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* SEDFEYIR (BROEEFZEED L DOFH)
1. =8 U BREOBMGERI- & D E (IR AREMIN-S 5IETIF : BEFE0%) Q01845 Arhf)

BH | MEERENIER) | #BEH | S 5% . S URL 5%
517 | RIL—EX/ T AR I K | B84t | nttp://www.mhiw. go. jo/file/06-Seisakujouhou-11130500-shoku | NO. 043
R hinanzenbu/0000206891. pdf (EXE{E:0. 01 mg/kg-ppm) | /Q. 087
2. A4 EmOEAEREH (2018 £ 5 Ath~T4))
B 1+ Lk ERABE HE BEDEHE | &
5/16 | FFEER FREEFES TEHA fTEmE | No. 346
(EHERLS FR) /Q. 309
5/21 | INBLF TS5 X2 26 ug/ke T E£=41)> | No.013
(B1:23.5 , B2:2.2)#&H (10 ug/kg—ppb) TRE /Q. 026
5/24 | ZOfIZHESIN | FREEFEES (KEEFHT MY TEHA TE&ZE | No.010
R ULNERRA © SOY i ERA (RHERSMER)) /0. 020
BEAN PASTE
5/24 | &j FREEFEES (RRFRELT 0.60 g/kg FEzE | No.010
0.85 g/kg fEF) /Q.020
% RASFF ¥ >R 1J—LHR—F
EUICHEITH 21 ERBRDERIER (2018 &5 ATH)
Bt JEHE BHIER BEBHEAT - BE
5/24 | 4AFXYR | AFEIEETELXSMA (frozen salted chicken half “border rejection”
breasts) kY . Y ILERTE (Saimonella) (5 1E No. 343/Q. 303
/25g) D&M
5/28 | RILX— | FYF7&YoO)LEYHRR (chlorpyrifos) (0.12 mg/kg | “information for fol low-up”
- ppm). *25F% )L (metalaxyl) (0.16 mg/kg — ppm) No. 044/Q. 090
B RKEAEMEDHILAUA D L (carbendazim) No. 066/Q. 120
(22 mg/kg - ppm), RERZEYWED Iz I —F No. 276/Q. 268
(phenthoate) (0.041 mg/kg — ppm)D & H No. 368/Q. 333

* WHO F 5 2 RIBRFERMD EXBERI 7S BERR D IE &t

HEREES WHO) I(XTEMICEESIN- FSURIEHEEE . HRPOREREL S BIEMIZHKRT 51+
HDEEHE LT TREPLACE] #2BLELT=, WHO OAETIE F—FILIRILET—D 1%ZHBZZHED +
S U REHEBOERE. BREBIREDBED) RV EFTNITHESHEEROLRICEELTWNSEEZDS
NTWET, IZEEIAE S ORBHEIE. <—H) UEOFEILEYHRAS (hardened vegetable
fats) ICEFENTHEY. RFT VIV EFPREER. 75/ BREGEQREIFIAINTVET, —AT
HETEEROEP IR MIEZEZ52T. SYERMABERLERAETT. TROoOKRREHEHA.
WHO (X b5 V REBBAERDIERRE ZHIBE R OB ZE B9 & L1- TREPLACE] ZRELFE L1=,
HEMIEITERL ZTSEBIEEEL,

WHO plan to eliminate industrially-produced trans-fatty acids from global food supply (WHO) :
http://www. who. int/news—room/detail/14-05-2018-who-plan-to—eliminate—industrial |y-produced-trans-fatt
y-acids—from-global-food-supply

Draft Guidelines (WHO) :
https://extranet. who. int/dataform/upload/surveys/666752/files/Draft%20WH0%20SFA-TFA%20guidel ines_0405
2018%20Pub | i c%20Consultation(1). pdf
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*7E . BAEYBREHERSE /NI 9XIE  http://www. omichangkok. com/en
[Eik = (# 4 E8) kongsak@omicnet. com (BAEE) lab. th@omicnet. com
Za—RLA—NyiFun—: (R A 58) http://www. omicbangkok. com/th/newsletter. php
(BAEE) http://www. omicbangkok. com/en/news letter. php
BOREDITYA +: (BEEE) http://www. omicfoodsafety. com/
(KB http://www. omi cfoodsafety. com/htm|_eng/
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