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B4 LI A gx | RER | EREH ERIEE ERRE R %
EHEMHAE ExR4E aA—rORT—ILHFE " ERBERE —fRERE 2,4-D 0.06ppm R EDR)UTBE
RRL TN R BB REEAANR D7 ke (T RED) | <FFA "o e RS E col Bt B
T O DBEIME (SHITAKE SAUCE(SPIOY 2 pofhnses | s ARAE 10 & ERAFMY  TBHQ 1 1g/e Bt ES
F3aaL—h4E: GIFT BOX CUP CAKE MINT | ZDfthDE & ARV 10 &y BENBMY  TIYRTIL—=3Fr)IL  BRH BEIRE
FadL - M(DCIDARKCHOCOATE  zomom& Sk 10 wm EESES  TULEY et BERE
F3aL—h48:DESIR ZRHMDE N)LF— 10 iy EENFMNY  TIILEY TR BEIRE
E585CL BEMISEY) |[TAIHERE 6 BAS HES TIFhEIY 15 1 g/kg(B1:13.1 , B2:1.7) #& mARE
E335CL BEMIREL) THAINERE 6 HBAS HEE TITRFIY 27 g/kg(B1:24.5 , B2:2.3) #&tH mERE
INRLFE BEMIGEL) 54 6 |BAS hES FIShFI Y 12 4 g/keg(B1:11.7) R iH WHRE
B ARDET FEL: GEIN-ETalc 6 EAS hEH FIShELY Sesu/ke (D) 2004 B2163 ERULTBRE
FY A5 (ORGANIC NUTMEG) REMMIGEL) RYU-SH 6 BAS HhES TIThELY 107 i g/kg(B1:94.6, B2:12.7) #& mARE
FJ A% (ORGANIC NUTMEG) BEMIZEL) |RU-5VH 6 HAS hES TITRFIY 65 1 g/kg(B1:55.1, B2:9.6) R H WRRE
#1205 U< (DRIED FIG(CONADRIA)) BEMIREL) T7AUHERE 6 HBHAE hEH FISRELY (7381 é‘ogé kéz:f;)ziééé B2:19, BERE
Lot 7 —EUK GETE ZRAY 6 EAS HEHE FISRFLY DpuE/ve (81390, B23S5, G132 aeRE
LWofzE—FvY 25 hEANRAFE 6 |BASE HES TIThEIY 24 11 g/kg(B1:19.9, B2:3.8 ) #&HH BERE
INRTETEAE 25 TILEUFY 6 BAE HhEE TIThFIY 34 11 g/kg(B1:31.0, B2:2.7) #&iH WRRE
NS TE =5 FAINERE 6 B%E nE % FITRFLY Ty Bre. arsa HHRE
RHFEEE 25 PEARLNE 6 |BAS HES TIThFIY 30 1 g/kg(B1:25.8, B2:4.0) & H BHERE
@fﬁg% (CHINESE GROUNDNUT 25 hEANRARE 6 |BAS HES TIFREIY 29 ¢t g/kg(B1:26.4, B2:2.3) 1R H mAERE
KXEEK%IES_)*L(CHINESE GROUNDNUT o5 A RAHIE 6 EBE HEE FISkELY 212:;1%%(;1:9.9, B2:1.1, G1:18.3, SaRE
FEMEEEUAE B & A UEE (F COOKED

;J)S)Hl VANNAMEI SHRIMP (/\F A1 ¥ LiE  KEMISREL) NhFLA " BYRAEES | RSR% Ionyaxyiy 0.02ppm #& MRRE
TOBOBIAMRSNBVERROHLL 2omora  ~Hra 10 i ERAFIY  ALUDT it BERE
HEHDTOAVSISHEDIBRMMUG g ptbe  m@ARLAME 1 BABELCF wmmmmm  srsvL 0.23 1 g/ml fRtt E27ES
5aLHE% BEMIRED) 7AUHERE 6 mHE . g opE DRPRE BREMRS DEORL BRCEZMRURRD yozn TR
55LH% BEMIKAE) 24 6 mRE B R e ALPRE BRERRU SrORL. BEERRURRE opn FHRE
INE BEMIGET) HTHF 6 |BRF B EH. HE HEORERUVER HEDHERERVEREZRDT- KigEhn TBRE
Efo—t—F R aAYvE7 6 |BREF B, ER.HE HEDRERUVER HEDRERVEREZRDT- KidEh TBRE
Eff0—t—F HEEE TV 6 |BRE BB, ZEH.HE HEORERUER HEDHRERVEREZRDT- Kiwdh ITBRE
MRERWLEXRD(REEANR BT 2ohoms  meARLHE "o ey RS R 17X 10¢ BrgE
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R LI £EE gx | RER | EREH ERIAR ERNE RE %
E|IMEBEIRSERS YAVEa—L st ] TSR 11 EY B R HEH. KFEH 1.4x10"/g. PB4 BERE
AEYYHFECH £ B (FROZEN
YELLOWFIN TUNA SAKU (TUNA YF FROZEN |JKE (IITR&d) |AVKRIT 11 HEY R R HMEH. KEEE 1.7x10%/g. B4 BERE
SAKU))
SEANEEEUA E B & :FROZEN YELLOWFIN oo  leas " 5 a o
TUNA TATAKI (TU;‘; YF FROZEN TATAKD KEMIZEL) AFRV7 11 |#HMEY 5 R HMEH. KBEH 3.9%x10°/g. Btk BERE
BEMIREVEEH E53M5L(RED = = L . p— 4Bt . G 0.02ppm & H(AEBHIREEICHRE LT PN
PEPPER ;‘(’)WDER) BEEMIGED) KBRE 11 BEEE % $7x/arJ—) &) AARE
e (FROZEN YELLOW CAPSIOUM e (T R&ts)  ~boi 1 BRERE — STr/aF—I 0.03ppm it EoRULTRE
AL [YYFROZENRED CAPSIOUM g nrgae) <t A4 1 BEER — s $TzIAFT—I 0.11ppm Bt EoRUL TR
AEBBLEHEZY KEMIRED) SEARXNE 11 BMRAEESR B R RILITFAEHI —)L 0.01ppm #&H HERE
L%Eﬁ&?ﬁ ¥ (MACARONS FILLED ZOBOES RLE— 1 EI R JILE B 0.39g/ke 1 (Rt 5MEF) BIRE
gﬁﬁﬁcﬁﬁ%ﬁmcmo”s FILLED ZOMDES NLFE— TR R JILE LB 0.44g/ke B (R RSMER) BIRE
fﬁfﬁ‘g* ¥ (MACARONS FILLED ZOBOES RLE— 1 EI R JILEEE 0.45¢/kg 1 (Rt R 5MEF) BIRE
ﬁ%‘fs ##3F (MAGARONS FILLED ZOMDES NLF— TR R JILE LB 0.47g/ke B (R RIMER) BIRE
ggﬁgéﬁ%ﬁwmmom FILLED ZOBOES RLE— 1 EI R JILE B 0.49¢/kg 1 (RS 5MEF) BIRE
ﬁ]’é%igjl_fffiplgvéfiiﬂ;:tih%b (ORGANIC BEMIZST) |4oF 11 RBEE —fEEE rJT7YIRR 0.10ppm & H HERE
7’7‘15)[/7‘—1"%0)1@.0)5#453?%‘0)%0) = .= =] 3 3 S,
(KAANLAR-KASHKAVAL CHEESE 250GR) |7  FLa4ih hL= " EFREE FHEIAVY 0.064g/kg 1R BERE
)—2X: PESTO ROSSO CARTONE TDMDE LR 1597 10 & wENRIY  VFEDYLLTFY i3] TRRE
FaalL—hE: WHISKY AKASHI ZDHDE R N)L¥F— 10, 11 | % RS R, B %?W;EE*&EIE;?&QD% IIIMT A, =Bk & TBRE
: HR : y R s A oM T
ARCTHRBAUFROZEN SHRMP (T g (mTmED)  AoF 1 EMAEES AR ISRy (AOZELT)0.008ppm HiLt SaRE
RNREDARREG: AUBCROENLVE KE(MIREE) ~tri 11 BMREES RS 5K 0.002ppm #1H SRS
T};{ﬁ%%ﬁﬁ@ﬂﬂ(mozm SHRIMP (/35 KEMIZSD) |A1UF 11 BMRAEESR AR5 R I3VYRY (AOZ&LT)0.003ppm 1 HERE
B R ELE A O & (R A251) LEEATF EE.fhE %
JUAE®Y) : ACRYLIC TUBING FROM FE-Btbp th#E A REFNE 18 o);,éffﬁgiﬁ_ MERIFRE AR50 JLEEAFIL i BERE
WEIGHER TO PACKER
S87ARHR EEMISZEST) A¥ia 11 BEEE L5 3R AFZRRR 0.02ppm & H BERE
E8T7HRAR BE(MIZST) |A¥O 11 RBEEE B R AZRTRR 0.02ppm & H HERE
82 7/RHE (BONANZA) BEMISEL) A¥Pao 11 RBEE 5 R AZRRR 0.02ppm #&H MERE
e (s " S N . R —BE AFIFRR (AR .7 (AEIRRR)0.050pm & H PN
JKEENEENN T S (SALTED SHRIMP FRY P o . o prme
(PANGAS*INAN :EAMANG)) KEMIGZED) |74UEY 10 Fmi fEESEMY  O—43UB B BHERE
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= B ERIEH ERIEH - _— o

ez REMIRED) 54 6 mHE B ER AE i B ERRUZED BRER-ZMRUAEOREE yozn TR

1 K= =258 TAIHERE 6 B B, EW, HE ER-BRREUVIEDHERE ER-BRREUMEDODREEZZH= KEh TBIRE

AEEEANEE - FC o s R ; .

1 ERRGRERAM SCOEROZEN kEMISED) AoFELT "o e RIS aE 16%10%/¢ =BV RE

1 EBRMEEANE: £U= KE(MIRSET) |dEARZNE 1 WMEY R R =K 21%10%/g BERE
MBZEISER MR CERERIRME) 7

1 OfOBEH S (FROZEN SALMON ZOMOE S crt 1M #MEY R B, E.coli 54x10"/g. BBtk BERE
FLAVORED & CHEESE SURIMI KATSU)
HEHFERIIFLUE) G-1442 KhJL s = HE-BLboF 2 0

1 g(ﬁﬁka’;m N ) #=E-Btbo hiE \REFNE 18 DRk MERIRE RRIKEY (4%BEER) 55 1 g/ml FRH BE#®E

ENIEHELA = - 3 N

1 FNRERAARDOORDER xEmrsat) ABRE 1 Ry AR S Bt BERE
AEYYHFECH: EBAH(FROZEN o o . ) = s,

1L OWFIN TURA AZAD KEMIREE) B 1 B RS KB i BEHE
EMBERASEES HFEORABR(AXY | m LB L. - = a,

1 IS UY DIRFIR) ?EODULBBAEG”IRAUCHIM) BEMIAST) |KBERE 1 WEY R KNEGE#H &% BE®E
BB M (BEHRME) :FROZEN O A 2 . . o g,

! STEAMED GHIGKEN MEAT BEMIREE) TEARANE 1 e RIS K E itk HIRE

1 [5&RER¥IK (BASIL APERITIF) B 137 11 ERE%E fRoyOO0J4)L A IZRMNMER) THRE

1 [i&m&kklk (CELERY APERITIF) AR 157 11 & ERE%E gRonRoJq)L R (HRMNMER) THRE

1 [5&RER¥IK (SAGE APERITIF) AR 137 11 EREE L=l 2 ER (tHMER) THBRE

1 ﬁzks“é&fui — BE(MIZSEL) (kLo 1 prylIkY] EREE ZEERE 2.04g/kg ¥ BE#RE

p BEOKEMENREEREZSTEN  zompoma  /rrs 10 RAFMY  TBHQ 210/ HRtt oAU TRE

2 ﬁﬁ%ﬁﬁﬂ’f”“mﬁﬁ%:CH‘CKEN ZOBOES SREREY 10 FOY WENEN®  TBHQ 3ue/e B EoAULTRE

p BEGREMENRBERZCHOKEN  zomoma  /Fzas 10 ERAFMY  TBHQ 3u /e Rt =AU RE

p DEOREMEMBEREESMUTION  zomoms  /<Fzs 10 HESNENN  TBHQ 4ue/e Bt E=SULTRE

2 EfICALCA EENIRED) = 11 BREEE —2HE T7tJxz—hk 0.07ppm & H meRE
FOMDEEF XFE—T-HL-T5VRT— o —. . . .

2 (AR 2<O-5 XA —RE) ZDMDE & TSR 10 |y fEENFMY  TIILEY it BERE
ZTOMDFEF  FE—T - H—IL-T5R = - . o g s e

2 R A Es a5 —am) EORORE ISR 10 &M wENEMY  TYILEY EZye HERE

2 FOMOEEF - I5UX-0—X ZDMDE R ISR 10 &M S RN TYVILEY b das] BE#RE

2 &58ACL HEMISREDL) TAHERE 6 BRE hEE TIShFY 14 1 g/kg(B1:11.6, G1:2.6) #&H mERE

2 E33ACL HEMISRSD) |[TAIHERE 6 BAE hESE FISLFIY 16 1 g/kg(B1:14.8, B2:1.3) #&H mERE

2 &58ACL HENIHRED) TAHERE 6 BRE hEE TIShFY 36 (1 g/kg(B1:33.9, B2:2.1) & H mERE

2 EBEXIFAFYY fEES FAAERE 6 BERE hEE FIS5hFY 14 (1 g/kg(B1:14.0) #&H mEBRE

@24 1 g/kg. D13 pg/kg (D
2 EERELBLEL BE(MIASE) |kLa 6 BRE hESE FISREFIY B1:12.1, G1:12.0, @B1:11.7, B2:1.5) HERE
BH
? BEMISRUEEH FYAY (AT BEMISED) (K27 6 E#AE HES FITRELY e %"éﬁ‘ 264, B2:2.8, G1:106, SERE
2 ERBRLBLEL BEMISZEL) KA1V 6 BAE hEE TISREIY 60 1 g/kg(B1:57.6, B2:2.5) #&H HERE
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o B ERIEHR ERIEH - .

2 L»otE—Fwy 25 h#E A REFE 6 BAE hES TI5REY 25 (1 g/kg(B1:22.2 , B2:3.0) & mERE

2 vﬁ?fgfﬁe_*" "/ (ROASTED PEANUTS =24 th#E A REFNE 6 BAE hEE TIShFY 18 1 g/kg(B1:15.5, B2:2.3) #&H MERE

2 INEETEAE 5% thiE A RH#HE 6 LRs HEE FITREFLL o1 4le/ "‘g(;‘fg-j’*;ﬂﬁ“ : SERE

2 IMNRDETESE =48 1K 6 BAE hEE TISREIY 12 1t g/kg(B1:10.1, B2:2.0) #&H MERE

2 INEETEE =58 H7IUH 6 BRE hES FISRELY ;ﬁ? ég/ kg(B1:20, G1:13.3, G2:1.4) SaRE

2 IMNRDETESE =24 Sy — 6 BAE hEE TISLFY 36 1 g/kg(B1:33.0, B2:2.7) & H WERE

2 KEEA £ hE A RAHE 6 H%E HES FISRELY fﬁ?ég/ ke(B1:43. G1:13.8, G2:1.6) SORE

2 KREIEE =258 th#E A REFNE 6 BAE hEE TIShFY 22 (1 g/kg(B1:19.7 , B2:1.9){&H MERE

2 KRETEE 25 h#E A REFE 6 BAE hE= TI5REY 24 (1 g/kg(B1:18.9, B2:5.0) & H meBRE

2 KREIEE =258 th#E A REFNE 6 BAE hEE FTIShFY 27 1t g/kg(B1:22.1, B2:4.7) 1&H MERE

2 KHETEE =L thiE A RH#FE 6 BRE HESE FITRFLY 2ou _ggg"é(;‘”-& B2:1.8, G115, HaRE

2 KREIEE =258 th#E A REFNE 6 BAE hEE TIShFY 31 1 g/kg(B1:27.1, B2:4.1) & H MERE

2 KHETEE =L thiE A RH#FE 6 BERE HESE FITRFLY gnggﬁg"é(;‘” 12,B2:30, G1:19.7, HaRE

2 KMETEE 55 thiE \ RAFIE 6 E%E HEE FISRELL L kg(B1:7.3,G1:37.0, G2:5.8) & SoRE

2 @fﬁﬁ% (GHINESE GROUNDNUT 25 h#E A REFE 6 BAE hES= TISREIY 15ug/kg (B1:13.4, B2:1.3)f&H meBRE

2 HEfLE - . EEMIGRET) SEAREHNE 11 ERBEE —fEE# 4y7ah)LT 0.09ppm & EHAYUTRE
3 EEUAEB S 2 U . A e - _ N

p RIORMBMARRE AR FROZENEB! xgnTmat) ~ra 1 BMRERS  RHE AXUTISHALYS  21ppm i E=5) T RE

2 FOMDS3DLKEXK BHEMMIGED) TAHERE 6 |EBHZH EER. B, HE HEDHRLERUVEER HEDHRERUVEREZZEDT= KiEh THRE

2 F33L—4E :RATHAUS CHOCOLATE Z0HOER K1y 10 & FRES R MY */)r4TO— fE /A THRRE

2 Eﬂeﬁg%‘% :VDIEE (DRIED SEASONED KEMIRED) ANbFL 11 EYRAEER AR ~a5L7z=3—)L 0.0021ppm f&H EZAYUTBRE

p PREEMAZRLZEEINDCEE 2oponsm Fh3E A R IE 1 ey Py W 11x10%g BIRE
INEERETAER S CEEERNR) - 28LY O A = . - !

