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I Cereals
[ER S Enriched rice 47.3~73.2 63.2+11.8 3
nNELL Kakimochi 05~2.3 1.5+0.7 3
INER, TR Wheat flour, hard ND~ND ND 3
INEW, B Wheat flour, soft ND~ND ND 3
B\ White table bread 0.6~2.2 1.2+0.8 3
HAIND Bean jam bun 41~84 6.4+25 3
PTIEA Udon, boiled ND~ND ND 3
AINTITA Spaghetti ND~4.4 2.2+1.0 3
BNJE & A Precooked chinese noodle ND~0.2 ND=*0.1 3
LWE3E Potatoes
Azl Konjac ND~ND ND 3
RhHERE Sugars
HS—a—%E Granulated sugar ND~ND ND 3
EEaET Confectioneries
Bl EANRL Age-senbei ND~ND ND 4
HZ=& ALY Amakara—senbei ND~ND ND 3
H S Amanatto 1.0~43 23+19 3
Hon Arare ND~ND ND 3
NATS Kasutera ND~ND ND 3
FrIAIL Caramel 0.3~25 1.4+0.7 3
Jyx— Cookie 0.6~3.9 2217 3
g—kr—3 Short cake ND~0.5 ND=+0.2 3
F3aL—k Chocolate 3.1~53 43=+1.1 5
EXTvE Biscuit 0.7~4.9 2.7+2.1 4
fHFEFAF Mitarashi—dango ND~ND ND 2
J\VE Yatsuhashi 0.3~1.2 09+05 3
Bl EE Fats and Oils
IN— Butter ND~0.5 0.3+0.5 3
<—HY> Margarine ND~2.6 09+15 3
HE i Vegetable oil ND~1.0 0.6+05 3
BKIg R U 4R Lard and Beef tallow ND~0.5 ND=+0.3 3
FEEXR Nuts and Seeds
T—ER, g2 Sweet almond, dried 0.4~0.7 0.6+0.3 3
A a—FY, §ole Cashew nut, dried 55~17.6 13.6+ 4.6 3
{BH, Fzl1E Walnut, dried 3.3~9.2 6.2+26 3
WDE, &7)2 Pine nut, dried 0.7~2.6 1.6+1.1 3
SoMELY, B21E, O Peanut, without hull, dried 0.3~0.9 0.6+0.5 6
HoMHELY, BEIR RS Peanut, with hull, dried 0.7~22 1.3+0.9 4
R Pulse
HF Miso 6.1~14.8 10.5+ 4.3 3
2E Tofu 0.3~1.2 0.9+0.6 3
EHIT Deep—fried tofu 24~43 3.3+1.2 3
=158 Kinako 7.0~19.7 11.7 4.0 3
WwWThHd =, & Adzuki bean, boiled and canned 53~938 9.1+3.3 3
TALEF Red kidney bean 2.0~7.9 59+3.6 3
Sk ke Seasonings
BiE Salt ND~ND ND 3




LESKP, ZLKH Soy sauce, common type 1.3~125 7.0x5.7 7
L&, 59<K5 Soy sauce, light color type ND~ND ND 3
EhBLeoH Soy sauce, mixed ND~ND ND 3
kAT (TR BE Vinegar, seasoning ND~ND ND 3
HADP Mentsuyu ND~ND ND 3
BEAD-N Barbecue sauce ND~ND ND 3
) AR—Y)—R Worcester sauce ND~1.5 1.1x0.7 3
k) —2R Tonkatsu—sauce ND~ND ND 3
ININ—HFY)—2R Hamburg sauce ND~ND ND 3
HFy T Tomato ketchup ND~ND ND 3
FLyi o9 Dressing ND~ND ND 3
23AR—R Mayonnaise ND~0.5 ND=+0.3 3
B Vinegar ND~ND ND 3
AHYA Mirin ND~ND ND 3
AL—IL— Curry roux 0.1 0.1 1
5P ERFLER Beverages
B Sake ND~ND ND 3
L&EOBRS Shochu ND~ND ND 3
EHIKH Medicinal liqueur 04,14 0.9 2
i) Umeshu 4.0~9.3 5.7+2.3 6
EEASHE Korean ginseng liqueur ND, ND ND 2
FLIEH Sake for cooking ND~ND ND 3
E—JL Beer ND~ND ND 3
D1 RX¥— Whisky ND~0.1 0.1£0.1 3
BAZE, & Tea drink, canned ND~ND ND 3
