, and the name and address of the business shall be
labelled.

¢. Individual labelling requirements for food, etc. shall be labelled in
accordance with the detailed labelling standard for each labelling
requirements as provided by III. Individual Labelling Requirements,

Labellmg Standard and Appendx 1.

i
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2. Labelling of Precautions lor Consumer Salety
A. Labelling of Allergens

The name of an allergen i ingredient shall be labelled regardless of
the content. The labelling target and labelling method are as follows:
1) Labelling Target
A) When eggs (limited to pouliry), milk, buckwheat, peanuts, soybeans,
wheat, mackerel, crab, shrimp, potk, peaches, tomatoes, sulfurous
acid (limited to the final product containing it with as SO, over
10mg/kg), walnuts, chicken, beef, squid, shellfish (including oysters,
abalone, and mussels) were used as ingredients.
B) Components acquired by extraction, etc. from the food listed in A)
C) When using food or food additives containing A) and B) as
ngredients
2) Labelling Method
There should be a separate allergy indication space near the labelling
of the name of the ingrediemt distinguishable from the background
color for labelling the name of the ingredient subject to an allergy
indication.

{ Example)

E(‘mﬂains eggs, milk, shrimp, sulphur dioxide, and shellfish{oysters) .

| S



B. Labelling of allergen that might be mixed

When there is an unavoidable chance of materials getting mixed when
manufacturing products with allergens and without allergens through
the same manufacturing process (every manufacturing process such as
workers, utensils, production line, storage of ingredients, etc.),
precautions shall be indicated. Allergens labelled in the list or

ingredients shall not be indicated.

(Example) Indications such as “This product was manufactured in the
same production facility as products contaming buckwheat.”
C. Foods that do not use wheat, rye, barley, oats, and their hybrids as
ingredients and whose total gluten contents are below 20mgkg or
foods that use wheat, rye, barley, oats, and ther hybrids as
mgredients after removing ghien from them so that ther total ghiten
contents are below 20mgkg shall be labelled as “Ghuten Free™
D. Labelling of Other Food Precautions
1) Labellng of “Do not re-freeze after thawing as it has already been
frozen,” etc. for frozen foods among long-term preservation food.
2) Labelling of “Keep in refrigerator after opening or eat promptly,” etc.
for food such as fruits, vegetables, and beverages that are likely to
spoil after opening.

3) Labelling of “Drinking too much will harm your health,” etc. for

_"tg_



4)

3)

6)

7

8)

products used before or after drinking, hangover solutions, etc.

Labelling of “Contains phenylalanme™ for products that add or use
aspartame.
Labelling of "Excess amount of intake may lead to diarrhea” as well

as type and contents of sugar-alcohol that was used as ingredient so
as to detinguish it from other food products,

Preservatives packaged separately put in products for the quality
control of the food shall be labelled as “moisture-proof material
(damp-proof),” “dehumidifier (desiccant),” ete. almg with a waming
that says “Do not eat,” etc. so that consumers can ecasily recognize
their use. When it is difficult to label the preservative directly, put the
above mformation o the mformation panel.

Label *Call 1399 without a telephone exchange number to repont false
or unsanitary food™ so that consumers can promptly report when they
have complaints about or are damaged by the comespondmg food.
Liquid foods containing 0.15mg or more caffeine per m@ shall be
labelled “Children, pregnant women, and those who are sensitive to
caffeine shall be careful of intake,” etc. and “High Caffeine Content™
and “O00 mg of total caffeine contents” on the principal display
panel. In this case, the allowable emor for caffeine shall be 90~110%

{under 120% for coffee and tea).



9) When a container or package was charged with nitrogen gas, efc. in
order 1o prolong the shelf life of food, label it
10) With regard to “one-touch can™ canned products, label with *Be
careful of sharp parts when opening, storing, or discarding.™ efc.
E. Labelling of Precautions for Other Food Additives
Food additives such as ammonium hydroxide, acetic acid, glacial
acetic acid, hydrochloric acid, sulfuric acid, sodium hydroxide,
potassium hydroxide, sodium hypochlorite, bleaching powder, eic.
shall be labelled with precautions such as “Store out of the reach of
children, etc..” “Do not eat or drink.” “Can fatally damage the human
body when it comes in contact with eyes or skin or is consumed,” efc.
F. Labelling of Precautions for Other Utensils, Contamers, and Packages
1) When using plastic cling wrap for wrapping food for wrapping food,
indicate that it shall only be used at a temperature that does not
exceed 100°C,
2) Plastic cling wrap for food shall be labelled that it shall not come in
direct contact with food or beverages with lots of fat.
3) Glass utensils for heating and cookmg shall be labelled “Do not use
for purposes other than indicated.” Glass utensils not used for heating

or cooking shall be labelled “Do not use for heating or cooking,” eftc.



3. Prohibition of Misleading or Confusing Labelling

A, With regard to food addiives that are prescribed in the “Food

B.

C.

Additives Code™ (announcement by the Mmnistry of Food and Drug
Safety) to not be used in food, such as synthetic preservatives,
pigment, etc., food shall not be labelled that they did not use such
prohibited food additives.

(Example) Labelling such as “No preservatives” on noodles, kimchi,

and tofu products.

When the coresponding nutritional component content is  not
contained in the original food that did not go through a
manu facturing or processing process that lowers the content of the
nutritional component, there shall be no emphasis marking on the
comesponding nutritional component.

When having a scent or flavor of an ingredient by only using
synthetic flavors, there shall be no labelling of a picture, photo,

etc. that represents the corresponding scent or taste.

D. The terms ionic water, living water, mineral water, etc. shall not be

used.

E. In the case of foods that contan synthetic flavors, color additives,

preservatives, or other artificial or added synthetic components or

that went through a process other than the removal of nedible



parts or the minimum physical process, the term “natural™ shall not
be used.

EF. A product shall not be labelled “100%" unless it does not have any
substance other than ingredients subject to labelling added. In the
case of products that use filtrate after diluting and reverting it to
the original state, it shall be labelled *100%" if the concentration
of the reverted ingredient subject to labelling is above 100%, even
if the product contans food additves.

G. Names other than those defined by the “Food Additives Code™
(announcement by the Ministry of Food and Drug Safety) shall not
be labelled.

{Example) Labellng of “MSG”
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M. Individual Labelling Requirements and Labelling Standard

1. Food

A, Labelling Requirements and Labelling Standard for Each Food
Category and Others
1) Long-Term Preserved Food
A) Canned, Bottled
(1) The contents shall be labelled by classifying into drained weight
and net contents. With regard to food whose liquid cannot be
discarded before intake and the solid and liquid contents have to
be taken together, only the net contents shall be labelled.
(2) Acid canned food shall be labelled as “acid canned food™
(3) The expiration date of canned food may be indicated with the date
of minimum durability.
B) Retort Food
(1) Shall be labelled as “retort food.™
(2) Retort food shall be labelled with nutritional components and the
calories comresponding to net contents. The expiration date may be
indicated with the date of mininmm durability.

C) Frozen Food



(1)

3)

(4)

(3)

(6)

{7)

Frozen food ingested without heating shall be labelled as “frozen
food mgested without heatmg”™ and frozen food ingested afier
heating shall be distinguished and labelled as “frozen food ingested
after heating.™

With regard to “frozen food ingested after heating™ that is
sterilized, they shall be a “stenlized product™ and products
containing lactic acid bacteria shall be labelled with the amount.
Frozen food shall be labelled with the storage method and the
defrosting method upon cooking.

Frozen food that needs to be cooked or heated shall be labelled
with the cooking or heating method.

The labelling shall not mislead consumers to think that every
ingredient is a meat or agricultural product, unless the content of
meat or agricultural product is labelled in the same position as the
name of the product.

Frozen food m which at least two kinds of meat are mixed and
used as ingredients shall not use the name of the meat as the name
of the product, unless the content of the meat is labelled in the
same place as the name of the product.

With regard w0 food that is used in the manufacturing and

processing of other food as an mngredient and not provided to the



final consumer, in spite of the regulations defined in (3) and (4),
the labelling of defrosimg method upon cooking and cooking or

heating method may be omitted.
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2) Food containing gmnseng or red ginseng components (products that
contain ginseng and red ginseng components by using ginseng or red
ginseng as ingredient)

A) For the labelling of the origin of ginseng on the product explanation
a package, follow the basic copy of the origin of ginseng as
provided in [Table 1]

B) The color and chromaticity of the ginseng product package shall be
in harmony in general to enhance the dignity of the product and to
be distmguished with products manufactured and produced by
others.

C) Ginseng or red ginseng may be used as the name of the product or
a part of the name. In this case, the name of the product may be
indicated in Chinese characters.

D) Domestic sales products may be labelled with the phrase “Specialty
of the Republic of Korea™ in Korean or Chinese characters and the
exported products may be labelled with the phrase in English or in
the language of the importing country.

E) Products conmtaining a ginseng compament may be labelled with
ginseng or the name (mncluding the product name), design, and a
picture that represents ginseng.

(F) In the case of E), when soluble ginseng or red ginseng component



1s used as an ingredient, the content of ginseng or red ginseng (ng

/g) shall be labelled on the comesponding food.



B. Labelling Requirements and Labelling Standard for Each Food

1) Confectionery

A) Types

Confectionery, candy, chewing gum, frozen desserts
B) Labellmg Requirements

(1) Product Name

(2) Food Type

(3) Business Name and Address

(4) Sell-by date (Only date of manufacture, “Month and vyear
manufactured” may be labelled for frozen desserts)

(5) Content and calories comesponding to the content (labelling of
calories is only limited to confectionery, candy, and frozen
desserts, and it shall be indicated in brackets following the content)

(6) Name of ingredient

(7) Nutritional components (limited to confectionery, candy, and frozen
desserts) and the recommended amount for one serving

(A) Confectionery
- Corn, Popcorn : 20 g
- Others : 30 g

(B) Candy



- Bean jelly : 50 g
- Pudding : 100 g
= Other coresponding foods : 10 g
(C) Chewing gum : 2 g
(D) Frozen desserts : 100 g(ml)
(8) Material of container or Package
(9) Item Report Number
(10) Component Name and Content (limited to the corresponding
cases)
(11) Storage Method (limited to the corresponding cases)
{12} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
{13) Radiation Exposure (limited to the comesponding cases)
(14) Genetically Modified Organism (GMO) (limited 1o the
corresponding cases)
{15) Other Labelling Requirements
(A) Fried or oil treated foods shall be labelled as “fried product™ or
“oil treated product.”

(B) Confectionery, candy, and frozen desserts containing lactic acid



shall be labelled with the amount of lactic acid contained. Also,
when labelling the fact that a food contains a certain bacteria, the
amount of that bacteria shall be labelled.

(C) A wamning for suffocation, which can be caused during the
consumption of bite-size jelly m small container (so-called
minicup jelly), must be written.

(Example) "Do not eat frozen one. Please chew well instead of
finishing it in smgle bite. Children aged under 5 and the elderly
are not advised to consume.
C) Exceptional cases for labelling requirements
Among the food additives used for producing a gum base, ester
gum, polybutene, polyisobutylene, polyvinyl acetate, glycerin farty
acid ester, sucrose fary acid ester, sorbitan fatty acid ester, caleium
carbonate, petrolewm wax, masticatory substances, natural, tak, and

trincetin may be labelled as “gum base,



2} Bread or rice cake
A) Types
Bread, rice cake, dumplmgs
B) Labellng requirements
(1) Product Name
(2) Food Type
{3) Business Name and Address
(4) Sell-by date
(5) Content and calories comesponding to the content (labelling of
calories i1s only limited to bakery goods and dumplings, and it shall
be indicated in brackets following the content)
(6) Name of mngredient
(7) Nutritional components (limited to bread and dumplings) and the
recommended amount for one serving
(A) Bread
- Pizza : 150 g
- Other comesponding foods : 70 g
(B) Rice cake : 100 g
(C) Dumplings : 150 g
(8) Material of Container or Package

(9) Item Report Number



(10) Component Name and Content (limited to the corresponding
cases)

(11) Storage Method (limited to the corresponding cases)

{12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation Exposure (limited to the corresponding cases)

(14) Genetically Modified Organism (GMO) (limited to the

corresponding cases)

(15) Labelling Reguirements

(A} When a manufacturer releases frozen bread or rice cakes after
defrosting them, they should label the product with the date of
manufacture, defrosted date, and sell-by date after defrostng set
within the sell-by date as a frozen food, storage method after
defrosting, and precautions. In this case, a sticker, label, or tag
may be used, but they should be attached firmly so that they do
not fall off.

(B) When a manufacturer wishes to release frozen bread and rice
cake after defrosting, it shall be labelled “This product is a

defrosted frozen food, so do not re-freeze it.”



3) Cocoa processed goods or chocolates

A) Types

(1) Cocoa processed goods
Cocoa mass, cocoa butter, cocoa powder, and other cocoa

processed goods

(2) Chocolates
Chocolate, sweet chocolate, milk chocolate, family chocolate, white
chocolate, quasi-chocolate, chocolate processed goods

B) Labellmg requirements

(1) Product Name

(2) Food Type

(3) Business Name and Address

(4) Sell-by date

(5) Content and calories comesponding to the content (labelling of
calories 1s only limited to chocolates, and & shall be indicated in
brackets following the content)

(6) Name of ingredient

(7) Nutriional components (limited to chocolates) and the
recommended amount for one serving

(A) Cocoa processed goods

(B) Chocolates



- Chocolate processed goods : 30 g
- Other chocolates @ 15 g
(8) Material of container or package
(9) Item Report Number
(10) Component Name and Content (limited to the corresponding
cases)
(11) Storage Method (limited to the corresponding cases)
{12} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(13) Radiation Exposure (limited to the comresponding cases)
(14) Genetically Modified Organism (GMO) (limited to the
comresponding cases)
{15) Other Labelling Requirements
(A) Products containing an alcohol component shall be indicated with
the content of the alcohol component.
(B) When a mamifacturer releases frozen chocolates after defrosting
them, they should label the product with the date of
manufacture, defrosted date, and sell-by date after defrosting set

within the sell-by date as a frozen food, storage method after



defrosting, and precautions. In this case, a sticker, label, or tag
may be used, but they should be attached firmly so that they do
not fall off.

{C) When a manufacturer wishes to release frozen chocolate after
defrosting, it shall be labelled “This product is a defrosted

frozen food, so do not re-freeze it”™



4) Jam
A) Types
Jam, marmalde, other jam products
B) Labellng requirements
(1) Product Name
(2) Food Type
{3) Business Name and Address
(4) Sell-by date or date of minimum durability
(5) Content amount and calories corresponding to the content (labellmg
of calories shall be indicated in brackets following the content)
(6) Nutritional components and the recommended amount for one
serving
(A) Jam : 20 g
(B) Marmalade : 20 g
(C) Other jam products ; 20 g
(7) Name of ingredient
(8) Material of container or package
(9) Item Report Number
(10) Component Name and Content (limited to the corresponding
cases)

(11) Storage Method (limited to the corresponding cases)



{12} Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation Exposure (limited to the corresponding cases)

(14) Genetically Modified Organism (GMO) (limited to the
comresponding cases)

(15) Other Labelling Requirements

The mixed content of fruits or vegetables shall be indicated.



5) Sugar
A) Types
White sugar, brown sugar, other sugar
B) Labellng Requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Date of manufacture
(5) Contents
(6) The recommended amount for one serving
(A) White sugar : 5 g
(B) Brown sugar : 5 g
(C) Other sugar products : 5 g
(7) Material of container or package
(8) Item report number
(9) Name and content of components (limited to the corresponding
cases)
(10) Storage method (limited to the corresponding cases)
{11} Precautions
(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)



(C) Others (limited to the corresponding cases)

(12) Radiation exposure (limited to the corresponding cases)

(13) Genetically Modified Organisms (GMO) (limited to the
comresponding cases)

(14) Other labelling requirements

The term “natural sugar™ shall not be used.



6) Glucose
A) Types
Liquid glucose, powder or crystal glucose
B) Labellng Requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Date of manufacture
(5) Content amount
(6) Name of ingredient
(7) Material of container or package
(8) ltem report number
(9) Name and content of components (limited to the corresponding
cases)
(10) Storage method (bmited to the corresponding cases)
{11) Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(12) Radiation exposure (limited to the corresponding cases)

(13} Genetically Modified Organisms (GMO) (limited to the



comresponding cases)
(14) Other labelling requirements

The name of an ingredient or component other than glucose shall

not be used as the product name.



