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S Cereals
INEWH Wheat flour, soft ND~ND ND 5
B\ White table bread 0.2~0.5 0.4 =0.1 5
N Bread crumbs 0.3~0.5 04 =0.1 5
YyokA—)L/N> Soft-roll bun 09~1.2 1.0 =0.1 5
SEA, BT Udon, boiled 0.1~2.2 0.8 +0.9 10
SEA, FL Udon, dried ND~ND ND 5
ZOHA Somen 0.1~0.2 0.2 =0.1 5
ZIlE, T Buckwheat noodle, boiled 0.3~0.5 0.4 =0.1 5
¥, FL Buckwheat noodle, dried ND~ND ND 5
P THEDA Boiled chinese noodle 0.1~2.1 0.6 =0.7 10
ENEREDHA Precooked chinese noodle 0.6~1.2 0.9 0.3 5
ATVIHA Snack noodle 2.0~3.3 2.7 =0.7 5
AN YT A Spaghetti 0.1~0.3 0.2 +=0.1 5
<HhAa= Macaroni 0.1~0.2 0.2 =0.1 5
EOEACL, Sweet corn, boiled and canned 1.6~1.8 1.7 =0.1 5
WERUTANEE Potatoes and Starches
Iy aRTh Mashed potato 1.8~2.1 2.0 £0.1 5
KAzl Konjac noodle 0.1~0.2 0.1 +=0.1 5
LY Harusame ND~ND ND 5
FESE4E Nuts and Seeds
E—Fvyyo)—Ls Peanut cream 0.5~0.9 0.7 =£0.2 5
255 Pulses
= Natto ND~ND ND 5
AT Miso ND~ND ND 5
9iE Tofu 0.1~0.3 0.2 =0.1 5
HNAELEE Ganmodoki 0.1~0.5 0.3 0.2 5
BEUSE Kori—dofu 0.5~0.9 0.7 =0.1 5
HYE—R, BT Green pea, boiled 0.2~05 0.3 *=0.1 5
EaE Confectioneries
ST AR Age—senbei 3.0~46 3.7 0.6 5
HExHANL Amakara—senbei 1.9~9.3 42 +27 5
HiNE Amanatto 0.2~0.5 04 =0.1 5
HHE Amedama 0.4~05 0.5 =0.1 5
HAITXA Bean jam bun 04~1.1 0.8 =0.3 5
HRE—ETY> Custard pudding 0.4~0.5 0.5 =0.1 5
HRATS Kasutera 0.2~0.3 0.3 =0.1 5
FrIAIL Caramel 1.8~2.2 2.0 +0.2 5
—x Cake ND~0.9 0.5 =04 5
B AR Shio—senbei 1.8~1.9 1.8 =0.1 5
Faal—hk Chocolate 1.8~26 22 +0.3 5
T aARARN)— Danish pastry 1.5~1.7 1.6 =0.1 5
K—Fv Doughnut 1.4~34 24 +0.8 5
ELESE Dorayaki 0.5~0.6 0.6 =0.1 5
EX4 vk Biscuit 4.1~5.4 48 £0.6 5
< avnA Marshmallow ND~ND ND 5




FALDS Manju 1.0~1.2 1.1 =0.1 5
oA Youkan 0.2~0.3 0.3 +=0.1 5
SRR Fats and Oils
| B Vegetable oil ND~4.8 2.8 +£2.0 5
7—H) Margarine ND~ND ND 5
INE— Butter ND~ND ND 5
WERUVHEKEE Sugars and Sweeteners
HS5—1—%E Granulated sugar ND~ND ND 5
B Brown sugar lump 1.8~2.3 2.0 +=0.2 5
FEHD Honey 0.7~1.1 0.9 +0.2 5
SRk R %A Seasonings
BiE Salt ND~ND ND 5
LESKP, ZLKH Soy sauce, common type 6.2~85 7.6 =1.2 5
L&OR, 53<b Soy sauce, light color type 1.3~ 46 3.3 +1.7 5
D ARZ—Y)—R Worcester sauce 1.5~ 34 3.2 1.0 5
TFvT Tomato ketchup 0.7~ 0.8 0.8 +0.1 5
HSHERLYS S, BL{EE! Salad dressing, emulsion type ND~ND ND 5