2 |2 FROZEN BOILEB”SEA URCHIN) KEMNMIZED) HEAREHE 11 | HED R R HEH 2.0x10%/g BEXRE

2 EHE:AEEM(KUMAMOTO OYSTER) KEMIREL) THAERE 1 HEY 3%y HES 35x10°/g BERE

2 ERmRE I A SRR R A (B ERR) FOHDE hEARLME 10 |Fm# EES FR N YAOS3UEE 254 /8 HRH mERE

2 ERmRE I A SRR R A G k) FRHDEH hEARLME 10 |#&m# EESN RN A58 8ug/g R MERE

2 %4258 (PRESERVED PRUNE) REMIREST) HFEARKANE 10 &% RESNEMY AUV 1318/ HRH BERE

2 ERSYME:YIRT LYk (Soft amaretti) | ZDMDE G A32)F7 6 BA= ZDMDBERE TUIEEY 12mg/kg R BERE

2 AfETdv e AERE 11 BEE — R TZarJ—i 0.11ppm & H EAYUTRBRE

2 Agrdw fEES ] RERE 11 REBEXE —BEE Szarvy-—iL 1.02ppm & H E-AYUORE

2 HEfttny BEMISZEL) 44 11 FBREE —fEEAE Soz/afFJ—L 0.07ppm & H E-RYUTBRE

2 E@hhrt=E S HAIL—2 11 BEEE B iR IRIVARY Y 0.17ppm & H EEX ¥

2 |F33L—kE:CO3 Coeur Framboise Noir ZDHDE R AAR 11 & fERE%E VILE VB 0.25g/kg ¥ (R R SMEF) EZRYLTRBRE

2 | F33aL—F4E:CO1 Coeur Mandarine Lait ZDhDEH AAR 11 i EREE VILE Vg 0.37g/kg ¥ H Gt 4MER) EZRYUTRBRE
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o B H EREH ERIER = =
A -
R e  RIFROZENBOLED kg mrgae) (ok+s7 1" weEn RIS BrETUF o =BT RE
ZDD 355 FEK (ARROZ BOMBA) BHNIGEL) ANIY 11 ERBEE R F7arvy—IL 0.06ppm & H EZRYTBRE
MRERTORRD REEIANR 7Y gemIRat) m®ARLHNE N mERE — M7 YA 0.03ppm it =AU T BE
AEESH L (FROZEN CHILI MIXED) BENMISZEDL) 44 11 EPREE — A ) 7YHRX 0.20ppm #&H MERE
NRERWARARREEAANR 50 g mTRat) | o®ARLHE 1 BERE — g RHOTRSI—IL 0.02ppm fR1# EL=S
FLlR o1 (DEHYDRATED GHIVE BEMIREE) HEARXAE "o BEE —fase ETTUhY 0.02ppm Bt EoRUL TR
Hi,iiiﬁ/\°77'3'f EENISET) HEARIENE 11 REEE —fREE EUFaRy 0.12ppm & H EDARYUTBRE
5 - 55 : 2.5 2 (2— X .
MEERLSCATINITITIUM  gaptbe  omARxnE 62.18 BLELSCE mamoms  JTEEACTITMN dan@n—). 400 (o) i BERE
A EEIESEZ U (PEELED SHRIMP) KEMISZEL) AUk 1 EMAEES B iR I3VURY (AOZELT)0.002ppm 8 MEBE
ZOMDMICHESNAENVE S FIF/Y = o . c o 0.63% R (M DI F/NIF—
5 2(UBE AU POWDER) zoMORRE A 1" AN TE JagLygya—n (8 B BEgE
HENTRRUETM IS STOMN  wgnrast) <wL—o7 1 BERE 2T Fa7z/HR 0.11ppm #14 BARE
E8T7RAR BEMISEL) A¥Pa 11 | REEE R R AFZRERR 0.04ppm #&H WERE
RN - N R 5 e ARG, — 2B AFIFRR (AR . 7 (A22F7RR)0.03ppm 1R, PN
E®BTRAR BENIZEL) A¥Po 11 EBERE # BTk (— ) (P T—)0.020pm i MARE
JEMEE A& LOMITO IBERICO BEMIZET) ARAY 6 HEY &R YRTIVTHE i BFXFRE
'J‘?‘:L?)b?-f%@ﬂi’.@ikﬁ@%@ =] 4 | - - A5
(STIOR COW'S MILK MOZZARELL &S ERE T 157 6 #EM TR YRFYTHE B EoAYLTRE
HRHAT FSAF7TYavk BEMISED) L 1 R EHEF YL (CEAMERREELT) 2. 1g/ke 4R BIRE
BRHAT RFSA4T7TJavk BEMIAED) |bLa 11 | &y EREE Eit 5l YLYNN (ZERERELLT)2.2¢/ke R H HIg®
ZREH0.08 g/kg. VILEVEEHY
DM DIEYI R DR & : SOYBEAN o = s P REREB. YIVEVEEHYD L (JIVEVEEELT) 0.05 g/ke RN
fEF)
x5 54 FAHERE 6 EHE B R pE i P ERRUNED REERZMRUNEOREE yomn ARRE
ZTOHDS>2E5E XK FENIHREL) (2U7 6 EME B, ZM.HE BR-BREVIEOHRE ER-BRRUIEDERLEFZDH- KEh THRE
INE BEMIGED) TAHERE 6 B B, T, HE ERRUNEDOHRE BERRUNEDFREEZRDT- KiEh TBIRE
x= =L FAHERE 6 EHE BH.ZH.HAE BESLUIEORE  RESIUHIEORLEEROE  KE TRRE
K= =255 TA)hERE 6 B B, EW. HE ERBLUVHIEDHKE BEEBLUHEDRLEERDT- KiEh TBIRE
MoIF5B (FravE) . BFYITL—~ A oy s #HE-BibeE BIVAUEH) I LEE
E%/ﬁﬁﬁgﬂﬁ) . =E-Bibe =7 18 Nipiese MERIRE = 14 g/ml $&H BXRE
& FH Ju A O . B3 NIEARK O (&2 >
RURARARRL BROVELBOC gemrase) <uRE 1 e R M 16% 107/ B
by —%$BI 95 X :COCOA CAKE MIX BEMISEE) J55L 0 & HasE st RN %ﬁfz’ B7INE=DLFt fmm ARBE
sr—%fSyHR:COCONUT CAKEMIX  BEMT&ZEE) IV 10 i fwEsimmy  HESVBTASSOLTE g R
r—£$FI Y4 X :VANILLA CAKE MIX BEMMIREL) T3P0 10 |#m# F&ESM RN ;Eﬁrfz/ M7 NI=DLTH £/ TBRE
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B4 LI A gx | RER | EREH ERIEE ERRE R %
k&L &L (BOILED SHIMEZI) BENMIREL) HEARXNE 11 & ERERE REGEET D L éﬂ:ﬁﬂtﬁﬁﬁabr)o.om g/ke 18 BERE
TOMDBR M IOELVR SAUEEDY g ptne 3 A RAFIE 19 BLELLCF wmmmm  mrman (a%EERE) 60 1 g/ml HRHE HIRE
AR FROZEN COCONUT WATER gy 24UEY "o By L2y KRR Bt BImE
ZOMDERRYE S HAMGHN—Thyk | KEMMIGEL) |FEARKLME 1 WMEY R KiGEE (E1ES EZRYUTRE
RARINE COFBIFTITI B kEmIgst) sEARANE Ho e R K Bt ZE e
AEUYEZOMDOAE - SBRABE/RT Bl A " p , - g,

0254 % (FROZEN N(;DOGURO SLICE)) KEMIRED) KBERE 1 MEY B IRE KGHE# (£ BERE
BRENM:-7SETHL L] TSR 1 MEY B IRAE XiGEE WEMERE . KBE 205 BERE
EMMERAERS: ZOMOE S (TORTA o . - o g,

FRUTTI DI BOSCO PRECUT) o ZOMORS 1597 1 By RIS KIE Bt HIRE
RRVEZMENBEERR HFROFAE | o B NN o o= sE 24 = AN

5 (MOLHO TRADIGIONAL) BEMI&AEL) TS5V 1 Y DEEL RELBOMEY Bk E=AYLIRE
MBZEIAER M CERERIRMNE)

DEFH AR H (FROZEN NATURAL SEMI BENMIZST) |A—RANUT 11 MEY R R E.coli 5% BERE

DRIED TOMATO)

o dE=+ 27 T =1

SROEMEIMBAERE:CHOKEN  zomogs  /tFx5 10 ERAFNS  TBHQ 218/s Hhi BERE

£/ (FISH OIL) KEMIGED) $EARXNE 10 |iRm# FEES AN TBHQ 29ug/s BH BXIgE
o [SAMBUCA VAGOARINERO gy 157 0w EESEN  FYLEY et HRE
E58BZL BEMISRSD) |[TAVHERE 6 BRE HES FISRFIY 111 g/kg(B1:7.1, B2:4.0) #&H HERE
EgT—EUR ‘xS FAHERE 6 ERE nESE FISRFLY ‘Hgﬂ g/ke(B1: 8.9, B212, G1:5.3) 1% HoRE
EBEXITFA Y b ie] FAAERE 6 BRE hEE FIS5hFIY 17 1 g/kg(B1:15.9, B2:1.1) & BERE
TIA BEMIZST) |4UF 6 BAE hEE TIShFY 16 1 g/kg(B1:14.3, B2:1.6) #& 1 maRE
WofE—Foy CERAERMA ITEEE) | oy 2 — . — s 56 1 g/kg(B1:9.2, B2:1.3, G1:39.6, -

(ROASTED PEANUTS KERNELS WITH SKIN) | 2% FEARAHE 6 B%E neE el G25.9 ) B H i RIRE
ESASL(FY/894 —) (CHILLI FLOUR) EBEMII&EL) ®/3—JL 6 BARE HEE TITREFIY 107 1 g/kg(B1:100.9, B2:6.5) & H HERE

AR PVE-©EE ZUEMEBMIA.

#5E (FROZEN PEELED DEVEINED KEMIZST) | NbFLA 11 BYREESR D& TXITESH AU 0.3ppm & HERE
VANNAMEI SHRIMP)

AROCHAUARTLRPTOSHRNP kg (TRED) <A 1 BRRERR WA AHLFISHAUL  03ppm B TSRS
RIRPIERAD PR TIMEABE KEMIRE) ~brh 11 BMEEER RS FRUFISHAOYS  Odppm Hitt EoHYL T RE
FIREWARRE AVREROZENW. kg TRED) <A 11 BMEEER WA ARUFRSHAOYL  045ppm Btk HORE
MAERIARE & OMEHIRM) A g T RsE) | <rri 1 HHRERE RS FEUTRTHALYL  Oppm Hi aonE

PYY T BEMIGED) 44 6 EHE B, ZTH.HE HEORERUVER HEDRARVERERD THRE




WMARREREG -5 (FH26%5F)

BREHEFERA—2ILYAMNIRED
http://www.nihs.go jp/hse/food—kkportal/index.html

= B ERIEHR ERIEE - - o

g NREENERESLREEARNR AV xEmIRED) <A 1 BWREES  ASRE YOSATTZA—IL  00005ppm Ha HERE

g S ERMANGASIFLAT(LIVENATIVE Ly T gat)  +—zr5U7 1 e RS A e 7.4%10%¢ BERE

3 DAL JIIERE) (HUO GUO TIAO LIAO) ZDiDE & hEAREME 10 |E&m4 RS R YAISIUER Tue/s Bt mERE

3 E1256(ROYAL PLUM) BEEMIRED) $EARXNE 10 & S Y YAV 16 ue/e R BEXRE

3 EROZEN PRE-COOKED GASSAVA BEMIGESL) 44 6 HBAS ZTOMDBERE TUIELED 11meg/kg HH SERE
ZDMD =D FEEINAROFRRE : SUAVE o SN — — . -

3 TRADITIONAL TRIELOURS MIXTURE ZOthO R IST 6 B%AE ZOMDBERE LTUILEN 12me/kg HtH HERE

3 EROZEN PRE-COOKED GASSAVA BEMIGESL) 44 6 HBAS FOMDERE LTUILELED 16me/kg HRH: SERE
MEBRERCSER R CEEERTME) us P - o . - -

3 |ERoZEN PRE_CO&EED OASSAVA BEMIGED) %4 6 HBRS ZFDHMOBERE LTUILEY 17mg/keg HH SEBRE

3 HE#yILLTI— BEEMISZEL) [N)L¥— 11 EREEE —fREAE $ox/arJ—IL 0.02ppm & H EDARYUTBRE
MEBIEECAES R CERERNE) B | w =L . s 5 s e e . o

3 AB3E (FROZEN lT“:LIAN MIX) BEMIREDL) ArFL 11 FBEEE AR Soz/a+u—IL 0.22ppm & H HEIRE

3 HAEHMITFOETF fES ] RS h 11 RBEE R ERAE EUIRAAFIL 0.27ppm & H EDARYUTBRE

3 REEX =EMIGS0) $EARANE 1 RERE B 3R 2470=)L 0.003ppm #R i maRE

3 E@MTERAR BE(MIZST) |A¥O 11 REBEEE R FRAE AZRTRR 0.06ppm & H HERE

B 24 FELHy A~ (=2 e &) .- | g8 [= P e D7) B8 SE 4 3 )‘93#9}[/&(})‘71/#’ _ <

3 MBRERSEERCERENRMNR) (25 BEMISZEST) |fEARLME 1" EREBEE R g 0.02ppm & H EZRYUTRE

3 A5ES;H(ESPUMANTE FAMILIA HEHN) AR IV IV 10 &% e SR AER S £ THRRE
FEMEBEASLG : ANTIPASTI ITALIANO Ao p o - PN

3 (SALAMI NAPCH)FI‘_I) BEMIRST) |((13U7 6 HMEY RIEMEY YRTIVTHE ®mH meRE

3 AEPTEIGERAILEAIRSAR) KEMIZSL) |7q1UEY 11 & ERAE%E BB L (ZER{EBRELL T) 0.034g/ke #RH ERILTBRE
AE A HERIE  REHE T A (BEEF = Lt R - - e e AEBAEOTRM CGEE FEAAZSORRT CEHEIFE?2 =

3 HANGING TENDER/D[APHRAGM) %E(?]ﬂlnnat) jjj_g 9 ﬁIﬂquEﬂngﬁ ﬁIEHEBﬂgTﬁ% 9%%2IE) IE) ﬂ'i&*ﬁﬁ

5. .— .+ | %%E:'Jstt_)'b% Y\ 2
3 MBHFE BFEBHASX(PLATE) #E-Bibo 137 18 DI MEREE Eia 11 pug/cm’ B BERE
3 HAREEEHSR(BOWL) BE-BL50 18T 18 fﬁiggg"% HEEE 8 9.0 4 g/ml Bt BEIRE
(IN5ug/ml(I)11 ug/ml ()14

SRR RIXFLUHE P-3116 bkl o = HE-BrovE BIAVEN)ILEE  pe/ml (V)14 1 g/ml (V)15 4 g/ml

3 8350 TA—HEWH #R-HL5e PEARHHNE 18 pmmans MEAIRE 2 (VD14 g g/ml (VI)13 1t g/ml (V)21 BERE

(g/ml #&H

3 KUHLAUBAA LK (VM-135G) £8-H5E50 4RSI 1 BLBLOCT mmasmw  DOIVEAUTLER e HIRE

3 ARUHLESMEAA L (VPFS-13SG) BE-BH50 ARSI 18 ﬁiggg"% P AR ’g?’ﬁ’ﬁ“””“ﬁﬁ 120 g/ml 4244 BEIRE

3 KUHLASBAA IR (VM-10SG) £8-H5E50 4RSI 1 BLBLOCT gmasmw  DOIVEAUTLER g HIRE

3 EBT—EUR e 7 A HERE 6 mHE B R e R DEPRERUEM RIE DEORERUERISESR yozn TRBE

g NREEMOXRLAREARNR IC grmnrnat) o8 "o s R L 14x 107 AERE

g JARZ)-LEULAREALDARYICE  g.zma F—ZRS5UT 1 BROBE-LE NELE BRTE SRR P
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=] o E E&IE E EﬁIEE =3 = o

g ARG SEGLLAREALDARYICE o). sims F—ZRSYF 1 RROEK-EE MEke SRR SERE FERRE
HEHE R)RXFLH (BIANCH WATER e 5 H#E-BLbvF e

3 |BOTTLE 55000) BE-Btbe BiE 18 st MBI RHETREY (4%FEEL) 51 g/ml BHERE
HE/E R RFL 2 (BIANCH WATER s " 2EH. 545 0% o

3 BOTTLE 750¢C) FE-Bibo BE 18 DI MERRE RHEZREY (4%BEEE) 51 1 g/ml $8H BERE
Rt . #H#E5Ht (GLASS BOTTLE . " #HE-BiboE s

3 COVER*)‘ B/BE-BIBY hEARLE 18 st BRI RHETREY (4%BEEEL) 170 1 g/ml FRHY EEX:E-

g JAXZUTL:DOUBLECARAMELICE g . gmpg Za—U—Sup 1o Ay Fi4 44 KRR it EoHLTRE

g TARTULLANFAOCRPECULMS g amp ALE— "o e R s Kiga Bt e

g FARTYLISTIVANLLABOUREON g g ms ALE— 1oy R A KIgRR o HIRE
|EIMEBBERUSER & SE%E57%E (FROZEN P = o ; - . RN

3 UNAGI KAB:YAKI HSFI'_ICE) KEMNMIZED) HEAREHNE 11 |MEY R A& KIGEE [Z1k3 EAYUTBRE

3 R WHRRMR FROZENPINEAPPLE  gae(mIgst) azsU» noomEn A AR KR Bt BTBE
MBERRA(BEEMR) . V—t—

3 | (SAUCISSON CUIT PISTACHE/LYON BFEMIRED) I5VR 11 MEY RS PN IE3F &% BE®E
SAUSAGE WITH PISTACHIOS)

3 Z9h7AA(Selecta loe Oream-Double ZOOES JAUEY 1 Y SR KipEa A BERE
MR ERYEE M CEEERIME) .aY

3 |=+% AS5HF(VEGETARIAN CODFISH ZDHDE R BiE 11 MEY R PN IE3F [ BE®E
BALL)
MR ERSER S CEFSEMMR) 54X o - . . - g,

3 S (VEGETARIAN SAUSAGE) TORORS a8k " HEY ep iy PN R [C]E3 BERE

g TURSLO(CALIFORNIAFANCY GOLDEN g (nrgat) 7 unaRE 1 R —BchiE 2.58/ke it BERE

3 \lehG;IE,I{/f&;?Eﬁﬁ :SAMBAL BELACHAN FOR | 2 iy s ;0 S HAL IR P B PR, - .