7) Fructose
A) Types
Liquid fructose, crystal fructose, other fructose
B) Labellng Requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Date of manufacture
(5) Contents
(6) Name of ingredient
(7) Material of container or package
(8) ltem report number
(9) Name and content of components (limited to the corresponding
cases)
(10) Storage method (bmited to the corresponding cases)
{11) Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(12) Radiation exposure (limited to the corresponding cases)

(13) Gawtically Modifiad Orgmisms (QVIO) (limited to the caresponding cases)



8) Taffies

A) Types

Starch syrup, other taffies, dexirin
B) Labellng Requirements

(1) Product name

{2) Food type

(3) Name and address of business

(4) Date of manufacture

(5) Contents

(6) The recommended amount for one serving

(A) Starch symp

(B) Other taffies

- Lump taffy : 30 g
- Powder taffy : 5 g

(C) Other dextrin

(7) Name of ingredient

(8) Material of container or package

(9) Item report number

(10) Name and content of component (limited to the corresponding
cases)

(11) Storage method (bmited to the corresponding cases)



{12} Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) Genetically Modified Organisms (GMO) (limited to the
corresponding cases)

(15) Other labelling requirements

Taffies saccharificated with acid shall be labelled as

“acid-saccharification taffy.”



9) Sugar syrups
A) Labelling requirements
(1) Product name
(2) Food type
{3) Name and address of business
(4) Sell-by date or date of minimum durability
(5) Content amount
(6) The recommended amount for one serving
(A) Sugar syrups : 10 g
(7) Name of ingredient
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to corresponding cases)
(11) Storage method (limited to corresponding cases)
(12} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to corresponding cases)
(C) Others (limited to corresponding cases)
Radiation exposure (limited to corresponding cases)
(14) Genetically Modified Organisms (GMO) (limited to corresponding

cases)



10) Oligosaccharides
A) Types
Fructooligosaccharide, isomaltooligosaccharide, galactooligosaccharide,
maltooligosaccharide, xvlooligosaccharide, gentiooligosaccharide, other
oligosaccharides
B) Labellmg requirements
(1) Product name
(2) Food type
(3) Name and address of business
(4) Sell-by date or date of minimum durability
(5) Content amount
(6) Name of mngredient
(7) Material of container or package
(8) Item report number
(9) Name and content of component (limited to the corresponding
Cases)
(10) Storage method (limited to the corresponding cases)
(11) Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)



(12) Radiation exposure (limited to the corresponding cases)
(13) Genetically modified organisms (GMO) (limited to the
corresponding cases)
(14) Other labelling requirements
(A) The name and content of the corresponding oligosaccharide shall
be labelled.
(B) Other olgosaccharides shall be labelled with the name and

conteni of the oligosaccharides they are mixed with.



11) Meat or egg-included processed products
A) Types
Meat or egg products, meat-included processed products, egg-included
processed products
B) Labellng requirements
(1) Product name
(2) Food type
(}) Name and address of business
(4) Sell-by date or date of minimum durability
(5) Content amount
(6) Name of ingredient
{(7) The recommended amount for one serving
(A) Meat or egg products : 60 g
(B) Meat-included processed products
- Dried meat, such as beef jaky : 15 g
- Other comespondmng foods : 30 g
(C) Egg-included processed products : 50 g
(8) Material of container or package
(9) Item report number
(10) Name and content of components (limited to the corresponding

cases)



(11) Storage method (limited to the corresponding cases)

{12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure {limited to the corresponding cases)

(14) GMOs (limited to the comrespondmg cases)

(15) Other labelling requirements

(A) Meat or egg products
The name and part of the meat ingredient shall be labelled.

(B) Meat-included processed products

- They shall be classified into types of foods and labelled as ham,
raw ham, pressed ham, mix-pressed ham, sausage, fermented
sausage, mixed sausage, bacon, drying storage meat, seasoned
meat, heated seasoned meat, natural casmg, ground processed
meat product, rib processed product, simple mear extract
processed product, meat extract processed products, meat
processed meat, ingredient beef tallow, edible beef tallow,
ingredient lard, edible lard, and packaged meat.
- Non-heating meat products shall be labelled as “non-heating

products,”



- Products that use a specific meat part shall indicate the name of
the part in brackets after the name of the meat ingredient.

= Meat products other than ham shall not be labelled with the name
of ham (bone-in ham, boneless ham, etc.) or terms similar to
them if they are likely to be mistaken for them.

- When using two or more meat ingredients, the name of the part

of the meat ingredient shall not be used as the product name,
except for when the content of the meat ingredient is labelled in
the same address as the product name.

- Labelling that would mislead consumers to think that the entire
ingredients are meat is prohibited, except for when the content of
meat 1s labelled in the same place as the product name.

(C) Egg-included processed products

- They should be classified into food types and labelled as whole
egg ligud, egg volk hquid, egg white liquid, whole egg powder,
ege volk powder, egg white powder, egz heated formed products,
curing egg, and century egg.

- The sterilization of egg processed products shall be classified and

labelled as “sterilzed product™ or “non-sterilized product.”™
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12) Fish meat processed products
A) Types
Fish cake, fish meat sausage, half-finished fish meat products, fish
meat, tender meat, and other fish meat processed products.
B) Labellng requirements
(1) Product name
(2) Food type
(}) Name and address of business
(4) Sell-by date
(5) Content and calories comesponding to the content (labelling of
calories is limited to fish meat sausages and shall be mndicated in
brackets following the content).
(6) Name of ingredient
(7) Nutritional components (limited to fish meat sausages) and the the
recommended amount for one serving
(A) Fish cake : 30 g
(B) Fish meat sausages: : 30 g
(C) Half-finished fish meat products : 30 g
(D) Fish meat : 30 g
(E) Tender meat : 30 g

(F) Other fish meat processed products @ 30 g



(8) Material of container or package

(9) Item report number

(10) Name and content of components (lmited to the corresponding
cases)

(11) Storage method (limited to the corresponding cases)

(12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Other (limited to the comresponding cases)

(13) Radiation exposure (limited to the corresponding cases)
(14) GMOs (limited to the corresponding cases)
(15) Other labelling requirements

(A) Fish meat processed foods shall be classified in accordance with
heating method, etc. and labelled as “stenlized product,
non-sterilized product, pasteurized product™ or “non-heated
product.”

(B) Anificial crab/shrimp meat products shall be labelled with a sign
to indicate that it is not the specific fish meat n the name or
design of the product and with the content or percentage and the
name of the flavor of the main component contained. When a

specific component is less than 35%, a picture or photo related
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to that component cannot be displayed on the container or

package.



13) Tofu or jellied foods
A) Types
Tofu, whole soybean curd, yuba, processed tofu, jellied foods
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Sell-by date
(5) Content amount
(6) Name of ingredient
(7) The recommended amount for one serving
(A) Tofu : 80 g
(B) Whole soybean curd : 80 g
(C) Yuba : 80 g
(D) Processed tofu : 80 g
(E) Jellied foods : 80 g
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)

(11) Storage method (bmited to the corresponding cases)



{12} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(13) Radiation exposure (limited to the corresponding cases)
(14) GMOs (limited to the comrespondmg cases)
C) Special cases of application of labelling requirements
- When selling tofu or jellied foods using a sanitary box, only the
name and address of the business shall be labelled on the sanitary

box.
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14) Edible oil and fat

A) Types
Soybean oil, corn oil, rapeseed oil (canola oil), rice bran oil (brown
rice oil), sesame oil, perilla oil, safflower oil, sunflower oil, cotton
seed oil, peanut oil, olive oil, palm oil, coconut oil, mixed edible oil,
processed fats and oil, shortening, margarine, red pepper seed oil,
flavored oil, and other edible fats and oils

B) Labellmg requirements
(1) Product name
(2) Food type
(3) Name and address of business
{(4) Sell-by date
(5) Content and calories corresponding to the content (calories shall be
labelled in brackets following the content)
(6) Name of ingredient
(7) Nutritional components and the recommended amount for one
serving
(A) Soybean oil : 5 g (ml)
(B) Corn oil : 5 g (ml)
(C) Rapeseed oil (Canola oil) : 5 g (ml)

(D) Rice bran oil (Brown rice oil) @ 5 g (ml)

_E?_



(E) Sesame oil : 5 g (ml)

(F) Perilla il : 5 g (ml)

() Safflower oil : 5 g (ml)

(H) Sunflower oil : 5 g (ml)

(I} Cotton seed oil : 5 g (ml)

(I} Peanut oil : 5 g (ml)

(K) Olive oil : 5 g (ml)

(L) Palm oil : 5 g (ml)

(M) Coconut oil : 5 g (ml)

(N) Mixed edible oil : 5 g (ml)

() Processed fats and oil : 5 g (ml)
(P} Shortening : 5 g (ml)

(Q) Margarine : 5 g (ml)

(R) Red pepper seed oil : 5 g (ml)

(S) Flavored oil : 5 g (ml).

(T) Other edible fats and oils : 5 g (ml)
(8) Material of container or package

(9) Item report number

(10) Name and content of component (limited to the corresponding
cases)

(11) Storage method (bmited to the corresponding cases)



{12} Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)
(14) GMOs (limited to the comrespondmg cases)
(15) Other labelling requirements

(A) Oils and fats manufactured and processed with the cmushed
powder of Edible oil and fat as mgredient shall be labelled with
“contains OO powder” and its content.

(B) Among Edible oil and fat, processed oils and fats, shortening, or
margarine products may be labelled with vegetable oils and fats
or animal oils and fats as the name of ingredient in accordance
with the type of oils and fats used as ingredient. When a
product s hardened by adding hydrogen, hardened oil or
partially hardened oil shall be indicated in the name of the
mgredient [example: vegetable oik and fats (sovbean partially
hardened oil)].

(C) Sesame oil shall be classified and labelled as sesame oil or
sesame oil extract

(D) Perilla o1l shall be classified and hbelled as perilla oil or pernlla



oil extract.

(E) For safflower oil products extracted from high-oleic safflower
seeds, the content of oleic acid may be labelled.

(F) For sunflower oil extracted from high-oleic sunflower seeds, the
content of oleic acid may be labelled.

(G) Olive oil

- Olive oil shall be classified and labelled as compressed olive oil,
refined olive oil, or mixed olive oil.

- In the case of mixed olive oil, the name of the compressed olive
oil and refined olive oil and the mixing ratio (percentage) shall be
labelled.

(H) Mixed edible oil

- Mixed edible oil shall be labelled.

- The name of each edible oil and fat mixed and the mixing ratio
(percentage) m the order of content shall be labelled.

- Labellmg that might mislead consumers to think that an edible oil
product is dairy processed or other products shall not be used.

- The name of an ingredient or component shall not be used as the

product name.
(I} Processed oils and fats

- They shall be classified and labelled as oil with hydrogen,



fractional oil, or esterification oil added.

- When processed oils and fats are mixed, & shall not be labelled
to be mistaken for the ingredient of a single edible oil or fat.

- The name of each edible oil and fat in mxed processed oils and
fats shall be labelled in the order of content.

(J) Shortening

- Solid-state or fluid-state products shall be classified and labelled
as solid food or fluid food.

- Products for business use that use lecthin or glycerin fatty acid
ester shall be labelled with the name of the emulsifier used,
except for when the acid value is under 0.8.

(K) Margarine

- Shall be classified and labelled as margarine or low-fat margarine
(fat spread).

- Fluid-state products may be labelled as “fluid-state product.™

(L) Flavored oils

- Flavored oil shall be labelled.

- The name of Edible oil and fat used and their mixing ratio
(percentage) shall be labelled in the order of content.

(M) Other Edible oil and fat

- The name of mgredient of oils and fats shall be followed by “oil”



(example: OO od).
- The word “compressed” shall be put before the name of

compressed oils and fats (example: compressed OO oil)
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15) Noodles

A) Types
Noodles, Korean cold noodles, starch noodles, fried noodles, pasta,
other noodles
B) Labellng requirements
(1) Product name
(2) Food type
(}) Name and address of business
(4) Sell-by date
(5) Content and calories corresponding to the content (calories shall be
labelled in brackets afier the content)
(6) Name of mngredient
(7) Nutritional components and the recommended amount for one
SErVIng
(A) Noodles
- Dry: Noodles in plastic bag 100 g, noodles in container 30 g
- Non-dry : 200 g
(B) Korean cold noodles
-dry : 100 g
- non-dry @ 200 g
(C) Starch noodles : 20 g



(D) Fried noodles
- Noodles in plastic bag : 120 g

- Noodles in container : 30 g

(E) Pasta
- dry ¢ 100 g
- non-dry : 200 g

(8) Material of container or package
(9) Item report number
(10)y Name and content of component (limited to the corresponding
Ccases)
(11) Storage method (limited to the corresponding cases)
(12) Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(13) Radiation exposure (limited to the corresponding cases)
(14) GMOs (limited to the comesponding cases)
(15) Other labelling requirements
Sterilized products shall be classified and labelled as “sterilized

product,” “ethyl alcohol-treated produet.™



16) Teas
A) Types
Leached tea, liquid tea, solid tea
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Sell-by date (sterilized liquid products shall comply with the sell-by
date or date of minimum durability)
(5) Contents
(6) Name of ingredient
{(7) The recommended amount for one serving
(A) Leached tea : 200 ml
(B) Liquid tea : 200 ml
(C) Solid tea : 200 ml
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
Cases)
(11) Storage method (limited to the corresponding cases)

(12} Precautions



(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Other (limited to the comesponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited to the comrespondng cases)

(15) Other labelling requirements

{A) Leached teas may be classified in accordance with characteristics
and labelled as green tea, oolmg tea, black tea, and processed
grain fea.

(B) Products consumed after being diluted and dissolved shall be
labelled with the dilution rate or diltion volume.

(C) Fruit tea products that use at least two types of fruit as
ingredient shall not use the name of a single ingredient as the

product name.



17) Coffee
A) Labelling requirements

(1) Product name

(2) Food type

{3) Name and address of business

{4) Expiration date (sterilized liquid products shall be labelled with the
expiration date or date of minimum durability)

(5) Content and calories corresponding to the content (Calories shall be
labelled m brackets after the content. Roasted coffee and instant
coffee need not provide the calories information.)

(6) Name of ingredient

{(7) Nutritional components and the recommended amount for one

serving (except for roasted coffee and instant coffee) : 200 ml

(8) Material of container or package

(9) Item report number

(10) Name and content of component (limited to the corresponding

cases)

(11) Storage method (limited to the corresponding cases)

{12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)
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(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited o the comespondmg cases)

(15) Other labelling requirements

(A) Liquid products shall be labelled with the content of coffee

beans. When extracted, the solid content or mixing content shall

be labelled.
(B) Products with at least 90% of caffeine content removed may be

labelled as “decaffemated product.”
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18) Beverages
A) Types
(1) Fruit and vegetable beverages
Concentrated fruit/'vegetable juice (or fruit'vegetable powder),
fruit/vegetable juice, fruit'vegetable beverage
(2) Soft drinks
Soft drinks, carbonated water
(3) Soy milk
Soy milk liguid, soy milk, powder soy milk, daher soy nulk
(4) Fermented drinks
Lactic acid bacteria drinks, yeast drinks, other fermented drinks
{5) Ginseng and red ginseng drinks
(6) Other drinks
Mixed drinks, drink base
B) Labellmg requirements
(1) Product name
(2) Food type
(3) Name and address of business
(4) Sell-by date (Sterilized products shall comply with sell-by date or
date of minimum durability)

{5) Content and calories corresponding to the content (calories shall be



labelled in brackets following the content)
(6) Name of ingredient
(7) Nutritional components and the recommended amount for one
serving
(A) Fruitvegetable drinks
- Concentrated fruit'vegetable juice (or fruit/vegetable powder) :
200 ml
- Fruit/vegetable juice : 200 ml
- Fruit/vegetable drinks : 200 ml
(B) Soft drinks : 200 ml
(C) Soy milk : 200 ml
(D) Fermented drinks : 100 ml
(E) Ginseng, red ginseng drinks : 150 ml
(E) Other drinks
- Mixed drinks : 200 ml
- Drink base : 150 ml
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)

(11) Storage method (bmited to the corresponding cases)



{12} Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Other (limited to the comresponding cases)

(13) Allergens (limited to the corresponding cases)

(14) Radiation exposure (limited to the corresponding cases)

(15) GMOs (limited to the comrespondmg cases)

(16) Other labelling requirements

(A) Common matters
Drinks with properties (no color, etc.) similar to drinking water
shall not use a product name such as “(() water™ that might be
mistaken or confused for drinking water, except for carbonated
water and when a food type is labelled with a font over 14 pt on
the principal display panel.