SRy, DBk Salad dressing, separable type 0.1~ 0.2 0.1 0.1 5
TAR—X Mayonnaise ND~ND ND 5
HlL—IL— Curry roux ND~ 0.1 0.1 =0.1 5
%R Alcoholic Beverages
SESH Wine ND~ND ND 5
E—JL Beer ND~ND ND 5
L&EOBRS Shouchu ND~ND ND 5
DARX— Whisky ND~ND ND 5
5P ERFHER Beverages
xR (EFR), FE Green tea (gyokuro), tea 57~1.1 6.7 +1.1 5
HERGAIR), = Green tea (sencha), tea 24~10.3 6.2 =26 10
A (ER), RIE Green tea (bancha), tea 56~75 6.4 =2.1 5
A (AR, RIE Green tea (genmaicha), tea 53~74 6.4 =23 5
fxFx (FOLR), BE Green tea (hgjicha), tea 27.1~34.0 30.4 +35 5
% (T, BHE& Green tea (gyokuro), infusion 0.08~0.20 0.15+0.06 5
HERGIR), 2H% Green tea (sencha), infusion 0.21~0.61 0.39+0.16 10
BR(BX), 2H% Green tea (bancha), infusion 0.33~0.46 0.39+0.07 5
HBR(TER), EHEK Green tea (genmaicha), infusion 0.10~0.22 0.160.06 5
BEXUFILR), BH&E Green tea (hgjicha), infusion 1.20~1.92 1.47+0.39 5
D—oO vE RE Oolong tea, tea 30.0~39.0 35.3+35 5
H—O ER Oolong tea, drink 0.02~2.03 0.32%0.58 10
RS Black tea, tea 9.0~34.7 18.0+9.6 10
X, SH& Black tea, infusion 0.90~1.67 1.41+0.44 5
L, & & Black tea, drink, canned 0.22~293 084+1.17 5
E%, LWE Barley tea, parched barley 40.0~49.0 450 4.3 5
J—kE—, WWE Coffee, roasted bean 87.2 ~2710 140.3 +54.9 30
a—t—, ZHi& Coffee, infusion 0.32~8.58 479 £2.79 10
AR bO—E—, #FE Instant coffee, powder 156.0~797.4 368.5 =171.3 30
AR bO—E—, BURK Instant coffee, hot solution 0.18~4.47 1.25+1.50 10
AR O—E—, BBK Instant coffee, cold solution 0.17~3.23 1.72+1.33 5
J—kE—FU o Coffee drink, canned 0.74~3.08 1.98+0.95 5
a3a7, kK Cocoa, powder 60.0~65.0 63.0 =24 5
H A — Clear soft drink ND~ND ND 5
JIRRYY S Soft drink ND~ND ND 10
d—5 Cola drink ND~0.04 0.01=%0.02 10
R B A 032::§nated drink, fruit flavored and ND~0.07 0024003 10
B9 5E Fishes and Shellfishes
N Horse mackerel, salted and semi—
&L, &, FL dried split ND~ND ND 5
B, & Conger eel, boiled 0.1~0.9 0.6+0.3 5
WAET, HE Sandeel, tsukudani 6.3~11.2 9.1%+2.0 5
LbhL, &, FL Sardine, salted and dried ND~ND ND 5




LWL, EFL Sardine, boiled and dried 0.7~9.9 3.7+4.2 30
< Whitebait, boiled and dried
L59FL (shirasuboshi) ND~4.5 0.9+1.0 30
Wbl &, HiE Sardine, canned, in oils ND~ND ND 5
M N, 15 Herring roe, salted ND~0.7 04 +0.3 10
NET, 1§ FL Barracuda, salted and semi—dried ND~ND ND 5