4 HE@hhi= (S IJFEL 11 REBEXE —REE 24-D 0.02ppm & H HERE

4 HEfhhA=E S I9F7FL 11 BREEE —EE 24-D 0.02ppm #&H HERE

4 | PEEF:MACARAL ALLA FRAGOLA/RDO17 [ ZDDE S 13)7 10 & S RN FYILEY ®RH BERE

4 |7¥ZEF:MACARAL ALLA ROSA/RD014 ZDHDE R 13)7 10 | HEES AN TYIEY R BIERE
1)% 21— )L¥E: PIMMS ELDERFLOWER

4 (PIMM'S BLACKBERRY AND Brl FEUF S 10 |Fm TS RN FYJIEY ®RH BEXRE
ELDERFLOWER)

4 HE#ET—EUFR bidestie] FA)HhERE 6 HAE hES FIShFIY 22 1 g/kg(B1:19.3, B2:2.5) #&H HERE

4 HE#@T7T—EUR FEES FAIAERE 6 BERES hEE FIS5hFIY 35 1 g/kg(B1:35.3) H&HH HEBRE

4 HEBEXZFAFUY piestii] FTAAERE 6 BHAE hES FIShEIY 73 1t g/kg(B1:68.2, B2:4.3) t&H HERE

4 ERLELC EEMIASE) L3 6 BRE HES FITRFLY fﬁ‘?é‘jg/ kg(B1:17.1, B2:1.6, G1:7.5) HaRE
ER8FF+F vy _R—Z (PURE PISTACHIO ) e . e 50 4 g/kg(B1:18.4, B2:2.2, G1:25.7,

4 |DASTE SILK) St 15)F 6 BRE HES FTISRFIY 02:3.2) & BERE
4 L\of=E—7»Y (HOT NUT OVEN CABE) =55 AURRIT 6 BAE hEE TISLFY 42 (1g/kg(B1:34.2, B2:7.7) & H WERE
WolzE—F oY FRIEKRAE—F VY =1 = _— Sen = 36 ¢ g/kg(B1:12.7, B2:2.4, G1:17.1, o
4 (ROASTED PEANUTS WITH RED SKIN) 28 PEARANE 6 B%RS ne= e G2:3.7) #iH mRRE
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= B ERIEH ERIEH - _— o

4 D&ZE 25 AR 6 BAE hEE TISRFIY 29 1 g/kg(B1:26.0, B2:2.7) & H maRE

4 INPDETESE =48 1K 6 BAE hEE TISRFIY 26 1 g/kg(B1:23.6 , B2:2.2) & H MERE

4 INRIETEE 25 AR 6 BAE hEE TISRFIY 38 11 g/kg(B1:32.8 , B2:5.6) & H meBRE

4 KHETEE 55 thiE A R#AE 6 L%E HEE FISRELL e kg(B1:4.7, G108, G2:1.1) SoRE

St e sye . (FILKUURUTAILRY D DTN
4 ARG EEA (R KEMIREE) /—ILod 1 BEEE IR TIEULBUTAVEYY oy Sopm. (5020 07ppm EoAULTRE
. vaLTY B

4 ggf’m*gﬂf“%’iﬁ“”“(’iﬁﬁﬁ“*””f’m’ AV N EMTRED)  RhA 1 BMEEES s FELTRSHASYL  03ppm Bl SARE
ZTOHDEE PEE TX—S#DZ (CORKS . N FE-BiboeE o= . -

4 R I 11 vEARe) BE-HEbo A% 18 e MEBIRMS  ARIVLRUS il B ERE

4 TOBOSELEX BEMIEEE) 54 6 W% B ER AE AEORE RRERUEY CORE RRRULMERD  jopy RS

4 ZOMD3ELHEK BEMIRSEL) 44 6 B e ALPRE BRERRY DEORLRURMERLUSR opn RIS

4 S5%b%K FEMIGSD) |A—XMU7 6 B BB, T8, HE HEDHERUVER HWEDRERVERERNHT- Kigh ITEIRE

4 XK= =258 FAHERE 6 EEE [EER. W, HE HEDHRERUVER NEDRERVERERDHT- Kigh TBRE

4 HEffo—r—F EEH aavE7r 6 B BB, 8. HE HEDHERUVER NEDRERVERERNHT- Kigh THIRE

4 HEffo—Et—F i ] BT4E—L 6 BE [BE. W, HE HEDHRERUVER WEDRERVERERDHT- Kigh THRE

4 E@a-t—F GESE AKRST 6 WHE B g pE NEPRERUEMISES DEORLRUIMISESRAE szn IR

4 Hffo—Ee—= bS] IFAET 11 BREE o R 20JLEYRR 0.19ppm #& E-AYUIRE

4 | HEfSENLGIEEREF) BE(NMIAEST) HEARZEMNE 11 REEE B R Ja)LEYHRR 0.06ppm #&H E-AYUORE
MR EISER R CEEERMR)  MA

4 L& PURPLE SWEET POTATO BALL(SEE#A | 20D E & RhF L "M HEY & HE# 1.6%x10%g BXRE
FREF)

s FFMIBRUZFROICLEBRT gemipst) surE 1 BERE — s $oz/aFI—I 0.0300m #tt BeRE

4 TRE YV (FROZENRED CAPSIOUM  mg(nTgat) ~hra 11 BEBAR — R STz/aFI—I 0.04ppm itk axE

4 TRE(FROZENYELLOWOAPSIOM (mp mrRat)  ~hri 1 BEREE — R STT/aFI—L 0.05ppm Htt BEiE
A EE—<> (FROZEN RED CAPSICUM gn PPN < an mas o G 0.05(B ERE). 0.04ppm(E=4H1) > SEX -3y

4 | DIcE 6uT) BEMIRED) ArrL 11 | REBEEE BEE Sozx/arv—L SRE B oA TRE
ZDD D FEINIZUERAKFHINSTAN .

4 | KORAT PADTHAI WITH SEASONING SAUCE | ZDftDE S a4 11 & ERE%E VILE U EER) L E %’ﬂf.ﬁ%%bgé\o;%% it BERE
Z—FE5) AT 7

4 &fﬁ%ﬁgggg DE MONIN MANGO ZTOMDE =7 11 & FRE%E VILE VEERY) D L (VILEVBEEELT)1.23g/kg #&H BHERE

4 BRMIGRUBERONOLONL apmraat) 7578RE:EN 1 AEAE — s FUF IR 03600 RECERIBI AL PO

4  ZFDIhiFETF gelee ai fiori di arancio ZDHDOE R 13)7 10 | ¥ RS AN INFURNTIL—V B BERE

4 | ZDMFZEF gelee al kiwi ZDHDE MR 13)7 10 &M BE S R0y INTURNTIL—V b das] BE#RE

4 %@ﬂﬂﬁ%%:gelee all’ anguria _ ZDHDE G 13)7 10 | BE SR INFURTIL—V BH BERE

4 TOWDRIAVEHT0% Coconut Juice |gpgy 54 1" R EOBRBIIYL  (CEERRELT)0036/ ke it BTRE

4 CANNED WATER CHESTNUT WHOLE EEMIREL) 44 11 & EREE EnEREEF L (ZEAERE# ELT)0.034g ke #aH EEXr 5
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= o= ERIEH ERIEH - SR
4 FPERDISLDIRMIMIROZEN  XEnTREL) w®ARLHNE 1 DMAEER RS I3k 0.003ppm #t E=RULUBE
4 EREAMARZECREEANAN AV XEMIRED) ~rFL 1 HMEEER RS EEDDIS 0.0120pm #Hs HORE
4 EHSY KEMMIGZED) HEARENE 11 HRBEE —fEEE Jaxr)y 0.02ppm & H MERE
4 3Enu¥&ﬁm§%€'ﬂ :COPPA BEMIGET) (13U7 6 |MED SRR EY DRATVTHE ®iH HERE
4 FMREMBEPROSC.DIPARMASICR gm nrgat) 1597 6 MM FEMEY  URTUTE i SHRE
4 FHRBARG:SALSICOAPICOANTE g mrgat) 1597 6 BEY FEMAEN  URTUTE e SoRE
Z 0128 I L5 (NON-STERILE SE. BLE b
4 |NITRILE EXAMINATION GLOVES (REGULAR |BB8E B350 <L—I7F 18 a;?,é#ﬁgi;ﬁ_ MERIFRE e TEE BERE
BLUE COLOUR))
Z 0428 I L5 (NON-STERILE EE. B
4 NITRILE EXAMINATION GLOVES (WHITE #=E-Bitbo IL—=L7F 18 = p MERFRE e TEE BE@®E
COLOUR)) DIREELE
. _ = - O A BEFHRZE REMXRBEEECTHER | o
4 EITY:ZFOMOPEE(SALTED PAPAYA) EENIIZED) 44 LY R 5 %/%54% (PRSV-SC) &1 BXRE
4 K= =258 FAHhERE 6 EE B8, ZEW.HE ERRUNMEDORE BERERUNEDREEZZRDT= KiEh TBRE
4 HEffo—t—8F ia=4 [ D iy 4 6 | EBHZE B, . hE BERRUVIEDHEAE BERUVAEDOREEZRDI- KiEh TERE
4 L) UG ERIE (L-LYSINE HCL POWDER) prylikY)] hEARENE 11 Y R FRAE IR E 1.8% BEX®E
Fh 4: A [= S e ES .
4 NRGENCRELGRENANN T KEmMIRED) <4 "o HEY RS E 20 10/g BERE
4 AEEBRAY= KEMIGZEL) J4UEY 1M HMEY B RE MR 50x%10%/¢ BERE
s _ e = HE-BILPE EMHEOBEE. e w
4 ErBAEB K XO0—(PAPER STRAW PK) 2BE.-Bibo hEARLME 18 DIBtE R B EENEEE *ﬁ_ﬂj BEXERE
4 KE: ZOWEDZ(NAMEKO INWATER)  BEMIIREE) hEARZHE 1w e REFES ™ L (FRIERRELT0035 8/ke BIRE
4 | EEEEhLLE BEMIGREL) T7AIHERE 6 |EEZE B, Z£K. HE ERRUVER BRRUVERERDI- THRRE
5 H@thh4=E FES IJFERL 11 REBESE —fEEAE 24-D 0.05ppm #&H HERE
MR ERSEE M CEEERIRME) . & o - . . a,
5 %% (FROZEN POR”,§ SPR'I’NG ROLL 50G) FOHDE hEARLE 1 | #MED RS R E.coli (EXE HERE
HAEIYER S CEFBERRME) (2 o B - . _ _ = CHES
5 MREBIARRLREEIAMR S gEmrsat) eEARLHE 1 ey SR E coli o e T ARE - T IE=S
E X4 v$8 (CHOCOLATE CREAM FLAVOR = N . e
> SUGAR PLAIN WAFER) TOMO R IV 10 &my fEESIRIMY  TBHQ 1ue/g i BERE
E X4y 48 (WHITE CHOCOLATE CREAM o N . e o s
5 FLAVOR SUGAR PLAIN WAFER) TOMO R IV 10 &my EESEMNY  TBHQ 1ue/s 1H HEIRAE
5 &58A2L HEMIHRED) TAHERE 6 BAE hEE TIShFY 12 u g/kg(B1:11.1, B2:1.2) #&H mERE
5 &33AZL HEMIRSD) |[TAJHERE 6 BAE hEE TIShFY 18 1 g/kg(B1:15.9 , B2:2.1) & H mERE
5 &58ACL HEMIHRED) TAHERE 6 BARE hEE TIShFY 26 1 g/kg(B1:22.8 , B2:3.1) & H mERE
5 E8@ERAFIHFYY fEXE%E TA)HhERE 6 BAE hEE TISLFIY 23 11 g/kg(B1:20.9, B2:2.3) & H HERE
5 FaaL—tE(RZyH—X) ZDHDER FHA)HERE 6 BARE HEE TITREIY 16 1t g/kg(B1:15.1, B2:1.3) #& HERE
5 HEMIRRUEEH:ESHLL BEMNMISEL) $EARXENE 6 BRE HES FISREY 13 1 g/kg(B1:13.0) #&H HSRE
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= o ERIEH ERIEH - _— o
5 BEMIRRUEEH:FTYAT (AT BEMIREL) |41k 7 6 BHAE hES FIShEIY 21 ug/kg(B1:184 , G1:2.1) & ERF+H MERE
5 | KAEIEE =258 hEARKIE 6 BAE hESE TISREI Y 12 1 g/kg(B1:10.7 , B2:1.6) #&H MRRE
5 4@hhi=E S H— 11 REEE 5 FRE e=rvi=Fills 0.13ppm & H SERE
> NI =3
5 ZOHO5BLMK BEMISEE) 51 6 WHE BHL R AE NEORE, RRRUZR - ORE RRRUZBERD  yoap iR
5 ZOMD3ELHER WEMIREL) 44 6 mKRE BRCEMOAE AEORE RRRUEH CORE RRRUZRERD yopyn ARRE
5 4H£ffo—r—%F FEXE% aavE7r 6 BE [BER. W, HE HEDHRERUVER WEDRERVERERNHT- Kigh ITBIRE
5 4ffo—Et—= 1= HRoTFaSR 6 fEBE [BE. W, HE HEDHRERUVER WEDHRERUVERZRDT- KiEn TBRE
5 |[HEfisiNg BE(NMIAST) $HEARZEMNE 1 ) B4 R RS £0J)LERR 0.02ppm & H BERE
5 ﬁ'ﬁ#ét“i BENMIGESL) |dEARHEME 11 REEE AR R ~a)LEYRR 0.10ppm & H BEXERE
E1E A (=R I . .
5 %]”*&**Hy”"iﬁ““ NE—MIBE B e mrean) hEAR#HE 1 o e 1 4%107g BEIRE
BB EE S X U4 (FROZEN oo . ‘ o o
5 ROOKED PEELED g’LRlMP’; KEMIZED) 44 1 | MEY R ERE HEH. KBEH 1.1%10%/g. B4 BERE
5 &275"!5L, . . EBEMIAST) |KBERE 1 R —EE <Jx/arv—IL 0.02ppm & H MERE
ENILIEEN A =0 =1 =) - N N . N
5 ?jggﬁg}gnﬁ%&éﬁﬁﬁH”*m"&) h BENIRZEL) HEAREHE 11 RBEE —fEE%E Sox/arv—I 0.03ppm & H EAYUTBE
5 AEFEIHSL BEMIREL) 24 11 ) B4 — R Soz/afrJ—L 0.03ppm & H E-RYUOBRE
5 LAY GAF) AE BEMNMISEL) $EARXNE 11 BEE DR o)A Xayv 0.08ppm #&H HERE
5 S$8&hht=E fEES H—F 11 RBEE R RS IRILARYY 0.04ppm & H BERE
5 AEANTE e Hi—F " mEAR RS AR SR AR v i
= 7 SRIVANI Y 0.13ppm #&H! ED DR BERE
5 EX4vhE(CHOCOLATE WAFFLES) ZDHDE R FSo45 11 AN fERE%E VILE VB 0.05g/kg BH (IR 5MER) BE®E
5 EX#4 vk (HONEY WAFFLES) ZDHDER 55 11 & ERE%E VILE Vi 0.07g/keg #&t IR SMER) BERE
5 |[AEDYEERER) KE(MIRSET) |/—ILozA 11 SYRAEES AR F4ILEYY 0.2ppm #&H EZAYUORE
5 AEUYSERER KEMIGZST) |/—ILozA 11 BYRAEES AR5 R TAILEY Y 0.2ppm & H EDARYUTBE
5 HE8IIL—AN1)— BE(NMIRST) |[TAJHLERE 11 BEE —BEE J7aozPy 0.02ppm #&HH E-RUTRE
5 AfEfeRy BEMIGZST) 454 11 RBEE —fREE WiV 0.03ppm #&H EDARYUTBRE
5 JEMEEBIES FUET EXTRA 175G BEMIRED) |ARAY 6 |mEY SRRMEY YRTUTHE B®RH EZRUTRE
5 JEMZEPE S :PROSCIUTTO DIPARMA | BEMMIRED) (15U7 6 MEY RIRMEY YRATUTHE Ly fanl MERE
5 JEMZEPIE S PROSCIUTTO DI PARMA | ZBEMNIEEL) (15U7 6 |MEW REREY YRTUTHE B MERE
FFATLF—X: ZOMDHEDED (VI |5 w2y o y \ — PN
5 % vrisSred TOR) R 1507 6 HEY FREEY  URTUTH i BRRE
5 SRMHMELOREDFRUTSAPPLE  mEnTRat) ®#AR%HE "o R BB ) L (CBELBBLLTI0070g/ks ity 50 R OFIRETY 3y
MBZREIUAER G CREERIRMER) /N | o SR = B FHEBZE | REMRBEEECTFHEE o, — Al A
I ryattnpliattibiaty BEMIREE) FEARANE "o RS R SR (PRSI Btk T IRE
5 AEYYBEECAH MBI A GRKRA) KEMIRSEL) |/\F~ 10 |&m IBES RN —MibiR*R 620 i g/kg R H BE®E
5 A4 (STRIPLOIN) EEMIZEE) 7AHPERE o WEEMETH wEEmEsE LoOsOTANGER MELREOTEM (RRRR2 R
5 MRERMARREL (REEARAR:2D xEmrsst) &5 "o ey RS L 35107 BERE
5 RRENMDRLL REEAANR AU KEMIRED) (rRUT " wEn RIS M 52 10/ E
5 LREREDARRR(REEARN D XEmIsst) sRARLNE 1" e RS s 5.7 10/¢ BEgE