(B) Fruit/vegetable drinks
Non-heated products shall be labelled as so.

(C) Soft drinks
Among soft drinks, products with sugar calories per 400ml lower
than 2kal may be labelled with the term “diet.”

(D) Soy milk

- Other soy milk with a pH value (pH) under 4.6 shall be labelled
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with its pH.
- It shall be classified in accordance with the heating process
method, etc. and labelled as a “sterilized product.”
- Products containing fruit'vegetable juice shall be labelled with the
content.
(E) Fermented drinks
Sterilized products shall be labelled as so.
(F) Ginseng'red ginseng drinks
Ginseng/red ginseng drinks shall be classified and labelled as
ginseng drink or red ginseng drink.
() Other drinks
Powder type drink bases shall be labelled as powder products and
shall not use the terms “namral.™ “fresh™ or “concentrated.” When
100% natural scent is used, the labelling of “natural O Oscent
added™ may be used,
(H) Exceptional cases for labelling requirements
Beverages to be labelled additionally with date of manufacturing
can be hbelled as so on the lid presenting only specific year and

month of manufacturing.



19) Special purpose food
A) Types
(1) Baby formula
(2) Formula for growth period
(3) Cereal formula for infant/baby
(4) Other infant'baby foods
{5) Food for special medical purposes
Balanced nuiritious food for patient, food for diabetic, food
for patient with kidney disease, hydrolyzed food for patient
with enteropathy, nutrition and food for medical use
designed to deliver nutrition, food for patient with inbom
errors of metabolism, specially manufacmred food for infant
and baby, viscosity-enhancing food for patient with
dysdipsia.
(6) Diet formula
(7) Food for pregnant or breastfeeding women
B) Labelling requirements
(1) Product name
(2) Food type
{3) Name and address of business

4) Sell-by date
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(5) Content and calories corresponding to the content (calories shall be
labelled in brackets following the content)

(6) Name of ingredient

(7) Nutritional components and the recommended amount for one

serving

(A) Baby formula

(B) Formula for growth period

(C) Cereal formula for infant/baby

(D) Other foods for mfant/baby

(E) Food for special medical purposes, etc.

(F) Diet formmula : 40 g

(G) Food for pregnant or breast-feeding women @ 20 g

(8) Material of container or package

(9) Item report number

(10) Name and content of component (limited to the corresponding

Cases)

(11) Storage method (limited to the corresponding cases)

(12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Other (limited to the comesponding cases)



(13) Allergens (limited to the corresponding cases)

(14) Radiation exposure (limited to the corresponding cases)
(15) GMOs (limited to the comrespondmg cases)

(16) Other labelling requirements

(A) Common matiers

- In accordance with Article 7 of the Act, the nutritional
components defined in the food standard specs shall be labelled
in accordance with the “Labelling Method for Nuintional
Components.” In this case, the nutritional components whose
standard value is not set, baby formula, formula for infant/baby,
and food for baby/infant (036 months) among the food for
special medical purposes, etc. shall only be labelled wih the
name and content of nutritional components (common matters for
special purpose food).

- The name of a component shall not be used as the product name
(except for food for special medical purposes, eic., diet formula,
and food for pregnant/breastfeeding women)

(B) Baby formula
The amount and method for feeding babies shall be labelled.
(C) Formula for growth period

The amount and method for feeding babiles and mfants aged 6



months and above shall be labelled.
(D) Cereal formula for baby infant

The amount and method for feeding babies and infants in their
weaning stage shall be labelled.
(E) Other foods for infant/baby

The amount and method for feeding babies and infants n their
weaning stage shall be labelled.
(F) Foods for special medical pumposes, etc.

- The recommended amount of intake and intake method for the

characteristics of each product shall be labelled.

- Treatment effects, etc. shall not labelled.

- Labelling of “Shall be used according to doctor’s direction,” etc.
(G) Diet formula

The recommended amount of intake and intake method shall be
labelled.
(H) Food for pregnant and breastfeeding women

The recommended amount of intake and intake method shall be

labelled.
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20) Fermented soy products
A) Types
(1) Fermented soy lump
Korean fermented soy lump, improved fermented soy lump
(2) Korean soy sauce
Conventional Korean soy sauce, improved Korean soy sauce
(3) Brewed soy sauce
(4) Acid hydrolyzed soy sauce
(5) Enzymatically processed soy sauce
(6) Mixed soy sauce
(7) Korean soybean paste
(8) Soybean paste
(9) Seasoned soybean paste
(10) Red pepper paste
(11) Seasoned red pepper paste
(12) Black soybean pasie
(13) Fermented bean paste
(14) Mixed paste
(15) Other fermented soybean products
B) Labellng requirements

(1) Product name
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(2) Food type

(3) Name and address of business

(4) Sell-by date or date of minimum durability (sell-by date for
fermented soybean lump)

(5) Content and calories corresponding to the content (Calories shall be
labelled in brackets after the content. Korean fermented soy lump,
conventional Korean soy sauce, korean soybean paste, and fermented
bean pasie need not provide the calories information.)

(6) Name of ingredient

(7) Nutritional components and the recommended amount for one
serving (Korean fermented soy lump, conventional Korean soy sauce,
korean soybean paste, and fermented bean paste exchded)

(A) Fermented soy lump

(B) Korean soy sauce : 5 ml

(C) Brewed soy sauce : 5 ml

(D) Acid hydrolyzed soy sauce : 5 ml

(E) Enzymatically processed soy sauce : 5 ml

(F) Mixed soy sauce : 5 ml

(G) Korean soybean paste : 10 g

(H) Sovbean paste : 10 g

(I) Seasoned soybean paste @ 10 g
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(1) Red pepper paste : 10 g

(K) Seasoned red pepper paste : 10 g

(L) Black soybean paste : 15 g

(M) Fermented bean paste @ 20 g

(N) Mixed paste : 15 g

(O) Other fermented soybean products @ 10 g

(8) Material of container or package

(9) Item report number

(10)y Name and content of component (limited to the corresponding

Ccases)

(11) Storage method (limited to the corresponding cases)

(12) Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited to the comesponding cases)

(15) Other labelling requirements

(A) Mxed soy sauce made by mixing an undiluted solution of
brewed soy sauce with an undiluted solution of acid hydrolyzed

soy  sauce, undited soltion of Korean soy sauce, or



enzymatically processed soy sauce shall be labelled with the
mixing ratio. In this case, the total content of nitrogen for each
soy sauce mixed shall be labelled together.

(B) The content of red pepper powder for red pepper paste shall be
labelled with at least 12 pt font on the principal display panel.

(C) Mixed paste shall be labelled with the name and content of the
paste used as an ingredient. Sterillized products shall be labelled
as s0.

(D) Powder paste products shall be labelled as “powder product™ and

with the use concentration or dilution rate



21) Seasoned foods
A) Types
(1) Vinegar
Fermented vinegar, diluted acetic acid, other vinegar
(2) Sauce
(3) Tomato ketchup
(4) Care (Curry)
Ca-re{Curry) powder, ca-refcurry)
(5) Red pepper powder or shredded red pepper
Red pepper powder, shredded red pepper
(6) Spice processed product
Natural spice, spice manufactured products
(7) Complex seasoned foods
B) Labellng requirements
(1) Product name
(2) Food type
(3) Name and address of business
(4) Sell-by date (sell-by date or date of minimum durability for vinegar
and sterilized ca-refcurry) products)
{5) Contents

(6) Name of ingredient
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(7) The recommended amount for one serving
(A) Vinegar : 5 ml
(B) Sauces
(C) Tomato ketchup : 10 g
(D) Ca-re (Curry)
- retort food @ 200 g
- agthers @ 25 g
(E) Red pepper powder or shredded red pepper
(F) Spice processed product
(G) Complex seasoned foods
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)
(11) Storage method (bmited to the corresponding cases)
{12) Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Other (limited to the comresponding cases)
(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited to the comespondmg cases)



(15) Other labelling requirements

(A) Vinegar

= The comtent of acetic acid shall be labelled.

- Fermented vinegar shall be labelled with the name and content of
ingredient such as fruit and grain mash, fruit wine, fruit juice,
grain wine, gram mash, alcohol, beverages, etc. and the name of
the comresponding mgredient may be used in the product name.

(B) Sauce

= Products that went through a sterilization or pasteurization process
shall be classified and labelled as “sterilized products™ or
“pasteurized product™

- The name imherent to the product of single products such as black
pepper, white pepper, cinnamon, cloves, etc. shall be classified
and labelled in brackets following the natural spice.

(C) Spice processed foods
Dried or sterilized products shall be classified and labelled as
“dried product™ or “sterilized product.™

(D) Complex seasoned foods
Products for general consumers shall be labelled with the cooking

method.
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22) Dressings
A) Types
Dressing, mayonnaise
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Expiration date
(5) Content amount
(6) Name of ingredient
(7) The recommended amount for one serving
(A) Dressing : 15 g
(B) Mayonnaise : 10 g
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)
(11) Storage method (limited to the corresponding cases)
{12) Precautions
(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)



(C) Others (limited to the corresponding cases)
(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited o the comespondmg cases)



23) Kimchi
A) Types

Kimchi seasoning, napa cabbage kimchi, other kimchi
B) Labellng requirements

(1) Product name

{2) Food type

(3) Name and address of business

(4) Sell-by date or date of minimum durability

(5) Contents

(6) Name of ingredient

(7) The recommended amount for one serving

(A) Kimchi seasoning

(B) Napa cabbage kimchi : 40 g

(C) Other kimchi

- Watery kimchi : 60 g
- Other kimchi : 40 g

(8) Material of container or package

(9) Item report number

(10) Name and content of component (limited to the corresponding

cases)

(11) Storage method (bmited to the corresponding cases)
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{12} Precautions

(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited to the comrespondmg cases)

(15) Other labelling requirements

(A) A proper noun may be used for kimchi products.

(By Kimchi products shall be classified in  accordance with
sterilization and  labelled as  “sterilized product™ or

“non-sterilized product.”
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24) Salted seafood
A) Types
Salted seafood, seasoned seafood, fish sauce, sikhae (fermented fish
with grains)
B) Labellng requirements
(1) Product name
(2) Food type
(}) Name and address of business
(4) Sell-by date or date of minimum durability
(5) Contents
(6) Name of ingredient
{7) Material of container or package
(8) Item report number
(9) Name and content of component (limited to the corresponding
cases)
(10) Storage method (limited to the corresponding cases)
{11} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)

{12) Radiation exposure (hmited to the corresponding cases)
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(13) GMOs (limited to the comresponding cases)
(14) Other labelling requirements

(A) The content of table salt shall be labelled.

(B) Seasoned fish sauce may be labelled with the content of the
undiluted solution and the name of the ingredient added.

(C) When a manufacturer releases salted seafood after defrosting it,
they should label the product with the date of manufacture,
defrosted date, and sell-by date afier defrosting set within the
sell-by date as a frazen food, storage method after defrosting,
and precautions. In this case, a sticker, label, or tag may be
used, but they should be attached firmly so that they do not fall
off.

(D) When a manufacturer wishes to release salted seafood after
defrosting, it shall be labelled “This product is a defrosted

frozen food, so do not re-freeze iL”™



25) Preserved foods
A) Types
Pickled, preserved (in sugar)
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Sell-by date or date of minimum durability
(5) Contents
(6) Name of ingredient
(7) The recommended amount for one serving
(A) Pickled
- Pickled vegetables : 15 g
- Other comresponding foods : 25 g
(B) Preserved in sugar ;@ 25 g
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
content)
(11) Storage method (limited to the corresponding content)

(12} Precautions
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(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding content)

(C) Others (limited to the corresponding content)

(13) Radiation exposure (limited to the corresponding content)

(14) GMOs (limited to the corresponding content)

(15) Other labelling requirements

(A) Mixed preserved foods shall be labelled as “mixed preserved”

with the name of the mgredient (name of component) whose
content is high, excluding table salt, fermented soy product, and
sugar, on the front. The name of the mixed ingredient and its
content ratio (%) shall also be labelled.

(B) Preserved foods shall be labelled as “sterihzed product™ or
“pasteurized product™ in accordance with the heating process
method.

C) Special case of application for labelling requirements
When preserved foods (limited to pickled radish) use a sanitary box,

only the name and address of the busmess shall be labelled on the

sanitary box.
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26) Braised foods
A) Types
Braised farm products, braised fish products, braised livestock products
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) Sell-by date (sterilized products shall comply with the sell-by date
or date of minimum durability)
(5) Content amount
(6) Name of ingredient
{7) Material of container or package
(8) Item report number
(9) Name and content of component (limited to the corresponding
cases)
(10) Storage method (limited to the corresponding cases)
{11} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)

{12) Radiation exposure (hmited to the corresponding cases)
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(13) GMOs (limited to the comresponding cases)

(14) Other labelling requirements

(A) Mixed braised foods shall be labelled as “mixed braising™ with
the name of the ngredient whose content is high, excluding
table salt, fermented soy product, and sugar, on the front. The

name of the mixed ingredient and its content ratio (%) shall also

be labelled.
(B) Braised foods shall be labelled as “sterilized product™ or
“pasteurized product”™ in accordance with the heating process

method.
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27) Akoholic beverages
A) Types
Unrefmed rice wine, herbal liquor, refined rice wine, beer, fruit wmne,
soju, whiskey, brandy, general distilled spirits, liquor, other alcoholic
beverages, ethyl alcohol
B) Labellmg requirements
(1) Product name
(2) Food type
(3) Name and address of business
(4) Date of manufacture (sell-by date for unrefined rice wine and
herbal liquor and sell-by date or date of minimum durability for
beer). The date of manufacture may be omitted when the date of
manufacture or date bottled is labelled.
(5) Contents
(6) Name of ingredient
(7) Material of container or package
(8) Item report number
(9) Name and content of component (limited to the corresponding
Cases)
(10) Storage method (limited to the corresponding cases)

(11} Precautions
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(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(12) Radiation exposure (limited to the corresponding cases)
(13) GMOs (limited to the corresponding cases, except for cases
such as distlled spirts which have no genetically modified
DNA or protein)
(14) Other labelling requirements
(A) Common matters
The ethanol content shall be labelled on alcoholic beverages.
(B) Unrefined rice wine
- Sterilized products shall be labelled as “sterihzed unrefined rice
wine.”
- When starch is the single ingredient, it shall be labelled as 100%
starch ingredient.

(Example) 100% rice was used as starch ingredient.
Only rice was used as starch mgredient.
Starch ingredient: 100% rice
(C) Herbal liquor

Sterilized products shall be labelled as “sterilized herbal liquor.”
(D) Refined rice wine

When all ethanol acquired through fermentation comes from white
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rice, the term “pure” may be used.
(E) Beer
- Beer may be labelled as light beer or dark beer in accordance with
color. Beer not heat processed may be labelled as draft beer.
- Beer with less than 30 calories (kcal) per 100 ml may be labelled
with the term “light.”
(Fy Fruit wine
- Fmit wine may be classified in accordance with the type of
ingredient and labelled as grape wine, apple wme, strawbary
wme, etc. Grape wine may be labelled as red wine, white wne,
or rose wine in accordance with color.
- Products that contain carbon dioxide gas shall be labelled as so.
(G) Soju
When an alcoholic beverage manufactory or contamer injection
manufactary, installed in accordance with Article 6 of the “Ligquor
Tax Act.” manufactures and processes the same soju, the same
name of the ingredient may be labelled.
(H) Whiskey
- Products that use a raw alcoholic beverage shall be labelled with
the content ratio of the raw alcoholic beverage.

- Whiskey products may be labelled with a specific proper name,
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ete. in accordance with the composition or producer of the raw
alcoholic beverage.
(I) Brandy

- Products that use a raw alcoholic beverage shall be labelled with
the content ratio of the raw alcoholic beverage.

- Brandy products may be labelled with a specific proper name, etc.
in accordance wih the composition or producer of the raw
alcoholic beverage.

(1) General distilled spirits

- Products that use a raw alcoholic beverage shall be labelled with
the content ratio of the raw alcoholic beverage.

- Kaoliang wme, rum, vodka, gin, etc. may be labelled with a
specific proper name, etc. in accordance with the composition or
producer of the raw alcoholic beverage.