s, &, A% Mackerel, canned with miso 2.8~3.2 2.8+0.1 5
=(E, Bk, FL Mackerel, seasoned and dried ND~ND ND 5
SAE, &, KT Pacific saury, canned with seasoning 1.0~20 1.5+04 5
LLe¥®, kT, FL Shishamo, seasoned and dried 0.4~0.8 0.6+0.1 5
FEELLYE, 5 FL driSehcilshamo with roe, salted and semi— ND~ND ND 3
gL Salmon roe, salted 0.2~0.5 0.3+0.1 5
=52, 188 Pollack roe, salted 1.0~1.9 1.5+0.2 5
FA, &, GREIT Tuna, canned with oils 1.0~1.8 1.3 +£0.3 5
HHHL, &, kit Ark shell, canned with seasoning 29~3.7 3.2 0.3 5
[ELVALY, i, kT Ivory shell, canned with seasoning 1.0~20 15 +04 5
ULAH, fEEL BR{T Squid, seasoned and smoked 0.8~1.3 1.0 =0.2 5
458 Squid, dried (surume) 0.5~1.1 0.8 =0.3 5
LA, TFE Squid, karashizuke ND~ND ND 5
-2, T Octopus, boiled 0.7~6.6 3.5+26 5
S1Z, B8 Sea urchin, salted whole gonads 0.1~09 05 +03 5
S1Z, BRAFLS T Sea urchin, with jellyfish ND~ND ND 5
MEIFES, HiE Kamaboko, broiled ND~3.6 0.7 1.2 10
H<h, BE Chikuwa, broiled 0.1~1.0 0.5 +0.3 5
[XARA Hanpen, boiled 0.2~0.4 0.4 +0.2 5
BaRY—t— Fish sausage 0.3~0.6 0.3 =0.1 5
=i Algae
HHEDY Green laver, dried 0.4~0.5 0.5 0.1 5
HEDY, FL Purple laver, dried ND~ND ND 5
HEDY, Hr=E Purple laver, toasted 50~12.3 89 =20 5
Hosh, F21e Arame, dried 1.9~2.1 2.0 *+0.1 5
AS, =ZFL Kombu, dried ND~2.8 1.1 +£0.9 30
OWEE, FL Hijiki, dried 0.9~20.4 8.5 £6.1 30
VeSS, HE Hitoegusa, tsukudani 3.2~12.3 7.8 +4.0 5
hHhhneh, gz1g Wakame, dried 1.3~13.3 48 +30 30
| hh e, FiE, B Wakame, blanched and salted 0.3~0.6 0.5 +0.2 5
SEE Meats
aVE—D, & Corned beef, canned 0.5~1.1 0.8+0.2 5
NI, KRR Ham, boneless 0.2~0.5 0.3+0.1 5
N, A—X Ham, loin 0.1~5.2 1.9+23 5
0 e Bacon 0.3~3.0 1.7%+0.9 5
ZL58 Milks
42 Milk ND~0.10 0.03%0.03 30
£2,059542 Milk, long life ND~0.05 0.01%0.02 36
a—E—43, Milk, coffee flavored 0.59~2.96 1.54+£0.90 5
IL—Y5FE Milk, fruit flavored 0.08~0.43 0.23+0.13 5
E91)— L Fresh cream ND~0.2 0.1 +=0.1 5
a—E—FRJ A — Coffee whitener ND~ND ND 5
3—5 Lk Yogurt 1.2~35 23 £1.0 6
2L EE R AR Lactic acid bacteria beverage ND~1.7 05 +0.7 5
TARD)—Ls Ice cream 0.1~0.7 04 =03 5
FOT7ARX Lactic ice 04~05 0.5 =0.1 5
Rt AE 42 2L, Skimmed milk powder ND~0.5 0.2 =0.2 5
J—4F—X Natural cheese, gouda ND~ND ND 4
H)—LF—X Natural cheese, cream 0.2~0.3 0.2 +=0.1 3