SRI754
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= B ERIEHR ERIEE - - o

5 'Ol FROZENBOILED OCTOPUSCRA iy (mrmat) (vkre7 1" weEn RIS MR, KB 23 10°/g. BBt E

5 hE BEMIREE) 7APERE 6 RRORE-EE KSR g o BOHRSOMRERE feapmmn R
HERE #HE I FO—(PAPER STRAW o %= HE-BEbrFE | EMHORE. - "

5 5oTe) #/E-Bibe hEARLFE 18 i s 2 fEENEERY R BERE
BIXS38:/R)FOEL U H (PLASTIC s = H#E-BtorE EMHMORE. e "

5 | GUTTING BOARD (DPK)) #/E-Bibe hEARLHE 18 @i s e fEENERY R BERE
BFSE . R)TAELE (PLASTIC . - HE-BEbeE EMBORKE. o ”

5 | SUTTING BOARD (GRY BE-BLLo GEINFR 18 i e RSB B i BEHRE

5 KEHHT BENMISESE) hEARKHE TR R REFHETF ™ L éj:ﬁ”“tﬁﬁ&“)o-"% ehe B muemrmz HEIRE

5 ﬂ:\:fg;(:fpyig/{\yﬂw(om BOTTLE(D/ FE-Bibo ARAY 18 §f§§§§¢% MERIFRE REKEY (NT52)16,820 1 g/ml $RH BI#E
HER/EGRYTOEL A  THERMAL o = #HE-BibeE = 7 (4%EFBR) 7R JIL 196 4 g/ml, TR:T77

5 MUGS(T‘ML‘, 7,5(1 #=E-Btbo hiE A\ REFNE 18 Dite MERIRE RRIKEY 1 g/m R BERE

5 ALTLAMENMARCIAGOKSY Ik EmTaan) ey "o ey RS KIpEH B E=SULTRE
ENMBETRSER M TOMOKEEYEE

5 (FROZEN SEASONED BOILED BABY KEMIZST) |24 11 [ HEY R R KiZEE 5% BEXE®RE
OCTOPUS)
AEEINHRASARESH(EEA) O A = s g o

B KURO WA MEAT SLIoE Kizamr  KEMI@EE) H#EARAHNE 1 Ey RS PN Lt B BERE

5 ZO/OMIEREE ROOIBOS INSTANT |#r#l Em7I7Uh 11 MES R R KA &1 BERE
AEARRYRS LA FROZEN SQUID

5 BENISYOUGATEN CAKE(A/AYK(TE KEMISZEL) HFEARXNE 11 MES R PN IE3F &4 BERE
%))
AEARNRYES: LVHEE FROZEN SQUID N w / . o = a,

5 UASAITEN CAKE?»{M%U%(E%%)) KEMIREE) HEARLNE 1 MEY D& ps ki RGEH ik BERE
=%, (PROVAMEL SOYA ORGANIC DRINK o . - o= g,

5 |VANILLA FLAVOUR) R R)LE— 1 HEY B HRE KGEE =1k BERE

5 HRHAT BEMIRED) 20FREFY 1 A fERE®E ZERtRE 2.93g/ke ¥R BE#RE

6 HE@hht=E S IOFFIL 11 REEXE —fRERE 24-D 0.02ppm & H HERE

6 HEWHhHF+E ] IJFERL 11 EREREE —fREAE 24-D 0.03ppm #&H HERE
MBAEAR G (NBZRILE)  BHASEEA 0 At = s . a4 EEEMILDFLLH

6 (FROZEN H'E;“NETSUKI GENSHINIKU) H BFEMIGRED) SEARXNE 1 WMEY R R E.coli (5T = = EEZ 5y
MBRERCSER R CEEERRNE) T | S = p . . g,

6 El“J:l'J—(FRTJOZENHSROCCOLI) BEMIRED) $EARXNE 11 HEY R R E.coli F& 4% HIRE

o NREBROABL REEAANNE eomreae) 54 "Ly RS A E oo Bt AT RBORETY mxpm

“ TRl TR “

o AIVIRTRETVTITREBEEROOT Zomoms  xo7EL 10 ANy fEEAFEMS  TBHQ 1ue/e it BxmE
ZTOHMOEF RO FE S FEARM an S = p £ o g

6 | VEGETABLE MIX CH“"“DS) BENIREDL) SEARXEXNE 10 & fEESVFEMY  TBHQ 1ue/e HH BIgE
F+>T4—#:MRBLUBBER SPACE 0 S ; SE S yRTIL—

6 SHERBET BONBONS ZDMDE R K1y 10 | FEE S F M TIyRTIL—3F oL R BE®E
Z D DESE: Fi8BHOF TER LINDEN " N . B .

6 STRAWBER*RY BEER) a1F NLE 10 & TS RN FYIEY R THRE

e, @ 27 VEZ ARENVEI 5 ey (— )
6 RrAAY—I11)—(STRAWBERRY JELLY) EENISZEL) [(4U7 10,11 3004 A S ) CERERRE (R N o BEXRE
FRAE#E ) 0.051g/kg t&H
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am B

ERIEHE

ERIEHE

A B% P R FX | LNRE | seeiRg & RIEE BRAR RE %
6 ZOMmOESEBIL BEMIEED) TAUHERE 6 BRE HESE PSR 12uehe@178 Grad BT s SDER g
6 FDHDESEAZL HEMISRSD) |[TAVHERE 6 BAE HhES TIShFIY 16 g/kg (B1:14.4, B2:1.5)f&H g&m:;a%wa;& HERE
6 ZOHmOESEBIL BEMIEED) TAUHERE 6 BRE HES PSR Tuehe®1154, 8219ty B SBDLE goipa
6 E355CL BEMIREE) TANERE 6 EAE hEH FISRELY 140 g/kg(B1:14.3) H Lt RELBERETT sona
6 HEfITDEF i FA4oz)T 6 BARSE HESE TITREIY 16 £ g/ke(B1:8.4 , G1:8.0) #&H ERYUTRE
6 HE#@7T—EUKN fEXE% TA)HhERE 6 BAE hES TISLFIY 21 1 g/kg(B1:19.1 , B2:1.6) & H WERE
6 Lot DBIFED EXSFAF oY L ES 9502 6 ans HEE FITREFLL fﬁlég/ kg(B1:8.1, G111, G2:1.7) BERE
6 HE<BH BEE FAYHERE 6 BRE HES FITRELY fjgﬂg/ kg(B1:140, G1:18.3, G2:1.3 SEBRE
EXRFAF v YR—Z(NUTMAN , . e RN 34 41 g/kg(B1:17.0, B2:2.8, G1:11.5, N
6 oaTAGHIO PASTE) e 1597 6 B%E HEH FISRELY 22 it HEHRE
Y DEAEEZ(CHESTNUTS POWDER WATER |z e e e RN 716 £ g/kg (B1:578.2, B2:42.7, PN
6 ML) BRE 15207 6 BRE neE TISRFLY G1:84.2, G2:10.8) 1R RERE
6 EZELBLL BEMIRZSL) (45> 6 BRE hESE TISRFI Y 11 £ g/keg(B1:9.6, B2:1.4) 1 HERE
6 lé:(m;:lf—d"y‘y(ROASTED PEANUTS RED | S ue 3 A R AL 6  @m= heE Fo5hEL ?ﬁ?t}ég/kg(81:4.8,G1:22.3,G2:5.3) SalE
6 INEIETELE L thiE A RAFIE 6 E%E HES FITRELY ;ﬁ?g‘jg/kg(m-& G1:126. G2:1.4) SERE
6 KMETEE =% thiE A RAFIE 6 E%S hEE FISRELL ;ﬁ?é‘jg/kg@‘”'0”3-9'@12-0) SoRE
6 Eﬁitﬁi _ BENMIGZEL) |HEARENE 11 | REEE —REE it 0.02ppm & H BIRE
o LEFRUTAVROOONGTENGBR ggmrgat) +#AR%AE 1 BEEE —pnE AREYHILT 0.02ppm HtH SARE
6  HFEEEZ (CHINA OOLONG TEA) BEMIGZEL) |dEARHEME 11 | RBEEE —fEEgE AREHHILT 0.03ppm & H HERE
6 AERBEOEZEAV KEMIZED) ANtFL 11 BYREES 5 3R Ioo0Jox4yiy 0.01ppm #&H HERE
MREIAEE R CEEENRMNE) 20 . - . T
o ERENARARAD RGIAINR AU KEMIRED) ~rFL 1 BMREES  RSHE AXLFRSHADUL  05pom Bl HRBE
6 ZOMDIFLHK BEMIRED) 51 6 mHE B R o O DRERURRE PEORERURR.BR.ERE yozn R
HREIAEE R CREBERRME) - - ., . )
o MALBMBASEREMIFNN L AEMIREL) PEARLNE "o mEm mamn  aEm 12%107g Brmn
6 FEYIHEDBEER S (SILYMARIN 85%) ZDHDOE R hEA\RKEINE 10 |FHm HEESN AN AUV 320 g/g HRH BEX®E
6 E1275.L(PLUM CANDY) BENMIGESL) |FF 10 |Rm IBESNHINY YAOSZUE 130 g/g R H BEXRE
6 IEYHEDRERS(GREEN MEAL ONE+) [ ZDMDE FAHERE 6 BRE TOMDOBRE PTULELEY 23mg/kg HRH BHIga
- aee | (7L EH) 15me/ke #RH . N
F4y/ D ¥} (KISABOR FAROFA s O & =23 = ZTOMDOBARE. PTUELEM(ZTOMDE MERE
6 PRONTA) BEMISEL) 300 L1 BRE R ®E)  BHTUEEE%) éﬂ?)HT)o.omg/kgzrﬁaj(&vr%mﬁ HIRE
Ty v/ D (KISABOR FAROFA SABOR | P y= oo . T BERE. PTUELEM(FOMDE mERE
6 BACON) EEE()]EIHHEL) 77/)1’ 11 E%ﬁx lﬁ-%hu% 1§Fﬁ§$§ z)‘s_ﬁ) . BHT(EE‘EE) J(EEB)HT)O.(ngg/kg *ﬁtﬂ(ﬂ%%ﬁ Ei*ﬁﬁ
aee | (U7 AEEW) 1Tmeg/ke HRH. A
I\ & . = ZOHOBERE. LTULAY(ZOMDE : HaRE
6 Tyt D (KISABOR FAROFA SUAVE) EE(MMIREL) TS50 1 BRE. BNy R ®E)  BHTUEFEE) }(ﬂB)HT)0.012g/kg$ﬁE(§T%9H§ BIRE
BENMIRRUVEEH: L5050 (RED en 0 &ty N i _ s . G 0.02ppm RH (A EIREEICHRE L= PN
6 |SEPPER S?)WDER) BEEMIGEE) KABRE 1M BEEE % Soz/arv—IL &) BERE
6 H8hhtE e H—r 11 RBEE AR IRILANIY 0.05ppm & H BIRE
. N ] 1] O D73 N
6 A1Y—J# 1L (CAVIAROLI) ZOMDES ZARAY " R VILESEEAYY L CILEVBRELTI0092e/ke HRHE HERITREDEST £ 0 srasm

(RRHNMER)

HELTLELD
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am B

ERIEHE

ERIEHE

2% PELI HEE gx | RAE O RREBR EREE BERNE BE o
AEYY B iR (ER) KEMIZST) |/—ILozA 11 BYMRAEESR AR5 R FAILEY Y 0.2ppm & H EDAR)UTRE
RIRERORAG ALFOFROEN  memInat) oo 1 BBRE —faxe M7 A 0.03ppm it EoAULTRE
BEES MolTDHOKETSUATEIL ZOMDE R FA)HhERE 10 & e SR INSAXLREEFBAFIL 0011g/kg 1B BEIRE
ﬂui&iﬁtzg—ﬂgﬁ;sgﬁ(fﬁ&ﬁgyg)% 7 REMIRST) =a—v—5K 1" RBRE —fEE NaFxIRyT 0.03ppm 1R HH ERULTRE
A EEGEZ N(FROZEN HEADLESS SHELL-
ON VANNAMEI WHITE SHRIMPS (GOLDEN KENI&ZEL) (AUF 11 BMRAEESR B R IS5VIRY 0.009ppm & H HERE
VANNAMEI))
EHY KEMIZEL) & ARLAE " BRBRE —fae TOARyY 0.02ppm it I S
FhEy KENMIREE) HEARKHE 1 BEEE — s FaARYL 0.02ppm 1t %%2%1%%@% SARE
EIFECL KE(MISET EARS 1 BEEE — R FRAR 0.07ppm & H! ARISEDIKTEE o0 oo
/E J y ﬂ-:( |1 T ) EPE E/\*DE y EE —E FJJ pp @}%iﬂb‘b}ﬁ%%"x"l'}' T
FIL—YT 52T —(WILLIAMS PEAR) R (NS 6 Ay FEES RN rAR/—)L 6.1mg/cm’ ¥ BEXgE
JEMEE A S S (BELLOTA GRADE 100%
PURE IBERICO 6 MONTHS CURED BEMIRZED) |ARAY 6 WEY RIRMAE Y YRTYVTE B BEX®E
SALCHICHON CULAR)
TISNT-RUNA = BITL g amp 1597 6 LW FEMEN  URTUTE it HEIRZOKBIH & oms
FDihn2/E .3 LA (FINGERTIPS BE. st h e
TEXTURED POWDER FREE NITRILE FE-Bibo L—7 18 = g MERIFRE e TEE BERE
GLOVES) DREEE - -
INE FEMIREE) TAHERE 6 mERE . T8 AL ii"’m'”ﬂmwm ?%;\%fﬂﬁ'”ﬂm””t"’%ﬂ KiEh RS
AT e AbF I 6 WK% B R pE i B ERRUNED REERZMRUNEOREE yomn TR
EIEHY A = [y . = — N g =y S

RUMERARRRT—FOACOOL 2oponm  +EARRKE Ho e R — s B 22 10'/g Hht EREOWEERNH 12 igm
#7410 (BEEF HEARTS) &EMIREL) FANERE o WEEBETH WEEBETH LA ZROTANGER MEEREOTRMARIRRL MARTOWEST Huimn
B E [92: 5 (CERAMICS WARE o PN HE-BEboE o — A
AT BE-Btbe RRAY 18 BLELSCT mmmmm % 1.7 1 g/ml 1M EoAYLTRE

% =] LEZLE) - . o 5 =
MREPLS OREMR) BLOKOF  spmIgat) I5vx 1 BROME-EE RELE MBBAUAORELE THEE AR
PREALD QMR BLOKOF  grmIsat) 7502 1 RRORME-EE RELE MPRARRORFLE TEE GrCe
IRERLL OEEIR) BLOKOT  mERmIAat) I5v2 1 BROME- R RELE MBBAUSORELE THEE ARRE
MREMUE SEEIMI) BLOCKOT  gmmrast) I3 1 BROEN-LE BELE NBEANRORELE FES P
IRBAR S (DRRMR) PURECOOSE gg mrpat) 7502 1 BROME-RE GELE MABARSORFLE TEE R
E@n—t—T e I5UL 6 mERE BB, . AL fﬁg;fa”%i ZHR %g}ft“@%i ERRURRE ARBRE
WAFAE BEMIRED) 7AHrERE 6 mHE B TR e R DEPRERUERM RME MEORERUERISESR Aoz R
MREERAIASREEANR P 2omons  AnEE "o ey RS R 17X 107¢ BrgE

HER(OCTOPUS-FRIED RICE)
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a B ERIEH ERIEH o = o
BLRRINND 775 771 1 (ARABIC GUM HPS sy I5UR " ey Ao ey BUEYIRIE: 13 10° /g BERE
AEPTEZCAERAILDYRET) KE(MIRZEL) HEARZNE 11 HMEY B R HME K 25x%10°/g BE#®E
BRI TFUBEAIL T L YIkY| (N 11 Pty R FRAE i L S BR &M pH6.8 BEX®E
MAmDPER(PHO GENERATORWATER 28 5tb6  AHEE 1 BLELLCF wmmmm  mnman ()36 1 g/ml Bt EREAOUREET mrps
|58 + (08 (SPECIELL TURNER)  BE-Hb540 3\ RHIE 1 BASILCT wmmmm  mrman (49%BEER) 31 1 g/ml L TSR BRE
EMEERAER S LV AVEE (FROZEN o i ) . s . RN
L e KEMIKET) 21 1 WD RS KEBER Bt E=HULTRE