(K) Liquor
Products may be labelled with a specific proper name, etc. in
accordance with the composition or producer of the raw alcoholic
beverage, such as ginseng wine, plum wine, Siberian ginseng wine,
efc.

(L) Other alcoholic beverages

(M} Ethyl alcohol
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C) Special cases of application of labelling requirements

(1) For the product name of alcoholic beverages, labelling in Chinese
characters or a foreign language may be larger than that in Korean.

(2) For ethyl alcohol and distilled spirits (soju, whiskey, brandy,
general distilled spirits, liquor), the labelling of allergens may be
omitted.

(3) For ehyl alcohol and distilled spirits (soju, whiskey, brandy,
general distilled spirits, liquor), names of mixed ingredient can be
omitted. Instead, the ethyl alcohol and the undiluted liquid shall be
labelled with ingredient and food additives used after distillation.

(Example) Soju liquid, Whiskey liquid, Brandy liquid, Vodka liguid
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28) Dried fish and shells
A) Type
Flavored dried seafood, dried seafood, other dried seafood
B) Labellng requirements
(1) Product name
{2) Food type
(3) Name and address of business
(4) sell-by date
(5) Content amount
(6) Name of ingredient
(7) The recommended amount for one serving
(A) Flavored dried seafood : 15 g
(B) Dried seafood : 15 g
(C) Other dried seafood : 15 g
(8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)
(11) Storage method (limited to the corresponding cases)
{12) Precautions

(A) Labelling for reporting false or unsanitary foods
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(B) Allergens (limited to the corresponding cases)

(C) Others (limited to the corresponding cases)

(13) Radiation exposure (Limited to the corresponding cases)
(14) GMOs (limited to the correspondng cases)

(15) Other labelling requirements

The name of fish or shells used as ingredient shall be labelled.
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29) Other foods
A) Types
(1) Peanuts or mut processed products
Peanut butter, peanut or nut processed products
(2) Capsule
(3) Starch
Starch, other starch
{(4) Fruit'vegetable processed products
(5) Seasoned laver
(6) Fried foods
(7) Honey
Honeycomb honey, honey
(8) Imitation cheese
(9) Vegetable cream
(10) Extract processed foods
Extract food, extract processed foods
{11) Com processed products for popcorn
(12) Table salt
Sea saly reproduced salt, smoked salt, refined salt, other salt,
processed sakl

(13) Flour
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Flour, nutrition enhanced flour, other flour
(14) Steamed rice
(15) Raw food
Raw food products, products containing raw food
{16) Cereals
(17) lce
Edible ice, ice for fishery
(18) Instant and convenience food
Instant-mtake food, mstant cooking food, fresh convenience food
(19 Mushroom processed food
Mushroom body processed food, mushroom mycelmm processed
food
(20) Soft-shelled turtle processed food
Soft-shelled turtle powder, sofi-shelled mrtle powder products,
soft-shelled turtle oil products
(21) Yeast food
Dried yeast, dried yeast products, yeast extract products
{22) Enzyme food
Products contaming grain enzymes, products containing embryo
veast, products containing fruitvegetable enzymes, other products

containing vegetable enzymes



(23) Pollen processed foods
Processed pollen, pollen extract, pollen products, pollen extract

products

(24) Roval jelly processed foods
Raw royal jelly, freeze-dried royal jelly, royal jelly products

B) Labellmg requirements

(1) Product name

(2) Food type

(3) Name and address of business

(4) Sell-by date (date of manufacture for edible salt and ice, sell-by
date or date of minimum durability for starch, honey, and flour,
date of manufacture or sell-by date for lunchbox, gimbap,
hamburger, sandwich, sushi among instant-intake foods)

(5) Content and calories corresponding to the content (calories shall be
labelled in brackets following content, anly for gimbap, hamburger,
sandw ich)

(6) Name of ingredient

(7) Nutritional components (among instant-intake foods, hmted to
kimbab, hamburgers, and sandwiches) and the recommended
amount for one serving

(A) Peamut or nut processed products
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- Peanut bumer : 5 g

- Peanut or nut processed products @ 10 g

(B) Capsule
(C) Starch
(D) Fruitvegetable processed products
- Dried fruits : 5 g
- Others : 30 g
(E) Seasoned lhver
- Seasoned laver : 4 g
- Salted laver : 10 g
(Fy Fried foods
(G) Honey : 20 g
(H) Imitation cheese : 20 g
([} Vegetable cream : 5 g

(I} Extract processed foods : 80 g

(K) Com processed products for popcorn :

(L) Table salt

(M) Flour

(M) Steamed rice

(O) Raw food : 40 g

(Py Cereals : 30 g
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(Q) Ice
(R) Instant mtake and convenience food

- Lunch boxes, gimbap, etc. : One meal {one meal) : 14

- Hamburger, sandwich : 150 g

- Other corresponding foods : One meal
{8) Material of container or package
(9) Item report number
(10) Name and content of component (limited to the corresponding
cases)
(11) Storage method (lmited to the corresponding cases)
{12} Precautions
(A) Labelling for reporting false or unsanitary foods
(B) Allergens (limited to the corresponding cases)
(C) Others (limited to the corresponding cases)
(13) Radiation exposure (lhmited to the corresponding cases)
(14) GMOs (limited to the corespondmng cases)
(15) Other labelling requirements
(A) Peamuts or nut processed products

Peanut butter shall be labelled with the content of peanuts.

(B) Starch

- Starch shall be used in the product name.
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- Starch products shall be chssified in accordance with the
companent of the ingredient and labelled as corn starch, potato
starch, sweet potato starch, wheat starch, rice starch, tapioca
gtarch, or acorn starch.

(C) Fruit/vegetable processed products

The name of ingredient of fruits or vegetables used and their

content shall be labelled. The labelling of content may be omitted

when the product is packed in a transparent package in which
food 15 simply cut or contained as they are so that the contents
can be physically checked.

(D) Honey

Honey products shall be classified in accordance with the type of

main honey source and labelled as acacia honey, chesmut honey,

or cther honey.

(E) Inutation cheese
Imitation cheese shall be labelled to not be mistaken for namral
or processed cheese.

(F) Vegetable cream

Vegetable cream shall be labelled to nat be mistaken for dairy

processed products.

(G) Extract processed foods
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- Extract processed foods shall be classified in accordance with
heating process method, etc. and labelled as “sterilized product™
or “non-sterilized product.”

- The name and content of each extract used as ingredient shall be
labelled.

- They shall not be labelled to be mistaken for special purpose
food, and there shall be no labelling related to health.

(H) Table salt

- Edible sea salt shall be in comphance with 31) Labelling
Requirements for Natural State Foods and labelled to indicate
that it is edible.

- Processed salt manufactured by adding food additives shall be
labelled with the name and content of the food additves added.

(I} Steamed rice
Steamed rice shall be labelled in the product name.
(1) Raw food
Raw food shall be classified in accordance with drying method
and classified as freeze-dried, namrally dried, or pneumatic dried.
(K) lee
It shall be classified and labelled as edible ice or ice for fishery.

(L) Instant mntake'convenience food
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Among instant intake food, lunch boxes, gimbap, hamburgers,
sandwiches, and sushi shall be lhbelled with the specific time and
date of manufaciuring. The date of mamufacture shall be labelled
with the date and time, and the sell-by date shall be labelled as
“until QO(m) O O(d) OO OO (time),” “until OO (date)
OO0 (time),” or “mtil QO (m). OO(d). OO (y) 00:00.”
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30) General processed foods outside the standard
A) Types
Grain processed products, pulses processed products, root and crops
processed products, starch processed products, edible oils and fats
processed products, saccharide processed products, fish product
processed products, other processed products
B) Labellmg requirements
(1) Product name
(2) Food type
(3) Name and address of business
(4) Sell-by date
(5) Contents
(6) Name of ingredient
(7) Material of container or package
(8) Item report number
(9) Name and content of component (limited to the corresponding
cases)
(10) Storage method (limited to the corresponding cases)
{11} Precautions
(A) Labelling for reporting false or unsanitary foods

(B) Allergens (limited to the corresponding cases)
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(C) Others (limited to the corresponding cases)

(13) Radiation exposure (limited to the corresponding cases)

(14) GMOs (limited o the comespondmg cases)

(15) Other labelling requirements

(A) The name of the food group, food variety, and food tvpe of the

food standard specs defined by Article 7 of the Act shall not be

labelled.
(B) Fried or oil treated food shall be labelled as “fried/cil-treated
food™ and stenlized or pasteurized products shall be labelled as

“sterilized product™ or “pasteurized product.”
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31) Namral state food
A) Types
Farm products, forest products, livestock products, fish products
B) Labellng requirements
(1) Product name (name of iem or content)
(2) Business name (name of manufacturer or manufacturing group,
name of importer and seller in the case of imported food)
(3) Date of manufacture (packaged date or production vear)
(4) Contents
(5) Storage method (limited to the corresponding cases)
(6) Precautions (limited to the corresponding cases)
(7) Genetically modified farm, forest, fish products shall
follow the rules of The labelling requirements of GMOs.
(8) Other labelling requirements
Defrosted fsh products shall be labelled the date of
refrigerated display with "thawed" sign. In such case, the
sign can be presented separately from the products
C) Special cases of application of labelling requrements
(1) The Korean labelling of farm, forest, livestock and fish products
packed (excluding wvacuum packaging) in vinyl wrap, etc. to

preserve contents that can be physically checked may be omitted.
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(2) The Korcan labelling of farm, forest, livestock and fish products in

a natural state imported without a container or package may be

omitted.

(3) Defrosted fish products shall be labelled with a “defrosted” mark
and the starting date of cold display. In this case, the labelling of

the defrosting mark, etc. of the defrosted fish products may be

labelled using a separate sign.
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2. Food Additives
A. Food additives
1) Labelling requirements
A) The product name (name defined in the “Food Additives Code™)
shall be used or the name of the food additive shall be included in
the product name.
(Example) Sodium benzoate, OO0 sodium benzoate, or OO0
(sodiim benzoate)
B) Name and address of business
C) Date of manufacture
D) Contents
E) Name of mngredient of component
F) Material of contamer or package
G) Item report number
H) Storage method and use standard (when # 1s difficult to label such
mformation, a QR code or title page may be used) (limited to the
corresponding cases)
I} Precautions
- Allergens (limited to the corresponding cases)
- Others (limited to the corresponding cases)

I} Genetically modified food additives (hmited to the corresponding
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cases)
K) Other labelling requirements

- Chemical synthetics shall be labelled as “chemical synthetic food
addiives.”

- A formulation with mixed or diluted tar color shall be labelled with
a “mixed” or “diluted” mark and the name of the actual color.

- Food additives mixed only with chemical synthetics (except for
those used for fragrance) shall be labelled with the name and
content of the chemical synthetics mixed.

- The natural color formulation and vitamin formulation shall each be

labelled with a color value and titer.
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B. Mixed preparations
1) Labelling requirements
A) Product name
B) Name and address of business
C) Date of manufacture
D) Contents
E) Name of ingredient or component
F) Material of contamer or package
G) Item report number
H) Storage method and use standard (when ¥ is difficult to label such
mformation, a QR code or title page may be used) (limited to the
corresponding cases)
I} Precautions
- Allergens (limited to the corresponding cases)
- Others (hmited to the corresponding cases)
J) Genetically modified food additives (limited to the corresponding
cases)
J) Other labelling requirements
- Mixed preparation products shall indicate the specific name of the
mixed preparations according to II. 4. B of The Standards and

Size of Food Additves



- A formulation with mixed or diluted tar color shall be labelled with

a “mied” or “diluted” mark and the name of the actal color.
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C. Food contact surface sanitizmg solutions

1) Labelling requirements

A) Product name

B) Name and address of business

C) Date of manufacture

D) Contents

E) Name of ingredient or components (limited to the name
and content of active component)

F) Material of contamer or package

G) liem report number

H) Storage method and use standard (when ¥ is difficult to label such
mformation, a QR code or title page may be used) (limited to the
corresponding cases)

- Directions: How to dilute product, drections for each object to be

sterilized/sanitized, amount, etc.

) Precautions (limited to the corresponding cases)

I) Other labelling requirements

- Shall be labelled as “Sanmtizer/fungicide for utensils, ete.”
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3. Liensils, containers and packages
1) Labelling requirements
A) Name and address of business
When not produced as per order of a company registered for food
sales or food additives sales or when a food or food additives
manufacturer manufactures in order to add in their own products.
Example of name of busmess: Name of manufacturer, name of sales
stores specializing in distribution, name of importing sales store
B) Material name (limited to synthetic resin or rubber)
It shall be clssified in accordance with the material and labelled as
polyvinyl chloride, polyethylene, polypropylene, polystyrene,
polyvinyhdene chloride fiber, polyethylene terephthalate, phenolic
resin, silicon rubber, etec. as listed in the *Standards and
specifications for Utensils.™ In this case, the material names shall
be labelled i abbreviation,
C) The words “For food™ or labelling of “Utensils design for food™ in
[Figure 5] (limited to utensils)
- Items subject to labelling: The tam utensils (hereinafter referred to
as “utensils for food” in Article 2 (4) of the “Food Sanitation
Act.” The items delivered to food manufacturing and processing

busmesses, mstant sales manufacturmg and processing businesses,
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or food additives manufacturing businesses and used as pack
containers for products are exchided.

- Location of labelling: In accordance with IL 1. A., the label shall
be labelled on the minimum sales unit containerpackage of a
product or on the product itself

- Labellng method: Label with ink, carving, or stamp. The principal
labelling method is to label with ink, carving, or stamp, but when
none of them is possible given the characteristics of a product, a
sticker or tag may be used.

D) Precautions (lmited to the corresponding cases)
E) Other labelling requirements

- Plastic cling wrap for packaging food shall be labelled with the
name of the ingredient used in manufacturing and the name of
additives such as plasticizer, stabilizer, antioxidant, efc.

- A starch utensils, contamners and packages for non-waterproofing
shall be labelled as “non-waterproof starch.”

- For pressure cookers, when they are appropriately labelled in
accordance with the “Quality Control and Safety Management of
Industrial Products Act,” they shall be considered as labelled in
accordance with the same labelling standard.

- Glass utensils for heating and cooking shall be classified and
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labelled as for grill, for oven, for microwave, or for boiling.
- A synthetic resin utensils, containers and packages used in a

microwave shall be classified and labelled as “for microwave.”

2) Special cases of application of labelling requirements
A) The labellmg of material of an utensils, container, or package shall
mly be indicated for the material of the pant that directly contacts

food.
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Supplementary Provisions <No. 201645, 2016.6.13)>

Article 1 (Enforcement date) (10 This announcement is to be enforced from
January 1, 2018.
(Z) Despite paragraph 1, among the labelling requrements of B. 27), the
revised regulations regarding “ethyl alcohol™ shall be enforced from the
date of announcement; among the labelling requirements in IIL 1. B.
and [II. 2., the revised regulations regarding item report number for the
new report items shall be enforced from Jan. 1, 2017; and among IIL 1.
A., the establshment and revision of regulations with regards to the
recommended amount for one serving comes into effect since Jan. 1,
2017.
3 Despite paragraph 1, the revised regulations of IIL. 3. 1) C) shall be
enforced from the date defmed by the following sections:
1. Metal: Jan. 1, 2015
2. Rubber: Jan. 1, 2016
3. Synthetic resin: Jan. 1, 2017
4. Other materials and products composed of materials that come into

contact with at least two kinds of food: Jan. 1, 2018
Article 2 (Applicable example) This announcement applies to the food,

food additives, utensils, container, and package (hereinafter referred to

as “food, etc.”) manufactured, processed, or imported (including food
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loaded for import, same hereinafter) for the first time from the
enforcement date of this announcement. Food manufactured, processed.
or imported before the enforcement of this announcement shall be
applied to this announcement upon demand.

Article 3 (Interim measwres) Food that has already been manufactured,
processed, or imported at the time of the enforcement of this
announcement can  be labelled in  accordance with the previous
regulations as late as Dec. 31, 2018. In such case, the products can be
sold until their sell-by date or displayed or transported for sales
purposes, or used for business.