MR & Black tea drink, canned 0.2,0.3 0.3 2
D—a % & Oolon drink, canned 0.3, 04 0.4 2
O—b—, WE Coffee, roasted bean 3.4~9.3 50+24 5
a—t—KJ Y, & Coffee drink, canned ND~ND ND 3
a7, kK Cocoa, powder 1.4 ~24.3 10.1+10.7 5
aaF7kRYVh, & Cocoa drink, canned ND~ND ND 3
HE, & Ama-zake, canned ND~ND ND 3
HA R — Clear soft drink ND~ND ND 3
BN Fishes and Shellfishes
BN, &, kit Ark shell, canned with seasoning ND~ND ND 3
s Horse mackerel, salted and semi—
&L, &, FL dried split ND~ND ND 3
BT, = Conger eel, broiled ND~ND ND 3
LAY, 5, BR{T Squid, canned with seasoning ND~ND ND 3
LWHIANT D s;ilg:i:;d ovary canned with ND~ND ND 3
1495, L&ORE Ikura, pickled in soy sauce ND~ND ND 3
WhL, &E, sEm=s ﬁli?:crdme, canned, baked and seasoned 02 ~17.6 82479 3
LWhL, EFL Sardine, boiled and dried ND~0.6 0.2+0.3 3
MNOE, &, KT Skipjack, canned with seasoning ND~ND ND 3
MEIFZ, FEEE Kamaboko, broiled ND~ND ND 3
MEIFZ, &L Kamaboko, steamed ND~ND ND 3
TUHC, BE Blue sprat, tsukudani 20~26 2.3+0.3 3
aARY—t— Fish sausage 0.3~0.7 05+0.3 3
INBERE Samlet, tsukudani 0.4~1.7 1.5+0.8 3
=T, 15 Salmon, salted and semi—dried 0.1~0.2 0.2=+0.1 3
S Z, kT Top shell, with seasoning ND~ND ND 3
=, EBUeE Mackerel, seasoned and broiled ND~1.0 05+1.0 3
XAE . BYEE S;ascc:)i:‘]i:dsaury, canned with broiled and ND~ND ND 3
< Whitebait, boiled and dried
L5939 FL (shirasuboshi) 0.2~0.5 04=+=0.2 3
H1{ELY Dried young anchovy (tazukuri) ND~ND ND 3
5<{h, = Chikuwa, broiled 0.7~3.5 21%x15 3
A, BYUREE Yellowtail, seasoned and broiled ND~ND ND 3




= A, &, KT Tuna, canned, with seasoning ND~ND ND 3
SEE Meats
avE—DfE Corned beef, canned ND~ND ND 3
N1, A—X Ham, loin ND~0.6 0.5+04 3
NI, RULR Ham, boneless ND~ND ND 3
NI, TUR Ham, pressed ND~ND ND 3
R—Y Bacon ND~ND ND 3
DA F—)—t— Vienna sausage ND~ND ND 3
=K Roast pork ND~0.8 02+04 4
&, A& Pork, braised ND~ND ND 3
R, BYBE Pork, broiled with seasoning ND~1.1 0.2+0.5 3
NG Yahata-rolling ND~ND ND 3
] Milks
42l Milk ND~0.5 0.3+0.4 10
3—4 )Lk Yogurt 43 ~26.4 10.6+ 4.9 13
2)L—y3aA—45 )Lk Yogurt, fruit flavored 2.2 ~24.6 13.0+11.2 3
BN Lactic acid bacteria beverage 3.7~8.9 6.3+1.9 5
a—E—FHRIJDAbF— Coffee whitener ND~9.0 3.0+40 5
EH1)— 1\ Fresh cream ND~ND ND 3
FTFaIIILF—X Natural cheese ND ~40.0 7.5+8.9 43
TJOtvRAF—X Process cheese 6.1 ~14.3 11.21+4.8 7
[ Vegetables
=polY, —wET Cucumber, salted pickle ND~ND ND 3
[Z<EWNEE Chinese cabbage, salted pickle ND~ND ND 3
1-{HAE Japanese radish, pickle (takuan—zuke) ND~0.6 ND 6