ENIE ~A; 0. = N > N p s B = =1
RIRMEMARRE AVR KIELPA XEMIRED) <A 1" weEn RIS S Bt E
MERFEEH aaT /98— A TSV R 11 MEYD B R RNGE St EZA)UTBE
EMBETSER R A EOFROZEN SOY| g O A = o ; - - — Al
BEANS (CHAMAMEXSALT WATER BOILED)) BREMISEE) H%ARANE 1 RS RS Nt 3 T RE
EMBETSEB R A-FOHFROZEN SOY| g O oot ae p . = . — Al
PEANS (GaLT WATER BOLEDY RENIRAG) PEARANE 1wy RS KGR L E=HULIRE
FIMARDARR: T/ T—(ROZEN mpnrgat) 7Ly "o B R KR Bt SEL S
ENERSER R BEMmF EEMIREY) |[NtFL 11 &Y DR a5 i N1 F& 1 BEREOEDFLELME T2V IBRE
ENEERSER S . SEEETLT = O o = p : - =,
TPICKL ED VEGETABLES KIMaHD REMIRST) PEARRNE 1 R RS S Nt 3 BT
MREAREMREBR RT-LETY gemrsst) 51 1" s 2T E col Pt EL=S
FRE Sy X (PAO DE QUEIJO) BHEMIGRET) T2 10 Rm# IBESN BN TBHQ 3ug/e B BE#RE
< 0+ (GREEN APPLE SYRUP) ZDHDOE R B 11 |&m ERE%E FERIIT7 LA L 0.62g/kg ¥ BIRE
NMLE HEMISSY) TEARXNE 6 BRE HES FISRFIY 13 1 g/kg(B1:2.7, G1:9.9) & mEBRE
I DEF FER¥E FAO)T 6 BAE hEE FIShFIY 111 g/kg(B1:5.8, G1:5.3) & HERE

smEg O ! D30 g/ke. @23 pg/kg (D
éﬂiﬂﬂ%ﬁéé?””*’”‘FAR‘“E DE EEE ISUR 6 |BRE HhESE FISEEIY g; $63§s *2;2;;'5' G1:1.6, @B1:21.4, meERE
HEITDEF a3 FAO)T 6 BAE hEE FIShFIY 1411 g/keg(B1:8.2, G1:6.1) #& HERE

D44 pg/kg, 50 pg/ke (®®
. . s - . RN B1:28.1, B2:2.7, G1:11.7, G2:1.8, PN
E#7—ER bt oo FAIAERE 6 BRE hEE FIShFIY B1286 B2-36. GI-15.1. G2:2.2) F& mERE
H

O DEF fEXE% FATI)T 6 BASE hESE FIShFIY 17 1 g/kg(B1:11.3, G1:5.3) & H maRE
E@7—EUR EEE FAYHERE 6 HERE HEE FISRELY fﬁ?é‘jg/ kg(B1:17.1, B2:2.9, G1:2.9) SARE
g;@ﬁ%ﬁgﬁ%ﬁ{gg; (DRY ROASTED & 450y %’géxﬁé? TIID 6 HBERE HES FISRELY 304 g/kg(B1:27.9, B22.1 igH  BEREFR+5 HABRE
T —EUR BEE FAHERE 6 BERE NESE FISRELY g‘zggz/)"f;gj”” B2:4.7, G1:308, SEBRA
E8g7—EUR X% TA)hERE 6 BAE hESE FIShEIY 62 11 g/kg(B1:56.2, B2:5.7) & H EZAYVTRE
SYHRRIA R (FYRYII—EH) us N = m Sen — s D12 g/ke. D11 pg/kg (O -
(ROASTED CHILLI POWDER) EMIREL) |AUZ¥H 6 BRE neH TIShEYY B1:116. @B1108) Hh BERE
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= o= ERIEH ERIEH - SR
7 EBELBLEL BEMISZST) |kLa 6 BAE hEE TISRFIY 12 1 g/kg(B1:10.5, B2:1.0) ¥ H mABRE
7 RRETTYVROASTED PEANUTSIN - Igg GEINER i 6 Bn% NEH ISR Duere S198 B2IT. G180 peammnTts onE
7 5&&?5;{&’&%’55@/ HONEY 25 TAJhERE 6 BERE hESE TIShFIY 252 11 g/kg(B1:216.9, B2:35.3) #& H mARE
FOHOE—F vV B B (HUANG FEIHONG | =, i L e — s 53 1 g/kg(B1:19.0, B2:3.7, G1:24.4, PN
7 |SPICY PEANUT) AR 25 hEARLE 6 BRE HES TIShFIY 02:6.1) MERE
S ST D151 g/kg. @251 g/kg (D
7 LR\ngéﬁlN)-}_j J(ROASTED PEANUTS WITH =24 th#E A REFNE 6 BAE hEE TIShFY B1:3.8, G1:8.4, G2:2.4. @B1:4.8, B2 BEANTF+ HERE
G1:14.6, G2:5.6) & H
- g L= o . (TIIhFT )14 ug/ke
HEMNIRRUVEEHR ES5H6L(HITY — s . £
vy N— N  — [==:] =N AN = Bh sHr S== g 3 777|‘:F7>(j3t§), FIJ (B1135) *ﬁl‘fm ('“UT‘}#‘X) O
7 ;\oJV\;[\)ER/)\r” )(CAYENNE PEPPER BEMIREL) (UK 6,11 BAE.REEE HeH, —FHE FURR(— ) ?_;E_38ppm 1B H (A B BE IR B T mERE
E)
7 ABCEOET G ET TLEFTFY 1 BEEE — s 43458 FYR 0.03ppm R gf@‘é’%’”“z*é’ﬁ EoAYLTRE
7 EBCEDET Ex=5E TILFF+o7Y 11 EREEE —fREE 12790 TYR 0.04ppm &t EDAYUTBRE
RS =R ) a4 AV ity 6 |EBEZE BER. T, HE HEDHKLERUVEER HEDRERUVEREZDROI- KiEh THRE
7 4Afo—tb—F fEE%E IFAET 6 |EERZE B, K. HE HEORLERUVEER WEDHRLERUVUERZRDT- TERRE
7 | E#o—t—F EEHE RoPa5R 6 BE [BER. . hE HEDRERUVER NEDRERVERERNHT- ITEIRE
7 4Afo—tb—F fEE%E R a5R 6 EEMZE BE. . HE HEDORLERUVEER NEDHRERUVERZRDT- TERE
7 &Effo—E—F a4 IFAEY 6 |EBEZE BER. T, HE HEDHKLERVEER HEDRERUVEREZDROI- KiEh THRE
7 4Efo—tEt—F fEE%E RoPa5R 6 |EHZE BE. . HE HEDORLERUVEER HEDRERUVEREZROI- KiEh THRRE
7 HE#o—tE—F a=4 RNhFLs 6 |EERZH EBE. T, HE HEDHRLERVEER HEDRERUVEREZDROI- KiEh THRE
7 Efa—t—E LB aosE7 6 W Bl opE DRPRERUEMISES DEORERUIMISESRAE somn TR
BFS5E (FAEE)  RAFa5(H) s PN BE-BibvE -
7 (SPATULA) FHE-Btbp (N 18 DItE R MEREE PRI EIN 19 1 g/ml BH BERE
MBFRENAEE K CEEERINR) (45 o " . 5
7 :IO)%D}E@&;](}‘%}in)n(IIDAT(O ITAME) FOHDE KERE 1 | #HMEY B ERE HEH 43%10%/g BERE
EMBERSER R LHE) A hN— H . . "
75 (FROZEN"HALF”EUT SSUID) KEMIZED) 44 11 | #HED R R HEH 2.0x10%/g BEXRE
|MBBERUAER S 2 V58 (FROZEN s . ; a o
7 GOOKED PEELED g’LRlMP’; KEMIRED) 44 11 HED 5 R HMEH. KZE# 24x10%g. B BEXERE
7 R D98 ITERREROZENTROT ygmrsat) v 1 e R WEH. KB 13% 10°/g. Pt BERE
7 AREFRESIMNLL BEMIGST) |41 11 BB —fREgE $oJx/arJ—IL 0.02ppm & H HERE
1 | &E#hhAE EEE H—r 11 BREEE R IRILARYY 0.04ppm & H BERE
1 | &E#BhhAE ] H— 11 BEEE B iR IRILAR Y 0.04ppm & H EEX ¥
1 | &E#hhAE EEE H—r 11 BREEE R IRILARYY 0.04ppm & H BERE
1 | &E#BhhAE ] H— 11 BEEE B iR IRILAR Y 0.05ppm #&H EEX ¥
1 | &E#hhAE EEE H—r 11 BREEE R IRILARYY 0.05ppm & H BERE
1 | &E@MhhAE a5 H— 11 BEEE B iR IRILAR Y 0.05ppm #&H EEX ¥
7 A8 f-FhE EEMIGET) SEAREHNE 11 BEE —EE# FFAEH L 0.03ppm & EDHRYUTRBRE
7 %gf:inﬂé 5 T BEMISED) $EARXNE 11 Fi‘%’%i%} = —fREE ?T%E;#L\ 0.07ppm #&H EDARYUTBE
MNAE PVCEH ./ FDHhZEE(DUCKS . - #HE-BEbo . TEILBERQ—IFILAN .,
7 TouR) B/BE-BIBY hEARLNE 62, 18 DELE R DI Y 21% & BERE
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= B ERIEHR ERIEE - _— o
CRRAAMRND LOBIROZEN  KEMTREE) HEARANE 1 BMRERR  HARE EEDDIY 0.0020pm Htt SRS
HRMTRRUEEHISVOMN - legmrean) o5TYa 1 BERE R FOTz/HR 05Tpom IR (LEHKIEI-RALL: EoRUL TR
AEbHSY KEMIZED) |FEARENE 1 REEXE —2EE JOiN) Y 0.02ppm & H {%%Eﬂb)%@iﬁ% MERE
A ##%EY(FROZEN SHORT NECKED CLAM) KE(MISEE) hEARLME 11 BEEE — R TOARYY 0.02ppm HH! fﬁ’ﬁ?&ﬁ@fﬁ? SERE
MBZERSERERCESEERIME) . &7 4 e = _ EBERIBICEVLTER
+1)(FROZEN BOILED SHORT NEGKED KEMIRED) HEAR#NE 1 BEER —fEEs Faxkyy ?I;Eofp"”‘ B (ERREICRELE: o Y penicrss aens
CLAM) ES
B ALA BEMISAD) =—a—S—5uF 1 BEAEX Hs AR ABIRRR 0.02ppm #81H ﬁﬁiﬁfﬁ@”ﬁ% ESAYLTRE
F3aL—rE(POPPY CHOC) ZTDHDE FAy 10 | FEESH RIMNY A0 %ILE & EHHEET TS THRE
JEMEL B S S (CURED SHOULDER) BEMISZEL) (472U7 6 EY RIRMEY YRTIVTHE B BEXRE
JehEAE S S (PANCETTA STAGIONATA) BE (MI&/EL) (4U7 6 MEM FEMEYD YRFYTE B HERE
MBS  (PROSCIUTTO DI PARMA) |[BE(MIREL) (47 6 | EY R EY YRTIVTHE i HEBRE
ZDDEFE I L& (CUTTING MACHINES . . #HE-BibeE .
R D BUrSoUa Ve erilES . mtbe 4 18 moRe®T mmmmm B TS BEIRE
Z FBAKF(FROZEN SEASONED POLLACK PR " : ; , mKEHDiEMoT=T
ROE(KARASHI MENTAIKO)) KEMMIZEL) KBERE 11 | FREE EHETR) L (FETHEEEFRELT) 0.0062 g/kg 12 'y BIg®
=6 (1&f=52/\50) KEMIRED) XBERE 11 & R R TEREERIR 0.012g/kg ¥ H! EEF ;3
Oy FiElT EERE(CANNED TROPICAL | O & 4 Bz FHEBZE TEMRBEECTFHEE o,
FRUIT MIX IN LIGHT SYRUP) REMIRET) 94 LT F7 HiAE 2,854 (PRSV-sC)  1BIE BEIRE
2Oy FiElT B S 2% (CANNED TROPICAL | O A BRFHBAE REMRBTERFHEBR g ZHERUNMLDR
FRUIT SALAD IN LIGHT SYRUP) REMI&EL) 54 LS Ry Rt %/354% (PRsv-sc)  'oME L1 BERE
TOMOBIARENSVARROENA 2otoms oo 1" N GTEE REEH 0.808 /e 1t (HRIMERD) AHRE
REHRE (MIHFE) M2 INCH R e BEH.BIE0E "
PLATEBLUE) H/E-BIb® hEARLFE 18 mmati M ERIFRE A 140 (1 g/cm’® R HY BEXRE
B 25 E (F3548L) . v (BICCHIERINI R BEE.AHEeE
A BR-BLLe (5T 18 mSEDETE mEmmE 8 4pg/mil Bt BERE
SAEE (B K—/LBOWLBLUE)  BE-Hibe thiE A RAFIE 18 ﬁﬁfﬁgggb% MBI 61 1t g/ml et BERE
ZDMDEFE  FAOUHINLET TUBE FOR o - #E-BibeHE BYUA VBN LEE 1 3 T 2 7y o6
A v T T WOEFOR ma.mtbe &% 18 mSEDetE mmmms 2 22 1 ¢/ml Hit WETROSE — BAIE
ZTOHDEE #iHEHE(CRYSTAL PILL . NN NN o g

_ _ o o = FHE-BEbeE BIVHUEBEHIDLEE BIVHVBAVDLEES) 64
CAS.E PK. CRYS;I'AEI'_ Il'-]’lLL CASE-BL(FRUA |ZRE-HFEH hE\RAFE 18 it MERIRE 8 EnEEYy g/ml . OK)T1 pe/ml #&H BXRE
291 JLEEATF LIS EEEL) )
LEHR BEMIREE) 51 6 EHRE B EML N i PEPRERUER gg;%,‘{;)ﬁ?’%“‘”%&':*é; Kifh ARRE
LEHA BENIREE) 7AHERE 6 W% B TR e i DEPRERUERM RIE MEORERUERISESR sz R
R R O KEMIREE) (K 1" e R RIS aE 2210/ BEmE
MAEBMARRS REETANR L kEMIREE) PEARANE 1 B RSy HRAE IS 35x10%/¢ BERE

MWNE (A HETS4)(KAKUSHI FRIED)
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- RE AREE ERAE = P—

MPEBEWIAER ABMIRIR L KEMIZEE) $EARAHE " ey RS R 65% 107 ERPOREEETM oy

ZOHDFE R)TOEL L H (ROUND L = HE-BLbvFE =

A BE-BLbe  HEARLNE 18 BLELSCT mmmmE  AREED (49BE8) 130 1 g/ml 4R BxigE

RABESIVMIER KYLBOW) BE-BEL  HEARKAE 19 BABELCT wmmmm  mrman (49BF8) 35 4 ¢/l B BxaE

RABE ASIBIE) HvT (OUP s " BE-HL5 0% P A

o B BE-BLbe  HEARLNE 18 BLELSCT mmmmm  AREED (4%8F88)36 1 ¢/ml 131 =5 BE
o o200 _. , - . W B OO R R

/\%—(BEURRE DE PAMPLIE DOUX) EIREIE- 3 I5UR 1 MEY B HiAE PN Lk ] e BERE

TOMPRAM B CROZENFISH  XEmIR&D) 5 1" e RS S KIS EE Bt R E

Z0iDAPRYE S LVAFE(SQUID BALL) KEMIAEL) J1JEY 1 MEY B BiA& PN F Bt BERE

ZOMORRRYBE D=HERT vy KEMISEL) 54 "o ey RS KB EE Bt BxigE

ERFARBRANE: T IERTAR KEMIREE) | hEARXHME 1 RS A S Bt BEiRE

ERRRPRGRNEUARERY) KEMIRED) ~trh 1" e RS S KIS EE o =S RE

ERRAARRNBSCOIROZEN  kEMIREs) T—Usvx "o ey RS M KR Bt LEFIEOSRE — BIRE

ERFARBRNE: EAHY—A KEMIREE) HEARXHE " ey RS A KB Bt BxigE

A ST ER(FROZEN KEMISEEL) 54 "o sy RS A K E Bt BxiE

MR DR EI ERRIROEN ROUT xEmIRaL) 7 " EEY RS KR Bt BEfE

R 98 FIARROCEAOUN kEmIRat) 7 "o sy RS K E Bt BxigE

DR I F SR SIS ERAFROZEN yEmIast) JEy " e RS S K Bt BOCRSIRERT zosyupa

RV SRS ARERANFROZEN AEMISED) AHEE " Y RS K Bt =5 RE

EMEEEUARE & 7 —F(CHOCOLATE T

BISCUIT WITH DARK GHOGOLATE MOUSSE TDMDE R IIVR 1 WEY Blo7 BiAg KinE#H ] %é,%@&,%?—l—ﬁt#& BERE

CAKE)