However, m relation to III. 1. A., the establishment and revision of
regulations, manufactured, processed, or imported products can be labelled

in accordance with the previous regulations as late as Dec. 31, 2017.
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[Appendix 1] Detailed Labelling Standad for Each Labelling Requirements

1. Food (including imported food)

A. Product Name
1} The product name i1s the name mherent to the product and shall be
labelled with the name reported to the permilting agency (reporting
agency in the case of imported food).
2) Expresswons such as business name, logo, or trademark may be used
in the product name.
3) The name of an ingredient or component may be used as a product
name or as part of a product name in the following cases:
A) When using the name of an ingredient or component used when
manufacturing or processing food as a product name or as part of
a product name or when combining the names of two or more
materials to use as a product name or as part of a product name,
the corresponding name of the ingredient (the content of the
mgredient and the solid content contained in that ingredient or the
mixing ratio in percentage shall be labelled together if the
mgredient is an extract or filtrate) or the component and its content

(percentage, weight, volume) shall be labelled on the principal
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display panel with at least 14 pt font. When the font size of a
product name is smaller than 22 pt, it shall be labelled with 7 pt
or bigger font.
(Example) Black garlic OO (Black garlic OCO%)
(Example) Strawberry OO (Strawberry extract O)(O%)

(Solid content O(O% or mixing ratio OC%)

B) When using the names of synthetic flavors used to make the “taste”
or “scent™ as a product name or as part of a product name, the
word “scent™ shall be used after the name of the ingredient or
component in a font size that i the same as or larger than the
product name and the labelling of “artificial OO scent added
(containing)” or “synthetic flavors added (containing)” shall be
added.

(Example) Strawberry scented candy
(artificial strawberry scent added)

(C) When using a name that refers collectively to various megredients,
including fruits, wvegetables, fish, seafood, meat, efc. as a product
name or as part of a product name, the sum of two or more
ingredients (e.g., apple, pear, grape, etc. for fruit) shall be at least
15%, with living organisms as the standard. In this case, the name

and content of that ingredient shall be labelled in the labelling of the
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name of the ngredient.
(Example) Product name: OO fruit
Name of ingredient: Apple OO% pear O0O%, efc.

D) Foods such as ogokbab (five-grain rice), swjeongewa (persimmon
punch), sikhve (sweet rice drink), etc. whose components are
commonly used as a common name as they contain an adequate
amount of ingredients traditionally used or a component such as
“gim” (laver) in *gimbab™ manufactured in accordance with the
traditional customs of dietary life may be used as a product name or
as part of a product name.

4) The Korean labelling of the imported product in the exporting country
shall be labelled or translated and labelled in accordance with the
Korean Orthography of Foreign Languages, and the translated product
name shall be in compliance with the labelling standard.

5) The following expressions shall not be used in the product name:

A) Expressions that mislead or confuse consumers

B) Expressions that might be mistaken for or confused with other food
types. In this case, the types defmed in other acts, such as the
“Functional Health Foods Aet™ and the “Livestock Products Sanitary
Control Act™ shall be included. Instant intake food, instant cooking

food, sauces, and dressings shall be excluded when their food type
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and use are clearly labelled.
C) Expressions corresponding to false or exaggerated labelling or

advertising as provided by Article 8 of the Enforcement

Regulations.
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B. Name and Address of Business

1) The labelling requirements for the name and address of a business are

as follows:

A) Food, ete. manufacturing and processing business: The name and
address registered or submitted to the reportng agency upon
busmess registration or business report shall be labelled. The
location for refund and exchange may replace the location of the
busmess. When a food manufacturer and processor who lacks
manufacturmg and processing facilities consigns the manufacturing
and processing of food to a person who reported a business for
manufacturing and processing food, the name and address of the
consigned business shall be labelled.

B) Food subdividing business, sales business specializing in distribution:
The name and location of a business submitted to a reporting
agency upon business report shall be labelled with the name and
address of the manufacturing and processing business of the
corresponding food. In this case, the location for refund and
exchange may replace the locanon of the business.

(Example) Food subdividing business (or sales business specializing
in distribution): Name and address of business

Manufacturmg business: Name and address of business

_13?_



C) Food, etc. importing and sales business: The name and address of a
business submitted to concerned authorities upon business report
shall be labelled with the name and address of the manufacuring
business of the coresponding food. When the name of a
manufacturing business is labelled in a foreign language, it may not
be separately labelled in Korean.

(Example) lmporting sales business: Name and address of business
Manufaciuring business: Name of business
2) When labelling the name and address of other sales busmesses, the
font size shall be the same as or bigger than that of the name of the
manufacturing business as provided in A).
(Example) Sales business: OO Department Store, address

Mami facturing business: Name and address of business
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C. Date of manufacture

1} The date of manufacture shall be labelled as “OO(Y) OOM) OO
(D),” “00. Q0. QO,"” *O000C(Y) OOM) QO(D)™ o “O0
00. 00. 00"

2) When it is difficult to label the date of manufacture on the principal
display panel or information panel, the address of the hbellmg of the
date of manufacture shall be mdicated in the corresponding space.

3) When the order of the labelling of “year, month, date™ of the date of
manufacture of imported food, etc. of the exporting country differs
from the standard provided in 1), the labelling order of “year, month,
date™ shall be exemplified so that consumers can easily recognize it

4) When the date of manufacture of food that is not subject o the
labelling of date of manufacture, such as farm, forest, and livestock
products, etc. in a natural state is labelled, the labelled date of

manufacture shall not be erased or changed.
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D. Sell-by date or Date of Minimum Durability

1) The sell-by date shall be labelled as “untl OOy O Oim) OOC(d)”
“until OO, OO, OO,” “until OOOCO(y) OO(m) OO(d),™ “until
O000. OO. OO," or “sell-by date: QOOO(y) OO(m) QO
(d).”

2) When labelling the sell-by date using the date of manufacture, it may
be labelled as “until OC(d) from the date of manufacture,” “until O
(Oim) from the date of manufacture,” “until O C(v) from the date of
manufacture” or “sell-by date: OO days from the date of
manufacture.”

3) When the date of manufacture is automatically labelled with the
manufacturing, processing, and packing processes of a product in
automated facilties, the sell-by date may be labelled as “until OC(m)
OO OO (time)” or “until OO. OO. OO 00:00.7

4) The date of minimum durability shall be labelled as *OO(y) OC(m)
OO )." “0O0. OO. 00", “0O000) COm OO )" or
“0000. O0. OO

5) When labelling the date of mmimum durability using the date of
manufacture, it may be labelled as “(O() days from the date of
manmufacture,” “until OO (m) from the date of manufaciure,” or “until

CO(y) from the date of manufacture.”
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6) When it is difficult to label the sell-by date or the date of mmimum
durability on the principal display panel or information panel, the
location of the sell-by date or the date of mininmm durability shall be
indicated in the corresponding space.

7) When the order of the labelling of “vear, month, date™ of the sell-by
date or the date of minimum durability of imported food, etc. of the
exporting country differs from the standard provided in A) or D), the
labelling order of “year, month, date™ shall be exemplified so that
consumers can easily recognize . When only “year and month™ are
labelled, the “date™ shall be labelled as the first of the corresponding
“month” labelled on the product.

8) When importing products not labelled with an sell-by date or date of
minimum durability from a country where the labelling of an sell-by
date or date of minimum durability is not obligatory, the importer
shall label the sell-by date or the date of muminmm durability in the
Korean labelling space based on the evidential data regarding the
sell-by date or date of minimum durability received by the
manufacturing country and manufacturing company.

9) When a special condition is required for use or preservation, it shall
be labelled together with the labelling of the sell-by date or date of

minimum durability. In this case, products that need to be kept and
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distributed in a refrigerator or freezer shall be labelled as “keep in
freezer™ or “keep in refrigerator.”

10) When numerous products with different sell-by dates or dates of
minimum durability are packed together, the shortest sell-by date or
date of minimum durability shall be labelled. When ndividual
products labelled with an sell-by date or date of mmimum durability
are packed together, only the shortest sellby date may be labelled.

11y When the sell-by date is labelled on food that is not subject to the
labelling of an sell-by date, such as farm, forest, and fish products,
¢lc. in a natural state, the products whose selbby date has passed shall

not be imported, displayed, or sold, and this shall not be changed.



E. Net Contents

1) Net contents shall be labelled as weight, volume, or quantity in

accordance with the character of the contents. When labellmg with

quantity, weight or volume shall be labelled in brackets, in which case

the permitted error range of the shortage between the amount labelled

on a container or package and the actual amount is as follows:

Weight

Vaolume

Class ification |

Labeled amount

Under 50g
Exceeding 50g. under 100g

Exceeding 100g, under 200g
Exceeding 200q, under 300g
Exceeding 300g, under S00q
Exceeding 5009, under lkg
Excesding lkg. under 10kg
Exceeding l0kg, under 15kg

E;n:l-ll:l'l'lg l':'-hg
Under S50mL

Exceeding 50ml under 100mi
Bceeding 100ml, under 200ml
Bweading 200ml, under 300ml
Beading  300ml, under S00mil
Exceeding 500ml, under 1L
Exceeding 1L under 10L
Exeeding 10L under 15L
Exceeding 15L

Emor mnge

%

45g
4.5%
99
»
159
1.5%
1509

1%
%

4 EmlL
4,5%
ml

kS
15mL
1.5%
150mL
1%

® The error range indicated with ®s is the percentage for the lbelled amount.

For tofu, less than 500g is 10% and over 500g is 5%.

2) Liquid (excluding the liquid that occurs naturally in accordance with

the characteristics of products) discarded before intake or food

- 143 -



packaged with ice shall be labelled with the weight of food excluding
that of liquid or ice.

3) Products manufactured in tablet form shall be labelled with the total
weight of the container and contents, and products manufactured in
capsule form shall be labelled with the amount of the capsules and the
net contents, excluding the weight of encapsulation. In this case, the
weight of encapsulation shall be less than 50% of the total weight of
capsules including the contents.

4) When labelling the net contents of food subject to the labelling of
nuiritional components, the corresponding calories shall also be
labelled in brackets.

(Example) 100 g (240 kecal)
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F. Name of Ingredient

1) The labelling of food shall be as follows:

A) The name of every ingredient (except for water that does not remain
m the final product, same hereinafter) used in the manufacmring
and processing of food shall be labelled in order of usage. The
aher ngredients with a weight ratio of less than 2% may be
labelled not m order of content after the order above.

B) The name of the ingredieni shall be selected based on the “Food
Standards Specs” (announced by the Ministry of Food and Drug
Safety) and Standard Language Dictionary, etc. as provided by
Article 7 of the Act.

C) The name of a breed shall be used as the name of an mgredient
(example: green apple)

D) When using an ingredient whose original characteristics have
changed after the manufacturing and processing process, the name
and characteristics of that manufactiuring and processing process
shall be labelled (example: OO fikrate, OOextract, OO
fermented liquor, saccharificated OO).

E) When using a complex ingredient, the name of that complex
mgredient or the corresponding food type (limited to the cases when

kind, type, etc. of ingredient is not known as the product name)
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shall be labelled and the name of the ingredient or component shall
be labelled in brackets in order of usage, except for water. The
mme of ingredients or components other than the five materials
most used may be labelled with a QR code or title page.

F) When labelling the name of an ingredient on the principal display
panel, the name and content of correspondmg ingredient shall be
labelled on the principal display panel in at least 12 pt font. When
corresponding to Annex 1 1. A. 3) A), comply with that.

2) The labelling of food additives shall be as follows:

A) Food additives corresponding to [Table 4] and directly used and
added in the manufacturing and processing of food shall be labelled
with the name and use. [Example: Saccharin sodium (synthetic
sweelener), ec. |

B) Food additives comresponding to [Table 5] shall be labelled with the
name defined in the “Food Additives Code™ or the simplified name
defined in the same table.

C) Food additives comesponding to [Table 6] shall be labelled with the
name defined in the “Food Additives Code™ or the simplified name
or main use (when they have an overlapping purpose of use, the
name shall be the main use) defined in the same table. When they

are used for purposes other than the ones defined n [Table 6], they
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shall be labelled with the name or simplified name of the
announced food addiives.

D) Mixed preparation food additives shall be labelled with the specific
name of the mixed preparation and the name of food additives
constiiuting the mixed prepaation in brackets. In this case, the
labelling of the name of food additives may be in compliance with
regulation B). [Example: Alkali agents for noodles (sodium
carbonate, potassium carbonate))

3) In any of the following cases, they may be labelled as follows despite
regulations 1) and 2):

A) When the weight ratio of a mixed ingredient makes up less than 5%
of the ingredient of the product concerned, only the food type may
be labelled.

B) When another mixed ingredient is included m a mixed ingredient,
mly the comresponding food type of that ingredient may be labelled.

() Edible oils and fats may be labelled as the “name of edible oils and
fats” or “animal oils and fats, vegetable oils and fats (except for
olive 0il).” The edible oils and fats hardened by adding hydrogen
shall be labelled as hardened oil or partially hardened oil. [Example:
Vegetable oils and fats (partially hardened oil) or soybean partially

hardened oil, ete.]
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D) Starch may be labelled as the “name of starch (OOOstarch)” or

“starch.”

E) Sugared fruits with less than 10% of the total weight ratio may be
labelled as “sugared fruit.”

F) Among the mgredients corresponding to 1), 2) [Except for (12)
Others] n No. 1.3, Classification of Food ingredients of the Korean
Food Standards Codex, individual ingredients with a weight ratio of
less than 2% may be labelled with the classification name.

G) When a food additive not directly used in the product concemed but
carricd over in an ingredient of food is contained as less than the
amount that may have an effect on the product, the name of that
food addiive may not be labelled.

H) The name of the enzymes or food additives added during the food
preprocessing process and inactivated or removed in the final
product may not be labelled.

[) Products with a principal display panel area of 30om’ or less may only
be labelled with the name of five or more ingredients, except for
water.

J) Food additives that use a natural aromatic may be labelled as “natural
aromatic™ or with the specific name. Food additives that use a

synthetic flavor may be labelled with “synthetic flavor™ amd the
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name of that flavor. [Example: Synthetic flavor (OO flavor).

4) When labelling the content of an extract (or filtrate) used as an
ingredient of food, the content of the extract (or filtrate) and the solid
content contained m that extract (or filtrate) or the mixing ratio in
percentage shall be labelled. However, when the measurement of the
solid content is difficuk, it can be replaced with the mixing ratio.
(Example) Strawberry extract (or filtrate) OO%( solid content O

(0% or mixing ratio %)
(Example) Strawberry banana extract (or filrate) O0O% (solid
content strawberry O(O%, banana OCO% or mixing ratio

strawberry (O0)%, banana (%)
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G. Name and Content of Component
When labelling the name of a component contained in ingredients that
are used in products but nat directly added to products, the name and
actual content shall be labelled in weight or volume. When labelling
such a component name in compliance with the nutritional component
emphasis labelling, it may be n compliance with the regulations related

to the nutritional component emphasis labelling.
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H. Nutritional Components, Etc.
1) Food subject to labelling: It shall be in compliance with Article 6 (1)
of the Enforcement Regulations
2) Nutritional components subject to labelling
A) Calories
B) Sodum
C) Carbohydrate: Sugars
D) Fat: Saturated fat, trans fat
E) Cholesterol
F) Protein
G) Other nutritional components listed in the [Table 3] Nutrient
Reference Value that are to be labelled with nutritional labelling or
nutrient content claim.
3) Standard for labellng of nutritional components
A) The content of nutritional components shall be labelled in terms of
the total value of content (per package). However, a product whose
content exceeds 100g(ml) and is more than three times as large as
the recommended amount for one serving can be labelled with
content per 100g(ml) instead of the total value. The unit of the
content of nutritional components shall be labelled as the same as

the unit of nutritional components provided by the [Table 3]
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Nutrient reference, and when labelling the recommended amount for
one serving and total serving size together, their units shall be the
same.

B) The content of nutritional components is calculated as the edible
parts of food as the standard. In this case, the edible parts shall be
the actual intake amount, excluding medible parts such as animal
bones, vegetable seeds, liquid added to maintain quality due 1o a
product’s characteristics (liguid discarded before intake). etc.

C) Despite A), when content of a product whose unit is subdivided into
piece or slice (the unit) is larger than 100g(ml) or the recommended
amount for one serving, the product shall be labelled with
nutritional component per unit. (However, the drinking products
through dilution, dissolution, extraction or or similar way,
recommended amount (g, ml) per one serving can be set as unit
contents when make whole content of its product.) In such case, it
is necessary o show weight (g) or content (ml) of unit and mumber
of products m unit as well as total content (1 package) [Example :
Hotdog, Total content 1,000 mg (100g*10)]

D) Despite A) and C), when content of a product & smaller than
100g{ml) or the recommended amount for one serving, the product

can be labelled with mutritional component per unit. In such case,
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nutritional component for total content needs to be labelled as well.
Products whose total content exceeds 100g (ml) and three-times of
the recommended amount for one serving can be labelled in terms
of 100g (ml).