. s, = Edible wild green(sansar), seasoned
W, B, BASS  Edible wild green(sansal) ND ~ND ND 3
EEnACA Lotus root, pickle ND~ND ND 3
B4 Fruits
S6HFL Ume, salted and dried 24~98 44+29 6
HMA, & Satsuma mandarin, canned with syrup ND~0.7 0.6+0.4 3
INMFYTIL, & Pineapple, canned with syrup ND~0.8 0.3+05 3
HAT, B Apricot, dried 11.0~17.2 13.2+3.5 3
Fot)h, & Angelica, dried ND~ND ND 3
ALUOE—), B Orange peel, dried ND~ND ND 3
AL X, & Currant, dried ND~ND ND 3
=ADA, B2 Kumquat, dried 2.3~8.7 44+3.7 3
B2, 7 Jujube, dried 54.8~81.9 63.8+15.6 3
ININAT, §Z Papaya, dried ND~ND ND 3
JIL—2, 8 Prune, dried 58 ~16.8 112+ 57 3
I d—, & Mango, dried 2.2~4.] 34+23 3
FLIFY Raisin ND~ND ND 3
ALoT—<IL—FK Orange marmalade ND~38.7 28+28 15
|~7 L—=FIN—IR—3L— Grapefruit marmalade ND, 1.0 0.5 2
TR N Ls Apricot, jam ND~1.9 1.24+0.6 10
W5EZOv A Strawberry, jam ND~1.7 0.6+0.7 10
PRI Ume, jam 2.0 ~13.2 9.2+4.8 4
X294 YL Kiwifruit, jam ND~ND ND 3
=ANAD YL Kumquat, jam ND~ND ND 3
(G RPN Blackcurrant, jam ND ND 1
SCIIEDLPN Cherry, jam ND ND 1
H)—Fz)—Tx L Sour cherry, jam ND ND 1
S AN Peach, jam ND~ND ND 3
NI —Y TN s Passion fruit, jam ND ND 1
INNAT D s Papaya, jam ND ND 1
IS5 LD vl Plum, jam ND~ND ND 3
TIL—A_1 v Ly Blueberry, jam ND~ND ND 3
I od—Tv Mango, jam ND~ND ND 3
SAN—D vy Raspberry, jam ND~ND ND 3
D =PDEIN Apple, jam 3.1 3.1 1




LEE)—DUv L Lemon jelly jam 7.0 7.0 1
7)) ayk o3 — Apricot, nectar ND ND 1
NI T)I—Y R R— Passion fruit, nectar ND ND 1
E—FRHI3— Peach, nectar ND ND 1
YA 2953 — Apple, nectar ND~ND ND 3
ALV a1—R Orange, juice 1.1~18 1.5+0.3 3
JL—2)L—YPa1—R Grapefruit, juice ND~ND ND 3
R Tomato, juice ND~2.0 1.4+0.9 3
INAFITILD1—R Pineapple, juice ND~ND ND 3
YAZTS1—R Apple, juice 0.7~0.8 0.8+0.1 3
SREMT B MLE Prepared foods
ZUTS5A, A& Shrimp and prawn, for frying, frozen ND~1.9 1.1+0.6 3
AL— -LRLE Curry, retort—pouched ND~0.5 0.2=+0.1 3
FrOX Gyoza ND~0.5 0.2+0.1 3
a—>291)— 1A Corn cream ND~ND ND 3
oy Croquette ND~9.1 50+44 3
Fa—, LUK Stew, retort-pouched ND~0.1 ND=0.1 3
LpoFELY Shumai ND~0.1 0.1£0.1 3
ININ—H Hamburg steak 04~3.3 25+1.7 3
IZAERTE Fried potato ND~ND ND 3
S—hhR—JL Meat balls 0.5~1.9 1.3+0.8 3
AFHY Minced meat cutlet 0.9~3.7 23*x15 3
RTrYSH Potato salad ND~ND ND 3
BEREIT Rice and toppings in green tea ND~ND ND 3
AYMIH (oo sh and vegetable flakes ND~3.3 0908 4
ZEwizEL Egg custard steamed in teacup ND~ND ND 3
HheORA—T Wakame soup ND~ND ND 3
ND <01ug/g
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