R e O zofors e "o gy R KMmE it BERE

;A;iﬁﬁﬁk*q'?\/:i\_%ﬁ-(FROZEN ey} g 4 - = =K

deosaios e & 1 RS A S Bt BEiRE

ZOMDHFRORESR: (TLyiabhen

SILDTNRTyH)—R)(FRESH TOMATO REMMISKEL) HLa 1 Y ERE%E TEMEBRE 0.11g/ke HRH BERE

& BASIL BRUSCHETTA)

ZOMOBROBER : (K54 FIrOF—

J#A)LEIT)(SUNDRIED TOMATOES IN  REMMISKEL) L3 1"y EREE BB E 0.17g/ke & BERE

OLIVE OIL)
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B4 LI A gx | RER | EREH ERIEE ERRE R %

FTOMDFEDRER: (FSAbREF—

T DT LR y3)—R)(SUNDRIED BE(NMISZEL) |(kLa 11 ¥ FRE%E ZEIETRE 0.45g/kg ¥ BERE

TOMATO & OLIVE BRUSCHETTA)

LRLMNEHEB R : R—THE(FavFalLly o ., : = 4824 oy

A e H~) (SOGALBITANG SOUP) ZOthORE RBRE 1 fEy RS RELBOMEY B BERE

MABEAR G (SEFME) . (BAYBRETF

*>(LEY)) (FROZEN STEAMED GRILLED ZJE(MIGa) HEARLNE 11 MES R R E.coli &1 BE®E

CHICKEN LEMON)

IMEZERSES S CERERRME) 2V ’

8 (B HEmELZ V) (FROZEN PTO KEMIZST) [ NbFLA 11 MEY R FRAE E.coli S EZA)UTBRE

NOBASHI SHRINP)

IR IERUA R R S CREEEATRNE) 5 o 0t 3

B7(y22754(FROZEN BREADED  KENIR&E) h¥ARAAE " BEn R E col o e TRERTT o5, v

POLLOCK FILLET) 7T REE

REET A (GIEILER) ZDDE R i 10 & AN kY] TBHQ 25 g/g HH BIRE

tﬂi%%:ﬁﬁ (gﬂg;i;élﬁg)%) ZOHDEF E# 10 |9 EESARMY | TBHQ 30 g/s BRH BHEIRE

COMOREOWRR:/TTTYI BEMIREL) ~u— 10 N EEAFMA  TBHQ 3518/ it KERIREOBRLT BIRE

BUIQRERT YT (SALTY FRIED =8 RL— 10 i fERAFMY  TBHO due/e it KEF T RAOKES BTRE

Fv>T1—4#8:(COLA-EXTRA LEMON) ZOMDE R R)L¥— 10 &N RS RN TIYRTIL—3F k)L | EERORER BEERE

£ 07 (ROOH AFZA) ZDHDE R 1K 10 |iRm# FEES AN TYIEY ®H BEX#RE

E5HACL HEMIHRED) TAHERE 6 BRE hEE TIShFIY 20 1 g/kg(B1:17.7, B2:1.8) 1&H maRE
@308 11 g/ke. @479 ng/kg (D

HENADET fEXE%E th#E A REFNE 6 BAE hEE TISLFY B1:279.6, B2:28.3, 2B1:364.3, MRRE
B2:27.6, G1:78.4, G2:8.7) #&!H

7—EUR &R FAHERE 6 BERE hEE FIShFIY 17 1 g/kg(B1:15.4, B2:1.4) 1& HERE

BB H ET FAHARE 6 LRE HEE FISRELL e kg(B1:16.6, B2:1.4, G1:1.8) SHRE

E8ERIFA VY bS] TA)hERE 6 BAE hESE FIShFIY 236 1 g/kg(B1:221.6, B2:14.8) #&H MERE

ERTTDET BEE FATTYT 6 BRE HE FITRFLY ou _gg/)"fﬁfgj‘”g-ﬁ' B2:20, G1:154, SEBRA

EEE_'):O_T‘” V(ROASTED PEANUTSIN | 5 i A\ RAFE 6 ERE HE FISRELY 131 g/kg(B1:49, G1:7.8) & ERF+45 SARE

INHITETE =45 FAYHERE 6 B HES FISRELY ;ﬁ?ég/ kg(B1:15.6, B2:1.9, G1:1.8) SaRE

MEBRIERCSER S CEEERRME) 7R | S = = e . -

7357 Z (FROZEN rClEnREEN ASPARAGUS) EEMIRED) hEARENE 11 R R HEAE TARN) Y 0.02ppm & H MoRE

dv0EF TEE TINFFo7Y 11 | RBEEE —fREAE 127 9aTYR 0.05ppm 1R H MERE

8T <0ETF e IxFo7Y 11 | REBEE —EE# 1354907YK 0.05ppm & H HSHRE

IEARERSEE S CERERRNE) 2V EPN . o . = . N

$5 (2 ') (FROZEN VANnNAMEl SHRIMP) KEMIZED) NhF L 11 BYAEEMR B IRE FTxFIThS YA 0.3ppm & H MaRE

|EMEBBEEUSER & 2 U FE (FROZEN R . —_ - N . 1.89ppm R (EEHKAEBICHBREL N

VANNAMET snusm E“BI) KEMIZEL) rrL " BMRAEES AR5 R FTFFRSHAH)Y &) BHRE

BXSE (FRyay5|EE) S LDARIK g FHE-BiboeE o= -

(TETERA DEMI GHALEIRA DEMI) #R-HL5e ol 18 piptemE M E B HRSY L FiEE BERE
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. oY= EREH EREH . T
3 T =
8 ZTOHmOS3HLER BEMIASD) 44 6 mHKE B EH.AE HEORE. BRpugy - ORERRRVEMERD =) AHRE
8 ZOMDIBLMK BEMIREL) 51 6 EHE B ER A AEORE, RRERUEN CORE RRRULMERD  jopp R
8 ZOHOS3HLER BEMIRED) TANERE 6 mEKE . T AE AEDRE. BESRUEK QEG’%EEE&W’EMW’ KiEn AHRE
8 4@a—t—F ES A 6 W% B g pE DRPRE BREMRU DEORE. BREBRURRE yzn TR
§ Afin—t—g TET SoveF 6 mmE B TK.HE HEORERVES NEDRERVREERD:  KEL ARRE
8§ X3 T8 I5UL 6 Mz . T, AE HEORERVES NEDRERVREERD::  KEL ARRE
8 x=Z ] I5UL 6 mEE B TK.AE HAEORERVES NEDRERVREERD:  KEL ABRE
8 WHLI>3HHA BEMIRED) 51 6 mHE BRLEMLE AEORERURR  NEORERURREED: i DoBORE s
p EEEMMARIETTH-NORBIN gy A= 1" RS &8 TEA &8 TEA BEgE
p EREAMDIAGAREIANN U KEMIREE) FEARANE 1 BMAEER RS SOLFRSHAHYL  003pm Bt BARE
%”u?&?&ﬂy;ﬁ;iﬁ%;%ingﬂ%%(l/:/:y QA‘iFﬁW—Ga) :taaﬂ('_
8 EAB(XRHvhoM))(FROZEN LOTUS REMISSE) hEARLHE 1 e RS WM. KIBEE 16x 10%/g. BBit D e K prp
ROOT TEMPURA TEMPURA SET (9 TYPES)) ! =
p FMBERMARRE ALFOFROZENSOY wa nTREL) o®ARLAME 1 OBERE — e SoT/aFI—L 0.04ppm it SRS
8 ABIIFE GETH H—7 1 BERE R A SR A 0.04ppm it OERE e
8 H@hhi= EEE H—F 11 BREEE R FRAE ORIVARYY 0.04ppm & H BIRE
8 HEfEhhA= e H—r 11 BEBEE iR SRIVARYY 0.04ppm & H BERE
8 HEfhhA=E EESE H—F 11 BREEE Ao iR ORIVARYY 0.04ppm & H HERE
8 HfEhhAT EEHE H—r 11 e ARG SRIJLARY Y 0.04ppm #&H BERE
8 | AEfihht=E i) H— 11 REBEE o R IRILARNIY 0.04ppm & H BERE
8 HEfEhhA= ] H—r 11 BEBEE iR SRIVARYY 0.05ppm #&H BERE
8 HE@hhi= EESE H—F 11 BREEE R R ORIVARYY 0.05ppm & H BERE
8 HEfEhhA= e H—r 11 BEBEE iR SRIVARYY 0.05ppm #&H BERE
8 | AEfihht=E i) H— 11 REBEE o iR IRILARNYY 0.05ppm & H BERE
8 HfEhhAT EEHE H—r 11 e ARG SRIJLARY Y 0.05ppm #&H BERE
8 HEffhht=E i) H— 11 REBEE o iR IRILARNYY 0.05ppm & H BERE
8 HfEhhAT EEHE H—r 11 e ARG SRIJLARY Y 0.05ppm #&H BERE
8 HEfihht=E i) H— 11 REBEE AR5 iR IRILARNYY 0.07ppm & H BIRE
8 HfEhhAT EEHE H—r 11 BEE ARG SRIJLARY Y 0.07ppm & H BERE
8 HEfihht=E i) H— 11 REBEE AR5 iR IRILARNYY 0.07ppm & H BERE
8 HfEhhAT EEHE H—r 11 e ARG SRIJLARY Y 0.09pm & H BERE
8 HEffhht=E i) H— 11 REBEE 53 R IRILARNIY 0.12ppm & H BIRE
8 HEfthht=E EEHE H—r 11 BEE ARG SRIJVARY Y 0.12ppm & H BEIRE
8 | Effhht=E EiES ] H— 11 REBEE 5 R IRILARNYY 0.13ppm & H BERE
8 HfEhhA= S H—r 11 BEBEE iR SRIVARY Y 0.23ppm & H ] BERE
8  EEEEMHYI(LUO HAN GUO EXTRACT) EENIISEE) hEARKHE 1o Em R JILE B ‘g;f{{i!‘%*fﬂj (R DRERRIS EoAYLTRE
8 fig%""m':ﬁﬁé‘“m‘%"**i”"/"5;’% ZOBOES i A RH#AE 1 EIY R JILELEEAYS Ly SN ARRE
8 AfEfEhE EBENISED) TEARANE 11 BEEE —EE FFAREH L 0.02ppm HiH HEIRE
8 AfifEhE BENISESD) TEARANE 11 BEeE —feEE FFAREA L 0.02ppm & 1 BEIRE
8 AfEfEhE EENIRED) TEARLHNE 11 BERE —fpEE FFAREA L 0.02ppm HH SoRE
8 AfifEhE BENISED) TEARANE 11 BEeE —feEE FFAREA L 0.02ppm 1 BEIRE
8 AfEfEhE BENIRED) TEARLAHE 11 BEEE —faEE FFAREA L 0.02ppm HiH BEIRE
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. e EREE EREE = S

8 fif-Fh¥ BEMIRAD) TEARLNE 1 BEBEE — R FFANEH L 0.02ppm H&HH gjﬁ;gj’%’ LEERED mrpa

8 EEf-FhE BEMISEE) HEARLNE 1 BmBeR — e FFAREY L 0.020pm it TRRRUEERRD grpm

8 EEf-FhE EENMISST) TEARKHE 11 BEEX — e FFANES L 0.020pm HHi aaRE

8 EEf-FhE EEMIRED) TEARANE 1 BEEE R FFAFA L 0.020pm HH1 HEIRE

8 EEH-FhE EENISST) TEAREAE 11 BEEEX —E FFANEHS L 0.020pm H2Hi EXgE

8 EEf-FhE EEMIRED) TEARANE 1 BEEE R FFAFA L 0.020pm HH1 aaRE

8 EEH-FhE EENISST) TEAREAE 11 BEEX —E FFANEHS L 0.020pm H2Hi -

8 EEf-FhE EEMISRED) TEARANE 1 BEEE —pRE FFAREA L 0.03ppm #Hi HERE

8 ‘EBtFhE BEMIREE) PEARXAE 1 RBAE —sE FFANES L 0.03ppm it MG E

8 EE-FhE EEMISAT) T%ARANE 11 BEEE —piE FFANEH L 0.04ppm HH] SoRE

8 EEfFhE EENIREST) TEAREAE 11 BEEE — R FFANEH L 0.04ppm H2Hi R -

8 Ef-FhE BENMISESE) hEARKHE 1 BEEE — e FF AL 0.05ppm 124 ﬁ?ﬁ;:gﬁé;**“ EAULTRE
ZOMOMIZHEENBENER: FYACH

8 RO IS—MAKR(BURAS GREEN APPLE  ZDH#iDE & 137 10 & FEESM RN INTFUNTL—V " BERE
FLAVOUR)

p HEACETODIVINOWINEVINEGAR  zoppms  15U7 1" R ERERE#A A (=B ELT)0.0526/ ke Hitt BEfE

g AHPACETODIVINOWINEVINEGAR  zoppasm 1507 " R EREHEAY L (ZBALFEFELT)0.0788/ ke Btk BERE

8 ?ﬁﬁ%ﬁﬁ)ﬁ%ﬁ%(mm SUPERIOR TIE BEMTREE) %%(%ﬁ@lﬁﬁlil:ﬂh 1 mmam - — 0.0650pm &t PO

8 IJEMEEBAEGH: (COPPA SLICE PACK) BEMISZEL) (472U7 6 | EY REEY YRTUTHE R EAYUTBRE

8 | JEMEAERELT (PANCETTA TESA) BFEMIRED) A432U7 6 |MEY RRMEY U Sbd: | Ly fanl EDAYUTBRE

p FMRAMNMPROSC.DIPARMA mgmraat) 1407 6 BEm FEBEN  URTUTE it SETREDER sonm
ZOMDEE (TLE) Ao vy e BE-BE50% N .

IR BE-BH50 157 18 BLELSCT mmmmm  Es FEE BEE
ZORDEE (TLHE) REBTD/UFY mg . n - BE-BE50% .

ARG BA-BH5e I502 18 mSEDeTE mmmmm E® FEE HERE
2FSE (=Y LT LAY) . FL(BLUE EE.fnhE %

8 PURPLE POWDER FREE NITRILE w=E-BEbe IL—7 18 a);ﬁffﬁgiﬁ_ MERFRE men TEE BERE
EXAMINATION GLOVES)
ERNEFARROBES (T LK) 0—5— e " BE-BEbe% . —

g SBIEMBHOHS BA-BH5e R RE 18 mSEDetE mmmmm E® FEE ERRERF+H HERE

8 AEPTIEZ (MADAKO SLICE) KEMIREE) ~AhFL 1w R B a NBURE  (— g 7)0.036s/ke BERE
LRy TiElT RARE(TROPICAL FRUIT = O At Bz TFHEBZE REMRBEECTFHEE o,

8 GOCKTAIL IN LIGHT SYRUP) REMIRET) 94 LT R HiAE 2,854 (PRSV-sC)  1BIE BEIRE

8 t@n—t—3 e nvE7 6 M RER. . HE §§-F§E&-£E&&Utt“@ R R ZMRUNEOREE yomn ABRE

B AREME:MIARBER (EE) EEMISEE) 75V o WEEBETH WEEBETH A2 OTAMGER MEEREOTRM (ARRR2 R
BRMEFBBONEKVELEZLE) . g - BE-BEEE |, .

B s BA-BH50 thiE A RAFIE 18 moINeYT mmmmm 8@ FEE HERE

8 INE WEMIREE) T502 6 mEE B ER AE e P ORE ERE - RIL DEORE, RMRURRE sz AHRE

g PARBREE EZO_EEIOPUR g KA 1" e RIS aE 33% 107 BEmE

ORGANIC MALT COFFEE)
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R LI £EE gx | RER | EREH ERIAR ERNE RE %

MEFZRETCAER R CEEERIRMNE) 8

DLETSA (T4 AY)(FROZEN AJISHISO ZDhDE K hE A\ R&ME 11 EY D% pstid HER 8.7x10%¢g EAYUTBRE

FRY)

MBZERSEERCEKERRNE) : 8 O At . ; . ’ BEEFELSESAUT

%754(BREADED“ELUE WHITING FILLET) KEMNMIRZED) HEARXEHNE 11 4D AR5 FRAE HEH 1.6x10"/g B S -t EEX

|INEERUA R R & £ R %8 (FROZEN O & < : 3

TOPSHELL UNI YA'E MAT£UBA) KEMIBEL) ~NrFLA 1 | #HMEY B R HEH 35%10%/g BERE

DRI AR T2 (VEROLECNON sy 4K 1w R RS FLTURE 10% BERE

BRANY . EFOXL TOEIL ) UEEZERE op S

=53 (HYDROXYPROPYL DISTARGH & 54 11 Em SRS L R B JOELYIORER)VE 530 e/ EAYLTBRE

PHOSPHATE) i

BRI D/ VERTIVRSORBITOL gy 54 1w AR fERE e A BxmE

BIFSE (FAOVH) : (FHYFANBRN gag o " BR-BLL0E - (K)47 1 g/, (4%EBS) 94 1 .