E) Despite A) and D), nutritional components can be labelled in value
per the recommended amount for one serving. (However, the
drinking products through dilution, dissolunon, extraction or or
similar way, recommended amount (g, ml) per one serving can be
sef as recommended amount per one serving when make whole
content of its product.) In such case, miritional component for total
content needs to be labelled as well. Products whose total content
exceeds 100g (ml) and three-times of the recommended amount for
one serving can be lbelled in terms of 100g (ml).

F) If two or more products of different types, etc. are reported as one
manufactured item, the total amount shall be calculated as the
one-time serving size.

(Example: A one-time serving size of ramyeon (instant noodles)
shall be the sum of the noodles and the base (powder))

4) Labelling method

A) Common mafters

(1) Foods subject to nutritional component labelling shall be labelled
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(2)

(3)

with the name, content, and ratio (%) as provided in the [Table 3]
MNutrient reference value for calories, sodium, carbohydrate, sugars,
fat, trans fat, saturated fat, cholesterol, and protein. Calories,
sugars, and trans fat shall be excluded from the labelling of ratio
(%) for the nutrient reference wvalue.

When there is no nutritional component content {except for when
it is labelled as *0" in accordance with the Detailed Labelling
Method for Each Nutritional Compoent), the name or content of
that nutntional component shall not be labelled at all or labelled as
“none” or *-*

In case where nutritional component is labelled n more than two
units, unless the nutritional component of total content i1s equal to
0" that of the other unit shall not be "0". In this case, either
actual content or "less than 00g" shall be labelled. However, "less
than 00g" can be used in accordance with Guidelines of labelling
requirement by nuiritional component (Example : When sugar in
total content and the recommended amount for one serving is lg
and 0.3g respectively, labelling for the product can be either "03g"

or "less than 0.5g")

(4) The ratio (%) of the recommended amount for one serving in

[Table 3] shall be represented in whole number after calculating
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and rounding up each nutritional component. However, when the
content 5 shown as "less than 00g", the ratio shall be calculated
using the actual content.

(5) The labelling of nutritional components shall be done in a color
distinguishable from the background color so that consumers can
casily recognize it using [Figure 3] “Format Design for Labelling
of Nutritional Components™ and in compliance with the following
standards:

(A) With regards to display of weight (g) or content (ml), weight less
than 10g (ml) shall be in 0.1g (ml) units closest 1o the vale,
while weight more than 10g (ml) shall be in lg (ml) units
closest to the value.

(6) When labelling the nutritional components on main side, it shall be
m compliance with the [Figure 4] “Labelling Format Design™ in
accordance with the following standards:

(A) Labelling of nutriional components may be changed within the
range of mamtaining the format of [Figure 4] “Labelling Format
Design for Nutritional Component principle display panel Side.”
In this case, mo specific nutritional component shall be
emphasized.

(B) When the calories labelled in accordance with [Figure 4] are the
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calories corresponding to the net contents, the labelling of
calories may be omitted in accordance with Article 1 (3).

(C) When [Figure 4] is labelled on the principal display panel, the
labellmg of nutritional components on the other labelling side
may be omimed.

(D) Other labelling methods shall be in compliance with (A) to

(D).
B) Detailed Labelling Method for Each Nutritional Component
(1) Calories

The unit of calories shall be labelled in kilocalories (keal) and its
value shall be labelled as is or in Skcal units closest to the
value. In this case, amounts under Skcal may be labelled as “0.”

(B) The calculation standard for calories 1s as follows:

() In calculating the calories {use the actual value as it s when i
s labelled as “less than 00g”) usmg the labelled content of a
nutritional component, the net contents of each component
multiplied by 4kcal per lg for carbohydrates, 4kcal per lg for
protem, and Ykcal per lg for lpid and ther sum shall be the
total calories. In the case of alcohol and organic acid, the net
contents shall be mmbkiplied by Tkeal per lg for alcohol and

dkecal per lg for organic acid and thewr sum shall be the total
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calories.

(2} Among carbohydrate, when the content of sugar alcohol, dietary

fiber, etc. is labelled separately, the calories of carbohydrates
shall be caleulated by mubiplying 2.4kcal per lg for sugar
alcohol (Okeal for erythritol), 2keal per lg for dietary fiber,
1.5kcal per lg for tagatose, Okcal per lg for allulose, and 4kcal

per lg for other carbohydrates and ther sum

(2) Sodium

(A)

The unit of sodium shall be m milligrams (mg) and the value
shall be labelled as it is or in 5mg units closest to the value
when it is under 120mg and in 10mg units closest to the value
when it exceeds 120mg. In this case, less than 5mg may be

expressed as “0."

(3) Carbohydrates

(A) Sugars shall be classified and labelled for carbohydrates.

(B)

(€)

The unit of carbohydrate shall be in grams (g). and the value
shall be labelled as it is or in lg units closest to the value. In
this case, less than 1g may be labelled as “less than 1g” and less
than 0.5g may be labelled as “0."

The comtent of carbohydrate means the wvalue gained afier

subtracting the content of protem, fat, moisture, and ash from
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the weight of food.
{4) Fat, Trans fat, Saturated Fat

(A) Fat should be identified separately as “samrated fat™ and “trans
fat ™

(B) The unit of fat shall be in grams (g) and the value shall be
labelled as it is in 0.1g units closest to the value if total content
of this lipid is 5g or less, and in lg units closest to the value
if the total content is more than 5g. In this case, less than 0.5g
may be labelled as “0" (except for trans fat.)

(C) Trans fat may be labelled as “less than 0.5g™ for less than 0.5g
and “0” for less than 0.2g. Edible oils and fats products may be
labelled as *0" when their fat content is less than 2g per 100g.

{5) Cholesterol

{A) The unit of cholesterol shall be in milligrams (mg) and the value
shall be labelled as it is or in Smg units closest to the value, In
this case, less than 5mg may be labelled as “less than 5mg™ and
less than 2mg may be labelled as “0.”

(6) Protein

(A) The unit of protein shall be in grams (g) and the value shall be

labelled as it is or in lg units closest to the value. In this case,

less than lg may be labelled as “less than lg” and less than
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0.5z may be labelled as “0."
(7) Labelling of other nutritional components

(A) When nutrition labelling or content claim labelling vitamins and
minerals (except for sodium) from the [Table 3] Nutrient
reference wvalue, the name, content, and ratio for the Nutrient
reference value provided i [Table 3] of the corresponding
nutritional ingredients shall be labelled.

(B) The name and unit of vitamins and minerals shall be labelled in
compliance with the [Table 3] Nutrient reference value and
content less than 2% of the nutrient reference may be labelled as
“0.”

(C) When labelling or nutrient content clum fatty acid, amino acid,
etc. whose mutrient reference valie are not set, the name and
content of the nuwtritional component shall be labelled.

(D) When labelling the nutritional components of food for a specific
group, such as infants, pregnant or breastfeeding women,
patients, efc. as provided by (1) to (6) or regulations from (A)
to (C), # may be lbelled with the mtio for the nutrient
reference value provided by [Table 3] or the ratio (%) for the
standard based on the recommended intake amount or adequate

imtake amowunt for the group concerned among the Dietary
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Reference intakes for Korean provided by [Table 2]. When using
the recommended intake amount or adequate intake amount of the
corresponding graup as the standard, it shall be specified at the
bottom of the Nutritional Component Table with an asterisk that
the “%oNutrient reference valie™ is the ratio (%) for the ntake
standard of the specific corresponding group.

(Example) [Figure 3] In the case of Labelling Format Desigm

# % Daily value : Ratio for the Dietary Reference Intake for Korean male adults

(ages 19-64)

5) Standard for Nutrient content claim
A) Use of terms “low.” “non,” “high (or rich )" or “contains (or
pool).”
(1) General standards
(A) Nutrient content claim with “non™ or “low™ shall only be used
when the content of the comesponding nutritional component is
lowered or removed appropriate for the detailed standard for
nutritional component content emphasis labelling defined in (2)

through the manufacturing and processing process.
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B) Use of the terms “less,” “more.” “reduced or light,” “enhanced,” and

(1)

(2)

(3)

“added.”

The difference m the content of nutriional components may be
compared with the standard value of other products and labelled in
percentage or absolute value. In this case, the standard value of
other products shall be calculated targeting at least three similar
foods with a high market share among the same food type.

In the case of calories, sodium, carbohydrate, sugars, dietary fiber,
fat, trans fat, saturated fat, cholesterol and protein, the difference in
the content of the nutritional component shall be at least 25%
compared to the standard value of other products. In the case of
vitamins and minerals defined in the [Table 3] Nuitrient reference
value except for sodium, there should be a difference of at least
10% in the nutrition standard for one day.

In the case of using “less, light, reduced” for products that
correspond to (2), the absolute value of the content difference of
the corresponding nutritional component shall be larger than the
standard value of “low™ as defined in A). In the case of using
“more, enhanced, added.” the absolute vale of the content
difference of the corresponding nutritional component shall be

bigger than the standard value of “contains™ defined in A).
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6) Labeled Amount of Nutritional Components and the Range of
Allowable Emor of the Actual Measured Value

A) The actual measured value of calories, sodium, sugar, fat, trans fat,
saturated fat and cholesterol shall be less than 120% of the labelled
amount.

B) The actual measured value of carbohydrate, dietary fiber, protein,
vitamins and mmnerals shall be at least 80% of the labelled amount.

C) In spite of A) and B), when the component foods standard specs for
food as provided by Article 7 of the Act s “more than the labelled
amount,” the actual measured value shall be more than the labelled
value, and when the component standard is “under the labelled
amount,” it shall be under the labelled value.

D) Even when the actual measured value exceeds the range defined in
regulations from A) to C), it is not considered to have exceeded the
range of allowable eror f that amount is within the range
recognized by the unit value processing regulation of the Detailed

Labelling Method for Each Nutritional Component mn 4)B).
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2. Food Additives (Including imported lood additives)
A. Product Name

[t shall be in compliance with A. of the Detailed Labelling Standard for

Food.

B. Name and Address of Busmess
It shall be in compliance with B. of the Detailed Labelling Standard for

Food.

C. Date of manufacture
[t shall be in compliance with C. of the Detailed Labelling Standard for
Food. When labelling the sell-by date beside the date of manufacture, the
labelling of the sell-by date shall be in compliance with D. of the

Detailed Labelling Standard for Food.

D. Net Content
It shall be in compliance with E. of the Detailed Labellng Standard for

Food.

E. Name of Ingredient and Component

It shall be in complance with F. and G, of the Detailed Labelling
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Standard for Food.
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3. Ltensils or Container/Package (Including impoted wiensils, containers
and packages)
A. Pottery
The name and address of the business (name of the food, etc. impor
sales business in the case of imported pottery) shall be hbelled in

compliance with B. of the Detailed Labelling Standard for Food,

B. Utensils or Camtainer’Package Other Than Pottery
1) The name and address of the business shall be labelled in compliance
with B. of the Detailed Labelling Standard for Food. The name of the
manufacturing consigned business (country of origin) may be labelled
mstead of the name of the manufacturing business in the case of
mported utensils.
(Example) For imported utensils, "name of manufacturer : 00" or

"name of manufacturing consignee : OO (country of origin)"
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[Appendix 2] Detailed Labelling Standard for Inadiated Foods (L4.A.4))

1. Food Subject to Labelling

A. When food permitted to be irradiated by Article 7 of the Act is

rradiated (finished product)
B. Among food comespondmg to sechon A, when manufactured and

processed food using the food announced with the detection method

as ingredient (food that used iradiated ingredient)

2. Labelling Method
A. Labelling place
1) In the case of fmished products corresponding to section A of No 1,

the labelling item shall be labelled in a location that can easily be

recognized by consumers.
2) In the case of food that used wrradiated ingredients corresponding to

sectin B of No. 1, the irradiated contents shall be labelled in the

“Name and Content of Ingredient™ section.

B. Labelling Requirements

1) In the case of finished products corresponding to section A of No. I:

A phrase that indicates that the food has been treated with irradiation
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and iradiation design.

2) In the case of food that used rradiated ingredients corresponding to
section B of No. 1
A) Labeled with name of individual ingredient Labellmg of “irradiated™
in brackets after the name of the corresponding ingredient in the
name and content of ingredient labelling section [Example: “Onion
(irradiated),”™ “irradiated garlic,” etc.]
B) Labellng of wradiated ngredients en bloc
(1) Labelling of irradiated complex mgredients: Labelling of the name
of irradiated complex ingredients and five or more of the
ingredients,
[Example: Name of wradiated OO complex ingredient (labelling of
the name of five or more ingredients)]
(2) Labelling of irradiated foods en bloc: Labellng of iradiated
mngredients en bloc in brackets.
[Example: Irradiated mgredient (potato, garlic, onion, etc.))
C) If it & difficult to check if a cerain mngredient has been irradiated,

it may be labelled with contents such as “contains a part of
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iradiated ingredient™ or “some ingredients have been radiated.”
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|Figure 2] Format Design for Labelling Design of Labelling
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|Figure 3] Format Design for Labelling of Nutritional Components
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C. Horizomal type

1) per total content
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1) per total content
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2. principle display panel Method

A. Total content A Ag (ml)
@

(1) AA ;o Label total content by weight (g) or volume (ml). In this
case, when the content is less than 10g (ml), it shall be
labeled in 0.1g (ml) units by rounding up the numbers to
the nearest hundredth, and when 10g (ml) or more, it shall
be labeled in lg (ml) units by rounding up to the nearest

tenth.

B. Labelmg for unit content

1) Total content A Ag (00g * 0o pieces)
@ @
@ ©© : Label unit content by weight (g) or volume (ml). In this

case, when the content is less than 10g (ml), it shall be

labeled in 0.1g (ml) units by rounding up the numbers

to the nearest hundredth, and when 10g (ml} or more,

it shall be labeled in lg (ml) units by rounding up to the
nearest tenth.

3 oo : Seving uni shall be countable (piece, slice, sachet, pack, eic)

and m integer numbar.
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C. Labeling of calores must be same or bigger than the font size of total

content, in bold.

D. Labeling of the ratio of daily nutrient references must be same or bigger
than the font size of maritional component and content. Also, the ratio
shall be labeled m 1% units by rounding up to the nearest tenth, written

in bold letters.
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[Figure 4] Format Design for Nutritional Component principle display panel
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|Figure 5] Format Design for Utensils for Food

1. Design
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2. Design production method
A. Size
1) Consider the size, form, and surrounding design of the product,

package, etc. to be labeled and adjust in an adequate size. In this case,
Types A" and “B° shall be maintained with a ratio of 35 (width): 30
{length). Every element included in design shall be adjusted to the
same ratio, and the minimum standard shall be 7mm in height so that
it is distinguishable.

2) When labeling Type “C" to Type ‘F," the ratio shall be as follows:

I

'Y W @ @

AZg  AEg NEB | | MBS

= 0 S

B. Letters: The size and matwo shall be n compliance with 35mm in width.
The font shall not be different from the design.
C. Color
1y Upon applymng a solid color, ® shall be labeled mn black against a
white background (Types “A," *C,” and ‘E’) or in white against a
black background (Types ‘B,” “D.” and *F").
2) A special color may be labeled using gold (PE74C) or silver (PE77C)

in Types “A” 1o °‘E.’



