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BEXE: BaFELYH TEREEHI47(7), 29~67(1997)

(B)BFEHPORBEHREHE" (30&AE, 551%1%)

Bmf ZREH | THERERE AR
E =5 (ug/g) (ug/g)
H— v RAINAA(REF)) |Five-spice powder ND ND 1
LA/ Oregano ND, ND ND 2
H—=)vs Garlic, dried 2.5 2.5 1
AALIOXRYIN— Cayenne pepper 0.6 0.6 1
HSLIYS Garam masala 9.0~42.7 29.2+1738 6
HILZFED Cardamon 0.3 0.3 1
X594 Caraway 1.6 1.6 1
Ha—2 Clove 48~228 10.7%+6.3 6
a3 YINHA — Coconut powder ND ND 1
Yoo Saffron 41 41 1
sALEDS Japanese pepper 54, 16.6 11.0 2
FEY Cinnamon 25.5~128.1 69.11+:44.5 3
Doy —(&EF) Ginger, dried 0.3,35 1.9 2
AA—F R\ A) Star anise 3.5 3.5 1
A Sage 4.1 4.1 1
+0Ol)—/\HHa — Celery powder 2.1 2.1 1
A—A) (5T A) Turmeric ND ND 1
RA Ls Thyme ND~147.5 28.31+49.2 6
FINHHE — Chili powder 1.6 1.6 1
INTUH Paprika 2.0 2.0 1
J—5H)L= Bouquet garni 61.6 61.6 1
T35 )—H(ZAIT) Fenugreek ND ND 1
JIoR)L Fennel 64.9 64.9 1
D595~y \—(2EAH) Black pepper 25~3.3 29+04 3
HR"—RS5T4va(HEV)  |Horseradish (wasabi) 3.1 3.1 1
RE——F(FLMDE) Poppy seed 0.7 0.7 1
RIOA Ry N—(B ) White pepper 0.6~3.0 22+14 3
EOEPIN Marjoram 1.2 1.2 1
LyRRy/NN—(EEF) Red pepper 22,57 4.0 2
A—X<v!)— Rosemary 2.9 2.9 1
A—1)T(RA1)—D) Bay leaves 1.3 1.3 1
ND <01ug/g
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