57)(ATTACHMENT ALMIGHTY TONGS) |2t 8585 PEARAME 18 i RIS EREBY ol ot ESAULTBRE

MBS JAS CRESEATIGY - K R : . 5

MREFWATRS REEINS L KEMISED) XBRE " e RS S KIER Bt axiE

ERAAREANE: VA (A HEE) o . , . - N

A R A B NSCE) KEMIRED) HEARKNE 1 sy L2y KR Rt BImE

g%@ﬁﬁﬁffﬁﬁ &1t (FROZEN KEMISED) /Loz- 1 wEm RS A PN A Bt HEIRE

EMBERASERER: VHE(EVITV1HHE

8] #44) (FROZEN CUTTLEFISH SUSHI KEMIZST) NbFLA 11 HEY R R KiZEE 514 EZAYTRE

SEASONING)

EMBETSER R RAILT HULEKD

L —%(FROZEN BOILED SNOW CRAB KEMIREEL) |A1VFRPT 11 HED R R KEGEE 5% EZRYUTRE

PRODUCT)

%ﬂﬂ?&?&ﬁi?’%‘)ﬁ%ﬁ: FDMOB R (MES

[ (RSt vh9F&) ) (FROZEN o = p - o g, AEERNTOHREKIC

VEGETABLES TEMPURA TEMPURA SET (9 TOORE PEARKNE "o wEY R R Ahs @R PtE :tjéi%%é:#ﬁi BERE

TYPES))

ENMBERAEER  RBEBRVAITAWLA As . == —

FAFESD(EADEvh6)) (FROZEN — EEMISSD) $HEARLHE 1 ey SR KIBEEH o fﬁfg;g’ﬁﬂg*“ EoAYLTRE

KIDNEY BEANS TEMPURA(FULL SET)) ’ ®

ENMBERNASEER BEORARSK (LYY As . == —

KRB (RAXDtyk6H))(FROZEN LOTUS  BEMISEE) hEARLNE 1 By SR KIBEE o fggg;g’ﬁﬂg*“ BRI RE

ROOT TEMPURA (FULL SET)) ’ =

EMAIERAER S OHNE (LA EBREE Lo, - X o o,

&) (DRIED SQUID :lliECK) = KEMIGEDL) $EARKNE 1 WMEY B R RNEGE#H ] BEHE

ZDHDOREDEE S : (DEHYDRATED un O &t g . _

PINEAPPLE GORE ST”;“CK) BEMISZEL) %4 (RIS it R TR eERE 0.10g/kg i BIgAE

EECSENENRRERR UUCE) romoms  AMEE "o mEm MAmE  RALBINLY i TR BE
= = NN o . R B AEDORER TR, Bt DEORERUERIZ < =

K= =258 TSV 6 B BB, 8. hE OERI-s RS FBEEEEN] Kigh ITHRE

RO (GOLD KILINATURAL GINGER | e (T gy oo hiki—L 1 AB-EEWE  REMEWE  RsHREs #4 ARRE

BAG)
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R LI £EE gx | RER | EREH ERIAR ERNE RE %

MRS AOS/XROENPANDANUS  mee T maL) 44 1 BEEE H 1R 24-D 0.19ppm Ht oAU TRE

EWhh4=E L] IS7RIL 11 REBEE — R 2,4-D 0.02ppm & H HERE

INEARERSEES & CEREERTRME) o —

T—RAY/SRAY—ZX (ITALIAN SEAFOOD | ZDMDE & 137 11 MEY AR R E.coli S BERE

SAUCE WITH TOMATO)

MEBAREESESR CEHEERRMB) . %

DD ER T (EBFBAIVIRLERBIFS FOMDESR hEARLFE 11 | #HED R IR E.coli =1k BHEIRE

1) (MIX HIROSHIMAFU OKONOMIYAKI)

MRBALE (MR ERDR) :FROZEN EEMISEE) 54 1 RIS E col Bt HEIRE

MEBRIA(MAEREE) . y—t— oo N N _ o

(GHICKEN FRANKS) BEMIREL) TV " MED L5 HiAE E.coli 713 BIRE

INEARERSEE & CEEERTRME) RA

JUER{+E L—)LE(BOILED MUSSEL WITH KE(NISEL) KBEE 11 MEY R R E.coli &% BERE

SHELL)

FaaL—k4E: (SPHERE BANANE) ZDHDE R TS5VR 10 |iRm# BE SR TYILEY ®H BE#HE

F3aalL—h4E: (SPHERE RHUM) ZDHDER ISVR 10 & BE SR FYILEY ®RH BERE

F3aL—F4E: (TABLETTE NOIR o _. . e s

ASSEMBLAEE) ZOHMOE S TS5UR 10 |54y fEENFMY  TIILEY B BIRE

. O 7 RE . LS A D64 1 g/kg. @120 pg/kg (D

iﬁf_ﬁﬁgs\%&%&$ﬂ'bb\bl’(DR]ED BEMIGZST) |44 6 BAE hES= TISREY B1: 61.1, B2:2.1, G1:1.2, @B1:112.6, maRE
B2:4.3, G1:2.9) ¥

ﬁi%’gjLi)Z“U?*ﬂ +&£3%%5L (DRIED BEMIGST) |44 6 BAE hEE TIShFY 34 (1 g/kg(B1:33.0, B2:1.0) & H MmEBRE

N TE 55 IS5 6 E%E hE FISRELL s _gzg"é(;‘ 6.2, B211, G157, HORE

CEDEF FER¥E FAO)T 6 BAE HE TIShFIY 14 1 g/kg(B1:7.7, G1:5.9) & HERE

E8FDEF fEXE% FA4TI)7T 6 BAE hEE TIShFIY 14 1 g/kg(B1:9.8, G1:4.1) & H MERE

Wol=E—Fvwy 25 TAJhERE 6 BRE hEE TISREIY 24 (1 g/kg(B1:20.5 , B2:3.7) & H mERE
(FI5RF20) D13 U g/ke. D12

HBEMIRRUEFEH: ES3HMSL (CAYENNE | w Bl e — s w2 2INEVUAERE) M) pe/ke (DB1:12.7, @B1:11.9) & -

(RED GHILL) POWDER) JAUBETERS) gy 611 BRE BERR NER —REE o i H. (NJ7J7h)0.380pm Bt (2 BHRE
EHRREICIRE LT-{E)

JLZ KEMISZED) |[TAJHERE 11 & FRE%E WHRERR 0.0053g/kg & H BIRE

. . NEORE. BREMET HEORL. BEEKERURSE HRAOROKE 3
£fo—t—F 24 aaVvE7 6 ERE B, £, HE 2 » RS St ity = UTFORNENTLY THRRE
= = 1=1=6

Af—t—F GES: A 6 W% B g opE DRPRE BREMRU PEORE. BREMEURRE yzn R

Efia—t—F fEE%E IFFET 6 |EERE B, T, HE HEDOHRLERUVEER HEDRERUVEREROI- KiEh THRRE

INE BEMIGEL) 4+—RNUT 6 EBRE EER. B, HE HEDHRLERVEER HEDRERUVEREZDROI- KiEgh THRE

EfT<niEF [EES INSTTA 11 | EEEE — R ALY )L 0.03ppm & H MERE

F33L—MCOEUR JAUNE JAPON 2014) ZDHDOE R TSR 10 |&Rm# FERESL AN F/)o4TA— f£H EBRHORER BE®E

FaalL—r$E(BOR45Y) ZDMDE R R)LF¥— 10 | ¥ e SR F/)oA4T0— Egze! %ﬁﬁ?ﬁ;;?@ﬁ&i BERE

80 —t—35 [rES HRoPa5R 11 REEE AR Ja)LEYHRR 0.38ppm #&H E-RUTRE
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= B ERIEHR ERIEE - _— o
ZDMOMKRFEREE  FFYI—E— (2
9 | LiRA)(BOTTEGA BACI CEREAL DRINK /& R—ZF 11 MEY A& HE% 38 x10°/g BERE
DANDELION BIO)
ZDMOMEFRGHE  FHEYI—E—
9 (BOTTEGA BACI ORGANIC MIX CEREAL Bk R—3UK 11 MEY R R HEH 55 x10° /g BE®E
DRINK)
EMMETSER S /(v Ea—L = P = . N ’
9 (Fﬁg’zﬂéNHﬁA“Ffﬁ“sug‘E'E‘)” - REMIGEL) T5UR 11 |MEY B IRAE HE % 47%10%¢ BERE
MEAREIUARE R CRIGERTRME) 5
9 E4&TJS5vHHAEAHA(FROZEN RAW TAPIOCA EE(NISED) |8 11 HEY R R HE%% 13x10"/g BERE
PEARLS-ORIGINAL)
AEPTHIT:EBATHLMBIZIL—Y
9 (FROZEN BOILED CRAB MEAT (ZUWAI GANI KE (NI &&EL) SdEARKTME 11 | HEY A5 R HME 14x10°%/g BXRE
FLAKE))
MR ERYEE S CEEERTNE) 20 o o . . AR, BRE HMER(RAER) . VILE  (ME%)3.6 x10%/s, (VILEUERE
S ihoBEm (miEn(AL) S EE PRARANE RS2 ) VBN LEREE) L0002 g/ke BH (HEIVER) AERE
9 ﬁ%ﬁﬁ&.‘::ﬁﬁm@%(um&o HERBAL BEMISES) kLo 6 BRE IOBOERE STUIEAY 210ppm H2 L -
9 N58—F \ =25 SyYUv— 6 BHAE TN BEARE LTUILEY 540ppm & H BERE
o FROMMBNTTHERBALMXTURE  mgnrmat) tia 6 BAE ZORDERE LTULEN 16ppm BEiRE
0 EfFhE BEMIRED) H&EARXAE 1 RERE — s F7 AL 0.020pm 11t DR D e ok
9 EfifFnR¥ BREMIRST) ©EARSNE 11 BRBAE — e FFAEY L 0.020pm 1 PELIATANSON sonan
9 Aff-FhE EEMIZET) | TEARLME 1 EREBEE —{RE FFAREYL 0.02ppm & H BERE
9 A fi#f-F4aE (PEELED ONION) EEMIGET) TEARZNE 11 REBEE —{RE% FT7AEHL 0.03ppm & SEBHELEFEEOER &5RE
9 Afft-FhE EEMISZEST) TEARLME 1 EREBEE — iR FFAFYL 0.04ppm & H BERE
9 ;‘%gféﬁhb\iﬁﬁﬁﬁ%) KEMIZST) |KBERE 11 WMEY AR FRAE BREJTUF =HESH g00/255¥4k - E-AYIRBRE
BEMIRRVEEHR ESMNSL(CHILLY | e s o T e 0.17ppm R (EEHRREICHRELS PN
9 ASH[MIF;”POWDER) BEMIGZED) |1UF 1M BEEE B TV RR &) HERE
9 | FFa215)LF—X(PROV FIACHETTO PICC) |$-Z.845 1327 11 ¥ ERE%E FHEIAY 0.065g/kg ¥ H EEX %=y
MEZRIERCSEER S CEEERTRME) (< | e = e = I e . o i s
9 L\#AE(FRO;EN AQEOWHEAD PINEAL) EEMISREY) $EARLHE 11 RBEE (e NRoaJrsy—i 0.03ppm & EDRYUTRE
9 | PwFILTa—R(APPLE JUICE IN BOTTLE) |8kl IL—==7 11 BAE R ERAE Iy 0.079 ppm ¥ HIBa
MEBZREICSER R CERZEIRMNB) B | e =P S O s by b s _ 3 S P ‘
9 A8 (FROZEN M?;(ED VEGETABLES) BEMIREY) |—a— —3 K 11 RBEE HEE A sE % Vs (F)—2E—ZH5)0.03ppm & H BEX®E
o MREFMARRR REEHAND T mgmIase) —a—v—suK n mERE —an NAF T 0.020pm it ZEe
9 AERRZUV KE(MIZEL) Fiv 1 Pty EREE EO@EGRESN) DL (ZERERREELLT)0.14g/ke 1R BEHE
ALY =77 _
o HRIEAUFROZEN HEADLESS SHELL™ xg(mImat) (vk 11 HMEEES  MARE IS5V 0.001ppm Rt aolE
o MARILU:(FROZEN PUD VANNAMEL [y mrpat)  (oF 1 BMRERS RS ISTUKY 0.008ppm #tt} Y
9 E%%gu;;)ﬁ:&lﬁé%ﬂ:OED(CUMMIN BEMISES) (VR 1 Bmmx B iEis Fa9z/HRR ?Ii;)prm R (EEHIREEITIRE LT SORE
9 BEMIRRCGEEE: Y3V (CUMMIN)  EEMISKED) (UK 1 BEEE B3R FO7z/hRR 0.43ppm R H (EEHRAEIRE LT aon

f6)
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=] o E E&IE E EﬁIEE =3 = o
MERIERCSER R CEEETRME) & Sy
ﬂiﬂ%5+mzllﬁ5E%F;(FR52EN FRIED TOFU | S48 hEARLNE 11 & AR AUV JLA—R60 gﬂg JILA—180ELT) 0.035g/ kg HIRE
SHREDDED)
BOFFavhiL ZOHDE & RERE 11 | EREE RYYVILR—]80 0.31g/kg & BIRE
BOFFroroFaval ZDtDE RERE 1 Y AR RYYVILA—180 0.34g/keg 1R M BERE
i §7 7T (FUTYULOS APRICOT gy INFY— 6 A EERAEMS AR/ — 1.3me/om’” it BEIBE
IR BRI (SALAVE TOSCANO EEMIREE) (57 6 BEY FEMAEN  URTUTHE e SoRE
EMBBRAEG . DroRy X7
(JAMBON SE(I':)nDU KINTOA ISSU DE PORC FE(NMIREL) IFUX 6 EY RRMEY YRTYTHE B BERE
DE RACE BASQUE)
MBPEETARESOMEIANR WIS kemIRss) w#ARLHNE 1 BMRERR WA O425HARTY—>  0.008ppm Btk BoBE
TORPRIEAMSNSVIRREIZT 2owons oo 1w e ROEH 0.068/ke Bt (I RIMER) E S
BRFENM DTS M i A RAFIE 1R FL% B HIRHE. BRBES L FRRD). S CERES)  EOIBHERALE gy
ARPCHI LRMFROZEN SNOW CRAB g T R&®) | (vFxo7 1 R AR e 17 107 BEIRE
MEZIERSEE R CEREARMDE)  Sv
LRBE 8754 (FROZEN BREADED KEMMIGZEL) SEAREHE 11 | HEY B R HEH 58x10%/¢g SEX ;&=
POLLACK)
s ERUA RS & CEFEEATRNE)  F 0 & = . - }
LVivE15 (FROZEN SQUID BODY CUT) KREMIRZET) FEARATE " HEY L5 R HE% 58x10%/g BIRE
HEHZEGRYTOELVE) : RA— (ZIMA . = HZE-BFtorE FEMHORE. e ”
BF58 (F/028) . 4—F—(TURNER . " FHE-BEbvE 25 pe
FOR ONE HANDLE FISH & GRILLPAN) =E-Bibe RERE 18 pimiesE MERIRE AREZBEY (4%PEFEL)55.5 1 g/ml #&H BXRE
Z&?&ET—)L\(ICE CREAM IN BUCKET 3. 280 5 Py " e yv— P -_ B
EMMBERUAER &S LOHSIE (FROZEN N = p . - o i
MACKEREL FILLETY KEMIREE) hEARLHE 1 W AR PNt (13 TS BRE
AETY SN B (FROZEN . - p 8 s a4 — A
:RROWTOOTH FLOUNDER ENGAWA) KEMIGED) HEARXNE 11 [MEY R R KiZE# &% EoAYLTRE
AEYY BT £BFAFROZEN ATLANTIC N 5 g g,
SALMON SL1CES KEMIREEL) 54 1y RS PN ik HERE
EH¥ AR+ J'L—F(JAS ORGANIC DE- i ; = S,
IONIZED GRAPE JUICE GONG) R kL3 1M HEY R R PN T [E1 BERE
R AR /31 F YT JL(FROZEN NFC " o i s o
PINEAPPLE JUICE) /e T4)EY 1M HEY R R PN T [E1 BERE
EMBETSER R A -FH(FROZEN un SN < - = oy — Al A
GREEN SOYBEANS (SHIOYUDE) BEMIREL) ~bFL 1 Y RS R PNl it E=AYLTRE
EMBERAERES BEDOHARE = DA . . " o o
"BANANA DICES) & BEMIKET) AL 1 B RS A KigEa ik HERE
EMBERAEERS BEOFARE s S R . . - g,
PINEAPPLE DICES) i BEMIREEL) AbFL 1 Y B2 PN It HERE