3) It shall be labeled in accordance with brighiness as follows:




3. Labeling method
A. The design for utensils for food may be chosen among Type ‘A" to
Type ‘E.°

B. It shall be labeled in compliance with the design production method.
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[Table 1] Basic Copy for the Origin of Ginseng
l. Korean

e B EAFE) 2| R (%)

PehAEE BEYC 7522 FI 2| HAICH R {OBCII~48) AMF(EiED 7}
= 2RI HF0I2F 2| THEI0] 2D, FERA|CH (R EHR)ADI96~ 220 BEF
HORMH®0| £ TH BB (MERNE QHABI0| HHEE HYo| +B= e, 0 %
of rE2ES.(EERE, (=2 (NREEE) 5 B2 FeEMEYM 58
RISE 7|850| USUCE O 7S50 WEX QA2 N0 22, YTk X0y, QEE
e 232, LS QHAA 50| F2HEE SHE oK, LHE 7122 WL, =
= 9 310], OH22 BA 8k B 02 71X 20| Ut 222 $£HW HEH Y2
N M BE HUSH= ST WES M AREC YU B2 UENMEE Y +
QgL

§3), DARIthERAF2 fef &5 OtA0L 5 33 2] H2 4o M XS
ZiE CIZAHEHA Ci2ien, Al ¥ S 22Xl M ol Ausn Aot 30
M AT 2lyel SEHO| 7FE 510 D@ EAFE S BE0| 4AEHcEE
£0| Wotsin 2lo0], B0 M= SEO| 23 H S0 CfsIs “TiEUI SL4E"22
f2|8n AUsLct
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2. Engish

Origin of Korean Gmnseng

Fist publication regarding Gimseng was introduced in Emergency Access Chapter written by
Su-Yu around BC33 through BC4E dunng former Han Dynasty, Later on, Zlang, Jun Gin
described prescription of gimseng with other herbs in his book mmed "Theory of Typhoid"
around AD 196 through AD220 during later Han Dynasty |

Benefit of ginseng has been discussed in many orientl medicall books such as Renowned
Doctors” Specific Records, and Shen-Nung Pharmocopeia. According to the above books,
pitseng has sweet taste with cool down effect. And it aids the function of internal ongans,
pacifies mind, controls palpitation, elimimtes poisonous virnlence, makes eye keen, and
refreshes vou after all. For thousands of years, ginseng has been utilized as emergency hetb
and enhonced health

Korean Gimseng had been growing wild in the deep forest of Korean Peninsula and amund.
Now, it is cultivated in the neighbohooed of Komra and the Korean gnseng is kmown for the
best quality in the world and selected, quality pmoven produets are prowdly presented as
"specialty of Koma".
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3. Japanese
BEAFO®FE

FTA®E 2 LRE ORI ThE O BH{YB.C  48~33)0 =F il - TR ,C
FE BRahTsy. ESYAD V620 KPR NE TR, C 2"TAFE, &
ELEAFNIRRE L. EoE TEENH, cTHREER 2 £SO RAEFELC £
DIREED> T IERNB0 2T, FORBCLI L. ABIEEN B Y. PrRES
ey, ARCL(CEMEEsEI e, BEENL. HAbvEENEae. B &<
ARERSC A HF. B IURERTSLO L LTHRTFND s HFEEF THE
EFLMEBSFEMLLTERANAFEEREE  LT4ERAh TSNS MNA 2
T,

He, BEEHAFUERELT7 7o T REFOLBTBEL TV L OEATHR
Bradsscan, STURESFOOMMETLS(HSah TSN, BETHIS:
NTWAAFORIELBATEY. "EEAF, 0B ERACE Flah. =BT
p@HOBCEFh TVARRCEEAhATAREESES  LTERsh TV T,
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4. Chinese (Simplified)

i F 8968 %

WASTMICH  FEPEMIHN (BCII~48) FFHN(EHE)ENAES
ENEH  FRENT (ADI96~220) K EHHFEN(AELI)PMUBEE HEAESNGH
A, LE , E(EERR). (WEEFR)FLSNHEHHMESP , 8857 LITREDNY
FIICH. EEICH . ASHE A% BEFFFAIH A =Wa8F  FLBHEFZHL
W RENLFFNEESEFA MM SEEIOENAEER | dulk =T 50 A $ 5] Lk
hEEL&Z&,

AR, BiiASFEREEETHN , N EFFLPFEERN , Fi2 A THIE,
HY  ENEFEInEnAsREe HEASNSMIRILRS, B 2NF
HFhFEFEREFREOTFN =90 MIAES AN EES-R " TEEES,
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[Table 2] Diciay Reference Intake for Koreww
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[Table 3] Nutrient reference value

Nutrithona | Nutrithomal Nutritional
Standard Seandard Standard
compondnt companont
C arbohyd rates
330 Caleiuim mg) T Vitmin B J ug) 24
g | .
Dictary fiber g 25 Iron {m) 12 Biotin Lig) 30
) . ) ) Pantathenic acid
Protein g) 55 Vitamin D¥pg) 5 5
[ { mg
F | R 1 Phosphorus( ng) 00
ati g 5 phonis mg ]
_ Ei mipx-TE) _
Sahmated fatig) 15 Vitamin Kipo) 0 lodine { L) 150
Cholsterol (ma) 300 Vitamin Bq( mg) 1.2 Magnesinmi ng) ils
Sodi umi{ mg) 2,000 Vitamin Bai mg) 1.4 Zine (mg) 85
Potassinm ({ mg 3,500 Niacin (mg NE) 15 Selemum [pg) 55
Vitamin A(ug | o ' '
pi | Vitamin B mog) 1.5 Copper (mg) 08
RE) . . !
Vitamin C (mg) 100 Folic acid {wg) 400 Manganese (mg) in
Chrominmi pgh 50 IHl:ll}'hi: mam | gl 25

# Vimming A, D, and E shall be labeled in the unit in compliance with the standard mble
and may be labeled in IU wnits in brackets
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[Table 4] Food Additives Whose Name and Use Need To Be Labelled Together

Name of food additives Uses
Sodium saccharin
Aspartime
Sodiure glyeyrr hizirne SRl
Soemkae

Acesulfame potissiarm

Food Gren  Ned

Food Geen Ne. 3 Aluminiuom bl
Food Red Mol

Food Bed a2  Aluminnm lake
Food Red Mol

Food Red Nodd

Food Bed Xo. 40 Aluminnm lake
Food Red Mo, 102

Food Bhe No.l

Food Blue Mo.l Alwminivm lake
Food Bhue Nol

Food Blue Nol Alwnimim lake
Food Yellow Mod

Food Yellow No.d Aluminium bke
Food Yellow Mo.5

Food Yellow %05 Aluminium bke
Coppes chibrophyll

Sodivre copper chioropleyllin

Sodiure iron chlosphyil

colr additee

Ion waquoxide

Titardwen dioxide

Anrmatie, waer-sohible
Carmine

B-camtens

Potmsdum copper chbrophyllin
B-Apo 8" camteral
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Name of food additives

Dekdre  sodium acstae
Sorbic acid

Potassnm sorbate
Caleivm sorbate

Bermoic acid

Sodiue bergo e
Pottasinm  bermonobe
Caleivm bermo roe
Metlnyd p-Hydroxybe moale
Ethyl = Hydooxyhe rooam
Propicnic acid

Sodiure  po pio reie
Calelum proplorose
Dbyl Fedroxyio loe e
Butyllydmxyania]

Propyl milbie

CErytlorbic acid

Sodiume eryihorbate
L-Ascortyl Stearmie
Azcorbyl Pabmitie
Sodium EDTA

EDTA
Tert-Bouny |y mog usmo e

Sodivre calowm?

Sodivre bisulfite
Sodivre sulfie

Sodiure adsosulfiee
Sulfuw dioxide
Potasgum metabisulfie
Sodivm metnbisulfie

Uses

prese rvative

Anpoxidant

Food  addiives for Meaching shall be
“bleacling apen,” those for preservalion
shall be “pewnatve.” and antioxidar

shadl be “antiexidans™

Hypochorie powdar
Sodivrs hypochlornite

Food additves for stenilizstion shall be
“fungicde™ and those for bleas hing slal
be ~blesching agens”

Sodiure niree

Food additives for oo lbr Bormaton skall be
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Name of food additives
Sodiure nitrate
Potassum nirate

Uses
“eobor fixmg agent™ and thows Br
preservation shall be = presepoative.”

Caffelne

L-wdivm |='.'q|t: o

Flaver enhancer
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[Table 5] Food Additives Whose Name or Simplified Name Needs to be Labeled

Gum_ghatti

Pemimmon color

Licorice extract

Micmenestalline celalose
Esoliang color

Crysnl cellulose

Bermo Wl pemxide
Armmonim  pe sl e

Guar gum
Kol

Mogne sinm. siboate
Porassum silicans

Silicic acid Mg
Silieie acid Ca

Silkcome msin
Gluomanrmn

il s i e
Glyeern

Gold leaf
Laver colbr

Nammicin

Nisin

Dextran

Lanric
Lawric

Laric
Rodn

Locust bean gam
Rusin

Dhribo w2
Tapetes extract

Ribose

Mannitol
D-rma o]

Matin | wyrup
Methoy]-ce lhilve

Methyl aloohol
Methylethylce Bulose

Gallic acid

Hibizus color
Myzate acid

Micmofibrillated oelubose
Sandalwood red

Microfibrilasad cellulose

Bemes color
Bentonie

Modified stach
Modified bop ex mac

Casden balome extmet
Powdered celhilose

Powdered cellulows

Beet red
Payllivrs seed gam
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Saffron color
| Oxygen
Xanthan gum
Drsorbiel Sarbinl
Dsorbiiol solution Sorbiol soldion
Hydm pen
Steviol ghucoside
Siearic acid
Spirulina color
Shea mu color
Cyelodexerin
Cyclodextrin synip
Sodium silicoalimme Silicoalurmingte Na
Tirmenc olesresin
Ambim @lactn
Ambic pom
Wimors oxide
Acetone
A lesrbo revmide
Ammio exract
Sodiurn algirese Alpgirte Na
Anemonm algiroe
Potssdwe al pirete Algimte K
Caleiurn al ginote Algimte Ca
Propylers glyeol algieee Ester alpinse
Alfalfa exract Al exract
Omson color
Etlgyl cellulose
Chibrire
Potasddune chlorde Chloride K
y-oryzamn| Oryzamo]
Sepla cobor
Oxysbeanin
Oleie acid
Siliea dioxide Silicon oxide
Chivrire dioxide
Cobon dioxide
Tsomalt
Tsopopyl akohol
Grapefnit sead exwact
Xylio]
Purple sweet potsiv  oobor
Maure morade color
Purple yam color
Rad mdish color
Rid cabbape color
Ciellan gam
Sead rnalt
Giibberelle acd
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Niiteo pen
Pesilln colar
Tea extrct
Tea canechin
Sesame swad oil unmponified matter Sosamme sead oil extmct
Eileyl acetaie
Crasdenia ped
Gamdenda bhe
Casdenia wibw
Cammel color
_ Kasya gum

C a0 e e

Carboxymetbylosliloss Na,

Caboxymethyios |hilose sodium Sodivm celulose glycolae, Cellulose glycolate No, CMC
Sodivrm, CMC-Na, CMC, Celhilowe mm
Carboxymethyloelblose Ca,

Calcivm  carboxymethyloellulose cakivn cellilo® glymlate, Celluose ghcolse Ca CMC
ckijum, CMC-Ca

Carboxy methy] starch Na,

Sadinm carboxymelbsyl ataneh Carboxy methy] starch Na, wdivm ssreh plyeolae, Sweh
ghycolae Na

Camo oolor
Copric acid
Caprylic acid
Cuzdlan
Ouemetn
Cochinml eximot Cochimeml color
C hloro pleyll
D-xylose Xylose
C hitosan

Chain

Tara g

Tamarind gum

Tamarnind coloer

Defared rice bran exrac
Tomato colar

Tomaine

Trgcanth pem
Oleoresin papaika Paprila color
Phoifin color
Palmitic acid
Purcellemn
Sedivm fermocyanide Fermcyanide Na
Potassdun fiemocvanide Fermcyanide K
Caleium fermeyanide Fermcyanide Ca
Fenalic scid
Pectin

Gmpe jimce oolor
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Grape skin eximct <l eted =
Grmpe el exmac
Poly-y-ghatarmic acid Folyglutamic acid
Polyplyeitol symp Polyglyeitol
Polydexwose
E-palylyane P lylysine
Sodium polyac rylate Polvacrylaw Na
Pecan mm color

Hexane

Rid vesst rice coler

Monmcw yvellow

Monrse color

Cantams vellow

Emeyrmagcally decomposed apple exract
Ereymascally modified sevin gluoosyl
TEVa

Hydmo vapro pyl methoglos o
Hydmxypropyl cellulose

H e acid

- 197 -



[Table 6] Food Additives Whose Name, Simplified Name, or Main Use Needs to

Be Labeled

Diisodinm  F-Gmeny e
Citric acid

Mangmres ¢ itme
Trsodinm Cirae
Femie cimae
Ammonum Ferne Chme
Potssnim eltrme
Calesirn citsie

B-Ghrams

Gl m-5-Laciom

Cilhuoarmboe
Gluose Oxidase

Ciluooms o meroe
Glheonic acid

Sedivm gdocomme

Copper phioo rone
Mapnedune gho e
Mongares ghoomte
Zire glossrabe
Femous Gl ormte
Potmesnim ghoo nate
Calcaomn ghronnie
Gl nireesa
L-Glutmine
L-glgamic acid
Momammoniue Gluamae

Mompotssiim L-Gluamae
Polmsnim E-lu:tupmfl'nu

Caleaarn ghe e phospiate
Glycerin egers of famy acid

Disedinmm ¥ -Gneylae, sodivm puosybie, pnmvlae Na

| Citrste Mn

iCitrme Na

| Citrste Fe

| Citrme K

iCitrte Ca

-. i lucorene

Glucormie Xa

j Giluoormte Cu

Glucomte Mg

-. Glucomie Mn
| Glueorme Fn

Cilucorme Fe

| Glwomte K

Glucomie Ca

| Glutemine

| Ghomic scid

| Momammonum  Gharmene

| Mompotssim ghiamoe, paormie K
| Giluceso plosplae K

| Grlhucem plosplnie Ca

Glyoerin ester

Fonifying muirient,

Flavor enhnnoers

: Acidiny e mlator
| Fonifying mitriens
| Acidiry e gulator

Fonifying mairen

| Fonifying mumient
| Acidiny e gilnor

Acidity e golaior,

| Foriifying mifrient
. Enmyme preparatsors

Tofu coagulan,
Acidiny e galaios,

Raking agent
:Ern‘_rr-minm
| Ergyme prepansors
| Acidity e glator

Acidiny e glaog,
Ermalsifier

| Fonfying mumien

Acidity reglator,

| Fonifying mient

Forifying mutrient

| Fonifying mriens

Acidiny me pulator,

| Fonifying mient

Acidity e galator

‘A.:iﬁr_',' e oo,

Fonifying mitrient

Fonidfsing mitrient

:Fh'mr enlpnce
| Flavor enlnnoer

Flavor enhoncer

: Fonifying murien
| Fonifying matrent

E roulsi fler

| Eum b

Fonifying mirient,

Glycire | Flvor enloncer
Maringin | Flavor enlmncer
Nicotinic acid | Fonifying mutriens
Nicotiramidea Fortifying matrient
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Darsmar Gum
Dexamrese

| Coating agent

Ermyme prepamisons

Diibsreod Thiamsime
Diibermoyd Thiamine

| Fonifying mitrient

Fonifying mutrient

Hydmchlnde |
Sodivm Loyl Sulfxe | Lenaryl sulfome Na | Ermidfier
L-Lysire | Lyaine | Fonifying motrient
L--Lysire Morodmchlorde | Lysine Moo dmochbride | Fonifying marient
Lacimea | | Ermyme preparsons
Lacwferrin Concentrates Lac o ferrin Fonifying matrent
Lecihin | Ermalsifier
Remwmwl Cawin Ermulafler
L-Liiree | Lewcine | Fontifying mutrient
- . 5 -Ribomcleoide Na, Sodie Ribomelsotide,

Diisodivm  F-Ribo meleotide | Ribomekotide Na Flmvor enlmnoer

i , . 5'-Ribomcleotide Ca, Caleinm Ribomeleotide,
Caleion F-Ribomcleotide | Riboruchotide Ca Flavor enloncer
Lysozyme Ermyme preparmiions
Li poree Ermyme propamiiom
Lipxe /Egeras Ereyme preparatiors
Malogenic Ammylswe | Eroyme prepamtions
Malotrio yd molase | G3 Podicing Beyrme Erzyme preparations