F—X/NJLAY Natural cheese, parmesan 0.1~0.2 0.1 +=0.1 3
JO0tXF—X Process cheese 05~1.0 0.6 +=0.2 5
[ Vegetables
MNABLIEE Turnip, salted pickle ND~ND ND 5




=polY, HhAHFE Cucumber, pickle(nukamiso—zuke) ND~ND ND 5
LIEE Shiba—zuke 0.3~1.1 0.7 0.3 5
=g Takana, salted pickle ND~ND ND 5
T-{HAE Japanese radish, pickle (takuan—zuke) 0.2~0.3 0.3 +0.1 5
9, HhHAFE Eggplant, pickle (nukamiso—zuke) ND~ND ND 5
[CALA, vl Carrot, jam ND~ND ND 3
DIbE Nozawana, salted pickle ND~ND ND 5
[F<EWEE Chinese cabbage, salted pickle ND~ND ND 5
1EE Fukujin—zuke ND~ND ND 5
5o=4o, HEEE Scallion (rakkyo), sweetened pickle 5.5~6.0 57 £0.2 5
=N_FE Mushrooms
={51T, B Jew’s—ear dried ND~ND ND 5
LLMzIT, &7 Shiitake, dried 1.0~16.9 7.4 +5.0 30
BEE%g Fruits
Wbyl Strawberry, jam 0.3~04 0.4 =0.1 5
S6HFL Ume, salted and dried 08~1.0 09 +0.1 3
2B v L Ume, jam 0.6~0.9 0.7 +£0.2 5
AL v L Orange, jam ND~0.7 0.3 =£0.3 5
ALIo<T-"L—FK Orange, marmalade 0.2~0.7 04 +0.3 5
ALV a—R Orange, juice ND~ND ND 10
JL—7Pa1—X Grapes, juice ND~ND ND 5
JL—TI2)L—YPa1—R Grapefruit, juice ND~ND ND 5
VAT 1—R Apple, juice ND~0.04 0.02+0.02 5
YVACD1—R, B Apple, reconstituted fruit juice ND~0.09 0.02+0.02 5
L9 8— Orange, nectar ND~ND ND 5
E—FRI3— Peach, nectar ND~ND ND 5
SYJARIR— Mix, nectar ND~ND ND 5
YAZ R Z— Apple, nectar ND~0.03 0.01+0.01 5
PINPES TN PE Grape, juice with juice sacs ND~ND ND 5
FZLUOCBRAYD1—X Orange, juice with juice sacs ND~0.04 0.02+0.01 5
INMFYTILBFAY D 1—X| Pineapple, juice with juice sacs ND~0.03 0.01=+0.01 5
ALK Orange, fruit drink ND~0.08 0.03+0.03 10
SL—T2)L—YKY Y Grapefruit, fruit drink ND~ND ND 5
YAZRYY Apple, fruit drink ND~0.05 0.02+0.02 5
RENIEB&TE Prepared foods
AL—, LRLE Curry, retort—pouched 0.8~1.1 1.0 =0.2 5
FEOS, AE Gyoza, frozen ND~0.8 0.4 +=0.2 5
FLOE, FIF Gyoza, chilled 1.0~2.1 1.6 +0.4 5
BEaO0vsy, A8 Vegetable croquette, frozen 0.1~0.2 0.2 +=0.1 5
FHEY IS, FILE Vegetable salad, chilled ND~ND ND 5
LwoFEL, & Shumai, frozen ND~ND ND 5
LwSFELY, FIE Shumai, chilled 0.1~0.2 0.1 0.1 5
IZ{FA, BE Manju, meat and vegetables, frozen 0.3~0.6 0.4 +=0.2 5
[2{FA, FILF Manju, meat and vegetables, chilled 0.3~0.9 0.6 0.2 5
NN AE Hamburg, frozen 0.6~0.9 0.7 =0.1 5
e N N I Meat balls, frozen 0.8~0.9 0.8 +=0.1 5
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