. . Acidiry e glator,
Sodiom memphysplne ‘ Metsplosplnte »a Raising et

. Acidiry re glanee,

Potsssium me typhosphate ‘ Metsplosplnie K Raising et
DL-Methionne Fonifying mirent
L-Methionne Forifying mutrient
Ammnun Melybdme Fonifying mirien
Morpholing Salts of Famy Acids | Morpho line Coating apent
Mucn Fonifying miren
Baen wax Comting apent
L-Valire | Valire Fonifying mumiens
Beta-ghivoid e | Ghaooddme Ersyme pouparsibors
Beinine | Flavor enlnnoer
Dry Formed Vitmin A Viomin A, ViLA Forifying mitrient
Biotin | Fortifying mutrient
Vitamin BL2 Forfying mutrien
Maphtbnlene- |, 5-Disuforate Fonifying murient
Naphthn lene-2, 6-divul foree Fondying miirient
Vitamin B IDilarylsufae | Fonifying mairient
Thismine Thiscyame Thismine Thiscwamie, Thisomme Fonifying mirien
Thizmine hydmnchlonde | Thizmine hydmchioride Fontifying muirient
Thizmine Hydmchlonide Fonifying miriemn
Thizmine Phero | phthod e | Forifying mutrient
‘Witamin B2 Vit B Fonifying miment
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Vibmin B2 Rivefkvin 5'-Fhosplote Na, Vit B2

Rivoflavin 5-Phosphote Sodinm | Biveflavin 5-Plosplae, Fonifying murien
| Rivoflavin Phosphate Na |
Pyridosire Hydmchloride Vit BeHwimchloride Fortifying mofrient
itmmin C | Wit C | Fonifying mutrient
YWitarin D2 | Vit | Fonifying matrient
Vitamin D3 | Vi D3  Fondying mutrient
Vitamin E | Vit E | Fonifying motrient
Vitamin Kl | Vit Kl | Fonifying marient
Glacial acetic acid | Acidiry reglator
) , . Acidiny e milaes,

DL-Malic Acid dllalta:ﬂ | Raising agent

) . Aciding e milstog,
Sedinm DL-Malape ‘ Malic acid Ma | Raising agent
Sodivm Alumicom Phesplue, . . Aciding e mlaior,
Acidic | Alursoum phosphak, Acidic Na | Raising agemt

: ; Acidpymo phesplote Na, Pymoplosphate Sodiurs, Acidiry regalator,
Sodium Acid Pymplosphme p o | Raising agees
Mapresium oxide Onide Mp Fonifying murien
Zire oxide | Oxide Zn | Fontdying mitrient

. . . Awcidiny e glator,
Calcaorn oxide Oxide Ca | Forifying ,
Petmdeurm wa Coating agent

gurn o

L-Seire | Serire | Fonifying mutrient

i . ) B Aciding e milalor,
Sodinm Sesquicarbo rote Seaquicarbornie Na | Raising agent

C el ko

Ereyme preparmsisons

Sorbitan Cewrs of Fatty Acids | Sorhitan Eswr
purn b
Acidity ne gulator,
s preddurs Fydsmosxide Hydsoxide Mg Fortifyi :
A mreonitie hvdmoxide | | Acidity e glator
Ealciom lwdmuide | Hydmoxide Ca | Acidity e glior
Shelac | . Coming apent
. Fonifying mamrient,
Mopgnesium  Stex e | Seamie Mg | Ermdsfier
. Fonifying mautrient,
Calcam stearmie Swante Ca Ermisifier
Sodiom seamny]-2-bewylae | Seanyl-2-lxtyise Na | Ermilsifier
Calcarn Seamy Lacwylae Seamyl Lscndme Ca Ermals fler

LLCysteine Momohydochlonde | Cysvire Mom hydmochoride | Fonifying matrient
LA ystine Cyaline Fonifying mirien
y o . . . Fortifying mutrient,
5'Cytidylie acid Cytidylic acid, CMP Flavor entorcer
Sodivem-3'cytidilate, S-cytiddate Na,
Dissdiven -Cyaidylate Sediven cysdilme, Disdinm 5'-Cytidybe, Fortiying rmiciens,
| Cytidylate odive, Cyndybe Na | Vo snluccar
Rice Bran W Coating apent
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Fonifying mairient,

Ammoaun chlonde

5-Ademdic acid Adenylic acid, AMP Flavor entwrcer
Acidiny :rlui.fm,

Adipe Acid Raisi
L-Arginmne | Arginine | Funi"jlr:lg mitren
c-arsyhe | non-bactemal) | Amylee | Ermyme peeparsisons
a-amyhae (bocerial) | Amyime _ Enyme preparsizom
Sodium slenie | Selemte Na | Fonifying motrient

. Sedivm Asorbete, Ascorbae Na, : ,
Sodivm L-Aseorbete | Vinmin C-Na | Fonifying mumriem
Coalemirm Ao Agcopbate Ca, Viemn C-Ca Fonifying mirient
A po g e | | Ermyme preparsions
L-Asparapire Aspamgirg Fonifying mirient
L-mpartic acid | Aspartic acid | Fortifying mutrient
Al ot Ermulaifier
DL-Alarine Fortifying mutrient
L-Alanire | Fonifying mumrient
- glactosidme | Galactosidane | Ermyme pmepamtions
Eryihrita] Flavor enlpnoer
Ester gam | | gum e
::Lm Alurmimurn. Phospha, | Al Plosgtate, Basic Na | ‘“‘m‘:fn:“““"
Magnesiun Chioride Chioride Mg ::ll:::ml
Monmres cHornde | CHonde Mn | Fonifying matrent

Raking agen!

Femic chloride | Femic chbride, chloride Fe | Fonifying mitrient
Calearn chonde CHomde Ca Tofu coapdam
Cloline choride | | Fonifying mutrient
Clromie cHonde C Honde Cr Fonifying mirien
Folic acid | Fonifying motrient
Oleoresin Capeicnrm Flavor enlmnser
Sedivm ook Olete No Coating agent
Potsssium iedide | Iodide K | Fonifying mmient
Metlgd Hesperidi | | Fonifying mutrient
Sedivm F-Uridyiate, 3-Uridylate Na, . .
Disedivrn 5-Usidylste Discdiurn Uridybe, Disodiuen Unifylae, PR e
| Sodivm Undyhbie, Uridybe Na
Milk-cloning enzyme Eryme prepartzon
Liquid pueaffin | Coating agent
‘Witamin A in ol Viemin A in od, Fonifying mumrient
Yiees esdmel Ermildfier
Ireaiol | | Feniifying mutrient
L L Sodivm S-insime, S-insime Na Fonifying mirient,
Disodivn F-inesime | Disodivm mosine, Inosire® Na | Flavor eninncer
Milt proisin Fonifying miriemn
Ll bancing | Twleuine | Fonifying mutrient
Sediom docebe Diiacetate Ma Acidiry re gulaior
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Teconic acid { | Acidity e glator
| mvertre Ermyme prepamisons
Plosphoric acid | | Acidity ne gulator
Femic plosplae | Plospine Fe | Fonifying marient
Siewae Esers of Famy Ackls S Esers e
- | - | um e
Imon Electmlye | | Fonifying mutrient
Lacie acid | | Acidity re gulaior
Acidiry regilaor,
Sodiom Lacoie Lacte Nu Flmvor enlnnoer,
Maopnesium L-Lactyie | L-Lacmte Mg Magresum Lactmie. Lactae Mg | Acidiry e gulator
Aciding e milstog,
Fermus Lactaie ‘ Laciie Fe | Fortifying muriens
. Aciding e mlaior,
Potmssiim Laciae | Laciie K . . .
. Acidiny re mlaior,
Calcmrn lactabe 113:“![',: | Fonifying muiens
) N s Acidiny remlaior,
Sediom Phosphoie, Trikosic | Frospioie, Tribosic Xa | Raing agent
Awcidiny e glator,
Mopnedure Phosphote, Tribesic | Plospioe, Tribmic Mg Fonifying mutrient,
| | Raking agent
. L . Acidiny e milater,
Potssim Phosphate, Tribose ‘ Flospiae, Tribmic K | Raising agees
Aciding e mlater,
Calcaum Plosphote, Tribesic Plospinie, Tribosic Ca Fonifying marient,
Raking agent
! , . Acidi
Sodivm Phosphote, Diesic Plospine, Dibee Na hm; ::;m
Acidity ne gulatos,
Magresiurs, Plospleie, Dibesic | Plosphaie, Dibesic Mg Fonifying moirient,
1 - Raking apent
, - Acidiny re plaior,
Ammonius Phesphote, Ditosic | | Raising agent
. o . Acidiny e glator,
Potassnum Fhosprate, Dibosic _ Flospinie, Dibme K | Ratsing agers
Acidity reglator,
Calcarn Phosplute, Diberic Flospine, Dibee Ca Fonidying mirent,
I | Raking apent
i ) o Acidiny e pilator,
Sodiom Phosphoe, Mono bode | Flospiaie, Mombsic Na | Raising agent
Armmorive Phosphens, . . Aciding e mlaier,
Y | Armmoniun Phosphate, Moo basic | Raising agent
Potsssiim Phosgie, Plosphae, Mombsic K Acidiny e polato,
Mo m beric CAcid piwsium plosplote, Acid phosphote K | Baking apent
phosphate. monoknsic Ca Asidity m g,

Fonfying mitrient,
Raking agent

Calckirn phowphate, momobasic | 000 plospleme, acd plosphae Ca
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Crelatin | - Ermilsfier
Crade Mamesivm CHorida Sea
War) | Tofu coagulant
Potssium DL-Bitarrase Acidiny e plaior
L-Tastaric Acid | | Acidiry e gulator
Diisodivem [L-Tarmae | Disodivm [L-Tanmie | Acidiry e glaior
Disedivm L-Tareme | Disodivrmn L-Tarmm e | Acidiry e gulsor
. . . . Acidity e polator,
Potsium DL-Bitartrase DL-Bitartmée K. Fobsmium D-Biortmte, D-BRartre K | Rabsing agent
, , ) . , Acidiny e glaior,
Potarium -Bitastehe L-Boartmie K. Fobmadum L-Binrmte, L-Bitnmste K Raking aget
Cholire hiorme | Cloline binrme | Fontifying matrient
Potssiim Sodivm Taree Tarmae K-Na Aciding e gilnog
Momsicatory Substinces, Nohoal | | gurn e
. Aciding e mlaior,
Aceie acid
| | Flaver enloncer
Sodium Acemie Acenie N Aciding e mlaior
gum e, Coating
Pal e bl
_wheri agent
Calcam Acetate | Acemte Ca | Acidity e galator
Coameaba Wax | Coating apent
Camgemn | | Ermadsfier
L-C ammitine | Camitire Forifying minen
Cerem E rmuhii fier
Sodiom cweime | Coseimte Xa | Ermilsifier
C anakyae Ermyme prepamisrs
. Ermitsfier, Coating
Condelilly W,
m
Chuillain Extraci | Ermilsifier
C s Eryme preparsions
Tonan n | Fontifying mufrient
T E B
Tanmic acad | | Flmor enhoncer
; " Acidiry re gulates,
Sodiom cebomie | Carbomie Na, soda msh | Ruisirg
Acidity : |
Mapgnedurs carbo nete Carbornie Mg Fonfying mitrient,
| | Baking agent
. " . Acidiny negilator,
Sodivm o gen carborete ‘ Hydogn carborate Na, bicarbormte Na | Maisty e
Ammonum Bicrboroate Aﬂ_*'y g,
| ]hu.l_q agent
Potassirn Bicarto rane Bicubruste K, Poisinn Bioshes, Biotoos & | A0 i,
| Raking agent
Ammonium Bicarborote Ar__u!_r_',' m ilator,
| Raking apent
Potassnwn car b mabe . Aciding remlator,
Potassiim carbomate, carbomte K L
{ anlyd o) ! , Raking agent
Calciorn carbonme Carbomie Ca Acidiny re golaior,
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Raging apgent

| gum
Theamin Fonifying mifriemn
Tale | | gum bnw
d-or-socn pheral T phers| Fonifying momrien
d-tocopherol (moved tvpe) Tocopheo] (mixed 1vpe) Fonifying mutrient
dl-a-Tocopherd Acetie Tocophem] Acetste, Viomin E acetyie, acetate Vit Fonifying muirien
d-o-Tocophery]l Acstae Tocophem] acetme, Vitwmin E acetate, Acetste Vit E | Fonifying momien
d-arocoplenyl meeinme E:ngml wecsate, Vinmn B Siccime, Swcioe o i |
Tramghwosidre Ersyme preparsbons
Tramghiamsirese Erzyme prepartions
DL~ T niné Fonifying mirien
- Thapeno raime | Fortifying mofrient
Trisceti Ermulafier

| gumn o
DL-Try piophan Fortifying muirient
L-Trypio plan Fonifying morient
L-tymoine | Tymaine Fonifying muirient
Pancseatin Eryme preparstions
Sodivm porio thenate | Fanpileme Na Fonifying mutrient
Calearn Panto the rete Parpibeme Ca Fonifying matrient
DL-pherndalarine | Fonifying nutrient
L-phery bulani re Foriifying mairient
Pectineris Ercyme pooparsibons
Pectin | Ermilsifier
Pepan Ermyme prepamison
Plospholipases AZ | Erzyme preparatiors
Palybuens gurn ko
Polyvirnylpyrmo lido re | Coating agent
Palysorbate 30 Ermidafier
Polysorbate 60 | Ermilsifier
Palysorbate 65 Ermilsifier
Polysorbate 50 . Ermildfier
Palyio byl re gurn ke
Sedinm polyphosphe Palyplospinte Na ;ﬁ:"' m gilanor,
Potassiurs Polyphosphate Palyplospinte K ﬂ"' = gilance,
Fumarie acid Acidiny e pulator
Mom-Sodiom Formarae | Sodivm firmre, Fummemte Na | Acidiry reglator
Ferms Fumme Fermis Fumme, Fummte Fe Fonifying mirient
Pullularerse | Erzyme preparstions
Pulluan Coating apent
Proweass (fongl: HUT) | Proease | Ermyme preparations
Prowsse (fmpsl: SAP) P i v Ercyrme preparsiions
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Prowase (bacierol)
P (vegetshle)
Propslen: gycol
Propylerne Ghyool Esers of
Fatty Acids

L-pooslirse

Sodiom Pymo phos plone
Femic pyiophosphete
Sodiom Ferric Pym phosploe
Potsssiin gy spkete
Campr ol

Photic acid

Spce Oleoresing

He reice| hubwe
Hesperidin

Herme iron

Secinc acid
Disodivm  Succimie
Rediced imon

Sedium alplme
Copper sulpheie
Mapresium sulfie

Manges sulfae
Lire sulfae
Alvminmm ammennrs sulfe

Aluminis potsivm sulfoe
Ammo mum wibie

Femue Sulfsie
Potmsmmum sullaie

Calearn sulfye

Yeaa

Veas exwmact

Ermymatically Decormposed
lezithin

Ermymetically modified nitin
Eroyrmtically Modified

Hirs parrid insy

L-Hisrid ire

| Proie
| Proess

Fropylene Glyoml Esers

_' Proline

Fyrophosphote Xa, Tewsodiom Pyrophosphoe

| Femc Pymphosphote, Pyrophosphose Fe
Fenic Pymphosphate Naz Ferric Pymphosphoe Fe-Na

Pyrosphae K

Sedinem sccirie, Succirmie M

| Sulphoe Na
' Sulphae Cu
Suifme Mg

| Sulfwe Mn
' Sulfwe Zn

| Suifate alumime B sulfie Al'K. Alumimim pomsinm

sulfae

| Femic sulfwe, Sulfse Fe
| Sufwe K

Sufme Ca

| Higtidine

L-Histicine Mo no ydwochl nda Histidime Mo o lndmochibride

G4 Esomahoetmbydobe

. Ermyme prepamiions

Ercyme preparsiion

| Ermalsifier

E rmulsifier

| Fortifying mufrient

Acidiny ne gilator,

| Raking apent

Fonfying mirien

| Fonifying maiens

Acidiny nemlates,

| Raking apent

Coaing agent

| Acidity re gulator

Flavor enlnncer

. Ermyme preparatsors

Forifying murien

| Fenifying mutrient

Acidiny remlaior,

| Flavor enlnncer

Awcidiny e glator,
Flonor enlnnoer
Forifying mairient

 Acidiny e gulaos
| Fonifying matrent

Tofu coapdant
Foriifying muirient
Fonifying muiren
Fortifying muatrient
Raking apent
Acidiny me pulator,
Rajing spernl

| Baking apent

Forifying e

| Acidiny ne puilatos

Tofu coagulant,
Acidiry e gilator,

| Fonifying matrient

Raking apent, Fhyor

| enhomcer

Flavor enlonoer

Ermadafier

| Fonifying matrient

Forifying matrient
Forifying moiren
Fortifying mutrient
Ereyme preparsiions
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