ES ALY | = I == = a
RpmEn RS RROWERVATER g mrase) ~tra "o s R KipE o BERE
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= =] ERIEHR ERIEH = SR
MBBRANG(BERNB)  GRAE—IN
9 RFSZ(FROZEN SMOKED DUCK BREAST ZBEMNIREL) HEARKNE 11 MES D& KiZEE F& 14 BERE
MEAT WITH PEPPER)
MBERAR G (BERME)  FENSHD P e : = o
9 |(FROZEN FF‘;;“ED BORK CUT) 7 BENMIGRET) SEAREHNE 1 | #HMEY RS R KGEE [E1k3 BERE
ﬂﬂ?&fﬁ?&ﬂﬂ?’%‘}iﬁ o (}iﬁlﬁﬁﬁm?&) iﬁ?ﬁ;t =] 3 y - =R =N
9 zﬁo)f,sie(zﬁnygxg%(f)(TENPURA KIT) ZOHOEH hEARLFE 11 | HMED R R KGEE# & BEXRE
o MRERMOXRE(AREAN FER gEmTRET) PEARLME "o s R KIpEH Pt BERE
@%ﬁ@.”tgﬁﬂﬂﬁﬂﬂ?&ﬁ'ﬁﬁ T 3E<¢67|/_ (=P s 2| 48 Z 4 =1 — =3
9 L (*.’FUNA IN OIL) AR KEMIZEL) 44 1 | HMEY R R RELBLMEY 5t EZAYUTRE
BB ERSES R CEEERTRME) : h = = s . 5, RiEMHISEERDOES
10 E&/\m\(f(TYUUI?; ANK”AKE) FOHDOE hEARLE 1 | #HMEY A5 R E.coli [E1k3 Eargiguhi BERE
INEEERAER R CERERMRMNE) .O0—
10 | ZRFKEEHY (FROZEN BREADED PORK ZDHDE R hEAREME 11 EY R R E.coli [E1k3 EDAYUORE
STRING)
IMEERR G (MBAEELE) 2BEIFLE7ED o - . . o,
10 E}i]\b)’)(n;;(YASAl IRl TSUKUNE) FOHDE hEARLE 1 | HMEY RS R E.coli S BHERE
MEBRIGE(MBAEEE) . JUILFXY N . . g, EEENSDFREM®
10 GRILL CHIS;EN (HERBY) BEMIREL) 44 1 | HMEY A5 R E.coli =1k = BERE
MR ERAER R CEREERRMR) E
10 | &% 3 (FROZEN MINESTRONE 15 BEMISZEL) (2U7 11 | HESD R E.coli &4 BEXERE
VEGETABLE)
BB ER R CEEERRNR) N N , . , o
10 ﬁ%iU(OTSUKlK(n)nNATUKI EBD KEMIZED) |A1VKkRIT 11 | MES R FRE E.coli (4K BEERE
10 ER%vE(MAINSTAY FOOD) TOMD RS FTHIHERE 10 0% HwENRMY  TBHQ 0.014g/kg #iH @Eﬁf:@g VI mxps
10 5@ (FRESH ASH OIL) ZOMDES 3 A RAHE 10 FEIM fEESNEMM  TBHQ 3pe/e B fﬁgﬁfﬁfﬂJﬁ': BERE
10 4f7P—EUR EEE FANERE 6 EAS nEH FISREFLY :302?3‘_‘9§/§H(f‘=73-7' B2:8.5, G1:19.0, aeBE
10 Efa~vniET fEXE% FA4TI)7T 6 BAE hEE FTIShFIY 14 1 g/kg(B1:8.5, G1:5.7) & H MERE
EX2FFF o IRXR—X | (PASTA DI . A13)TF (ERZF AT . s YN 17 1 g/kg(B1:12.4, B2:1.0, G1:3.5) PN
10 BISTAGCHIO) B YOBEEE:SYT) 6 BRs neE TITRYY B mRERE
10 | E8BERZFA vy &% 15> 6 BAE hEE TISREIY 33 11 g/kg(B1:29.8, B2:3.3) & H MERE
D42 pg/kg. @32 ug/keg (D
10 | E8BERZF4 vy fEXE% TA)hERE 6 BAE hESE FIShFIY B1:37.5, B2:4.3. 2B1:29.8, B2:2.4) MRRE
L dsn
10 LQMORTH ATV FUATIVET ™ opors  s0777 o ans rEE 7ISRELY 101 e/ke(B1:38, G108, G224) 1 BTEE
10 |2YPRXR/3A X (KITCHEN KING) BEMIZST) |r/— 6 BAE HES TIShFI Y 15 1t g/kg(B1:14.8) & H i} HERE
10 /MDETESE =4 E77UhEME 6 BAE hEE TISREIY (B1:5.8, G1:25.8, G2:2.0 ) #&H fﬁﬂi(w&éﬁ%ﬁﬁ' MRRE
D49y g/kg. D12 p g/kg (@D
10 Efa<niET EXEf FAOIIT 6 BAE hEE TISLFY B1:31.0, B2:1.4, G1:16.9, @B1:7.0, MRRE
G1:4.6) &
10 E@HITOET EET FALTYT 6 L%E HEE FISRELL 27 1t g/kg(B1:15.8, B21.2, G1:10.1) SORE

B




WMARREREG -5 (FH26%5F)

BREHEFERA—2ILYAMNIRED
http://www.nihs.go jp/hse/food—kkportal/index.html

= B ERIEH ERIEH - _— o
(FIS5hF20) D121 g/ke
HEMIRRUVEFEH: ES5M5L(RED g8 EPL oL e e g i |2 2INFVUGIERE) M) (B1:109, B2:1.4) B, (FJTFVR -
10 GHILLY PnOnWDER) REMIRET) (oK 6.11 BRE RERR NCE. —REE S50 Cenwe R)1.2ppm HEH (EEEREECHRE L mRRE
1=1E)
10 |EfI<DEF TEx BT 11 RBEE —fRERE 127 4907YR 0.02ppm & H HSRE
10 %ﬁi:i‘?oﬁi% . EEHE TJILxFo7Y 11 R —fREAE 138507k 0.02ppm & H MERE
10 gﬁﬁz(@%i%w(mozm VANNAMEL 4 e T &)  ARFL 1 BMEEER B I avnsysy 0.01ppm &1 SoRn
£ 4 A = e P
1o MREBNERDSL REOASIN AT kEmIRat) <A 1 BMEEER WA LRSS 0.13ppm #RH HHRE
10 SKBEE(WEH) I (EVA PLATE) BE-Bibe AHI—F 18 ﬁﬁfﬁg‘g’f’g% E R DTSN 1.3 g/ml HH BIRE
10 SRASEE (RSE5) : I (RED ASTER PLATE) BE-Hibb 2YI—Fy 18 fﬁiggg"% MBI HRSH L 21 g/ml B HEIRE
10 4ffo—Ec—= 1= I3TIL 6 BE [BER. W, HE HEDHRERUVER HNEDHRLERUVUERZRDT- THRE
10 53X HEMISSE) 44 6 B BB, T8, HE HEDHERUVER HEDRERVERERHT- THEIRE
10 &fOvDiEF ] NGO TA 11 | REBEE —REE ALY L 0.02ppm & H MERE
10 Efa<niET EEHE NS TF7A 11 | REEE —fREEAE AILsYjL 0.02ppm #&H MERE
10 2\ (F. SQUID (v ARIKA) SKINLESS RING) KREMI&ZEL)  RhFL 1 BYMRERG  HSHRE YA L7z=a—)L 0.0011ppm #&H mARE
10 |2+~ (LEMON TEA FLAVOR ) ZDMDER ARSI)L 10 & S Y YAV 0.010g/ke #RH EZAYUORE
10 |FHRREZHLE - TREELAV(SOFT SAKIKA) |KE(MIRED) |HhEARLNE 11 & ERE%E VILE VEEH) D L (VILEVEEEL T 1.1g/ke 1R EEX %=
BREMY XYL FU(FLUD . o — s . X R .
10 SU“SFLOWER LEGITHINY pylIkY| R—3K 11 |F&m R FLIUFREY 0.75% BERE
BRI :£<7)LF U (DEOILED . e . . N
10 SU“SF‘LOWER LECITHIN POWDER) #InY AR 11 & R RLIUREY 1.10% BEXERE
10 TOMANTAVTRETAALC0CA zotmoms  x<qy 10 HENEIY  STURTL—V i BEgE
ERIE ;A; T CEE Bl ;’l‘ 155 b [= PNy - SS__= v, 7] Bl ST 4 3 s > L0 >
1o MREAMAROL REEIANRE BEMIRAEE) =a-—U-FF 11 RERE — s NaxsfyF (F1—2E—R15)0.03ppm it BEHE
A ~ =
10 PREMS 37U (FROZENPD KEMIREL) AF 1 DMAERR  RHRE EEVDLY 0.001ppm Htt BRRE
ALY S 7% _
1o RETEAU (FROZEN HEADLESS SHELL” X (NTR&D) | (oK 11 BMREES  ASRE EEDDIY 0.003ppm HRBE
10 [PREME 37U (FROZEN P KEMIREL) AUF 1 DMAERR RS EEVDLY (AOZELT)0.0029pm 1t BRRE
10 ;%}:ﬁ?ﬁﬁt‘é}%itﬂ KEMIRED) ANbFL 11 BYREESR B R 23VURY (AOZ&ELT)0.0020pm 1 HERE
1o FFMMEAE:GRISCHUNAAIRDRED g T oad) 242 6 MW FEMEN  URTUTE e HERE
1o FMBBRNEGBERANDRYORED g nTRET) R~1 6 WEM FEMEN  URTUTE i EosULTRE
B EGE AWM O & (3 L5) : SCREENER . PR #E-BLH0F " -
10 DAG50 BAFFLE PLATE BR-BEBe il 1 ommae | HEARE i TEE BERE
ZTOMDIFE (TLE)  FKIEFD/—Y BE.fEE e
10 |(LEAD FREE BRASS MATERIAL OF =Z=8.5450 8 18 a)%_,éﬁgi;ﬁ_ MERIRE Ewen TEE BERE
INTERNAL DIVERTER ADAPTER)
10 |FLZ KEMIZST) |TAVHERE 11 & fEREE EREEE M) L (ERFEERIR &L T) 0.0065 g/kg #&H BERE
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A |24 LI A gx | RER | EREH ERIEE ERRE R %

1o MRAPBZMREOD) THI777 gEmIRss) 500 1" R RS M TR 0.081g/kg HRit axiE

10 AERACEERU KEMIKED) EARLAE 1 R BB Y L (ZEAEREELT)0.178/ke Bt BxigE

10 Efa—E—F EESE TFAET 6 WA B R e R BRCERRUNED ZR R IBEUNEORLEE yopn TR

10 k#o—t—F ET TFAET 6 K B e i P ERRUNED REERZMRUNEOREE yomn TS

10 hE WENIEEE) 7AUNERE 6 WK% B R e R BRCERRUNED ZR R ZBRUNEORLE yopn RS

10 hE BEMIRED) 7APERE 6 mHE B R pE i B ERRUNED BEERZMRUNEOREE yomn IR

10 hE WENIEEE) 7AUHNERE 6 WK% B R e R BRCERRUNED ZR R ZBRUNEORLEE yopn TS

10 HABEGHBER HVT (MOCCACUP)  BE-Bbbe v 19 BLELLCE wmmmm  w TES BEmE

10 XEZ =5 IS 6 EEE B ER.HE S IEORERVRER B NEORERUREERD T RS

1o RERENERED VIRV kEMIRED) 5 " Y 53 1% R 17%10/¢ BEfE
FMBERA AR S ARERRT AV

10 | (FROZEN BOILED-COOKING CONGER EEL KE(MIZEL) HEARKNE "o E 53 A HE % 2.2x10°/g HERE
CuT)
EMAME S ARG AREERTASAA

10 (FROZEN BOILED-COOKING CONGER EEL KE(MIZEL) HEAR#NE " MEY B%eps i HE% 23%10°/g BERE
SLICE)
ERBRAAREANIE: SIZ(FROZEN SEA PP s : HEH, KB, BAE  36x10°/e(MEH) . BIEKBE

10 GRoHI * KEMIKEL) T4JEY 1" #E M5 IRE St B ﬁ)‘1,105/g(ﬂ§ﬁt”7")7}'%6§§) BERE

10 TOMDIBRASITR(PFPOTAT SNACK g mTRED) K1V 10 N ERAEMY  EEARMAEURLE AHRE

10 TRMPIERSyIZPPANIMUSHW (g mmrgas) F1v 10 F WEAENY  EREAEMMEYRICE &R TBRE

10 TOMOMBMSIIXEFANIPUR — gEmIsas) v 10 N RESEMN  REARNNEORLE TR

10 MBI EEANL LT LOCALCUM iy =P 1" R R HE oH 101, 83 i BERE

10 BB 2 5IINTILAEROASSS gy i \RAHE 1" R RIS SRR ER Tl BEmE

10 JART) NOOPPETTAGELATOAL  g.mmg 157 1 WE SRR KEAmE Bt B

10 JARTUACOPPETTAGELATOALLA g s mug, 157 1 RED RS A KR Bt BERE

10 TOBORALYEER:VARESAUD  ygmmrass) ey 1 EY RS KR Bt BERE

10 TOMORARYBELALLAVENG g mraat) xurE 1 e RS A S Bt =5V RE
B|MFEBEUSR B M A 12F O (FROZEN as SN = y . s s, — g5

10 B A AT (FRO! BENISED) HEARLME " ey RS KB EE B =5 BE

10 TOMDRMRIRSZLALLON  xEmrast) *uRE 1 e RS A KIEE Bt 5L RE

10 TOBDRALYEE: LALLEOYSNO g nrpat) | xurE 1 ED RS KB E Bt =SV RE

10 TOMORNI R AXTHET AEMIREE) ABEE 1 e R A S Bt =GV RE

10 EEREREAMRUARMEROZEN  KEmIesn) <4 " e RS RS KM it oS TBE
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= B ERIEH ERIEH - _— o

HE Fﬁ; P .mi..“ﬂ”E:QEC‘Z)(FROZEN [= P ™ 4 - = =K
10 BIGEYE"TUNA STE’AK) KEMIZEST) |KBERE 11 | MES D& KIGHA B F& 14 BERE

EMAERSEEM: LWHE(VIIHRIA O A4y p - o= - — A
10 2 EROZEN SQUID HALEGUT) KEMIREEL) 54 1 HEY RIS KigBn i TRV IRE

EMBERUS R B &M AdH% T (FROZEN = e " p : . By — A,
10 KIZAMINIANZGO) AR KEMIZST) |KBERE 11 MEY D ERAE KIGE B &% EZRAYTRE

ALY TN
1o BRDTHICERBIROZENBOLED g mrgas) (vi+e7 1oy B KB EE it I
10 FIRER:bTHDEHYDRATED TOVATO e Tt | 5o 1w e — B 0.0368/ke BERE
1o HEGIENINIRERS ST rofoks  tERe "o ey RS RELEBSMEN Bt BERE
10 4ff0—t—% EE ] PRSP 6 |EHE B, ZTHR.HE TRIZLEER EHICEDERERDT- THRE

H8ED 8 7 X445 (FRESH GOLDEN
10 |CHANTERELLE (CANTHARELLUS BEMIZST) |["IIL— 11 AE-EAEYE BEHYE REHEME (2D L) 190Ba/kg #&H EDARYUTBRE

CIBARIUS))

11 | &Efhh4=E (S ARXIS 11 REEE —EE 2,4-D 0.06ppm & H HERE
11 $§¥7J737J-]E — B8 I9F7FL 11 BREEE —EE 24-D 0.16ppm #& H HERE
1 MERANLMREDR) O-2THY sEmIRat) s " EEY RS A E.coli Bt YUILHRBOBGE BIRE
Fh 4 A O (v e 3 e
1 DRERERRE (REENRR - me Igat)  HEARSHE 1 Ry E col It HIRE
11 | 3—k=>% (MOI SHORTENING) ZFRMDER L—7 10 ¥ S I TBHQ 0.006g/kg & H . BIRE
11 8484+ AEL\DRIED OSMUND) BEMIREE) HEARLNE 1 BmEEE — s Fekoa—L ozepm B (BRI B LT SoRE
1 E385I0 BEMIRED) 7rAHERE 6 E%E HES FITRELY fﬁ‘?g‘jg/ kg(B1:46, GI:138, G215)  marpn =y 2 HEBRE
1 | E#7—FEUF &% TA)hERE 6 BAE hESE TISREIY 18 1 g/kg(B1:10.3, G1:8.0) #&H MERE
1 E#7—FUF bidestie] FA)HERE 6 HAE hES FIShEFIY 22 1 g/kg(B1:20.0, B2:2.3) #&H HERE
1 | HENIRREVEER E5HLL BEMNMIGED) HEARXNE 6 BRE HES FISRFY 29 1 g/kg(B1:28.5) & HERE
11 B2 LB LEL BE(MISZST) |kLa 6 BRE hEE TIS5RFL 381 11 g/kg(B1:308.0 , B2:72.7) #& H mERE

L >7=E—F"Y (SUNNY SELECT HONEY | =, - fe R . . PN
11 ROASTED PEANUT) =258 TA)hERE 6 BAE hESE FIShFIY 23 (1 g/kg(B1:19.2, B2:4.0) & H MERE
1 lé:(’lalj'):t—-)-\y‘J(ROASTED PEANUTS WITH T8 thiE A\ B AHE 6 BsRE —— FIS5kELY ;ég/kg(m;&l G1:13.0, G2:4.3) PN
11 #81Ft=E—FwY (FRIED PEANUT) =5 thiE A\ RARE 6 HERE HEE FISRELY :ﬁ“ g/ke(B1:1.2, G1:8.7, G22.1) 4% HARE

ZOMDEEMIR: 7L 1)—(MULLED | w N . . e s Sl AP
11 VINE JELLY WITH nCI;OLD LEAF) EEMIZEL) (4¥UR 10 fBENRMY | TINERSITFY =/ THRE
1 E BEMIREE) TANERE 6 BRI BRCER A AEORE, RRERUZN CORE RRRULMERD  jopy ARRE
11 E#a—t—8 CESE IFAET 6 mHE Bl opE DRDRE MREMRUY AEORE. BREBEURRE  jopn RS
" | &fa—e—3 EEHE R L 6 EHE B, TR HE HEORERUVES HEDRAERUVERERD- KiEh THRE

R IERUA R R S CEFEEATRNE)

11 |AL&(FROZEN SWEET POTATO DICE WITH |BEE(MIR&EL) |hEARLNE 11 HED 5 R HE K. Ecoli 1.8x107/g. B1E BHIgE

SUGAR)

S ERSESANE YIYEFECAFROZEN N o . - a B (RKIE) ASERE __
11| 7UNA SLIGE (SUSHD) KEMIREL) J4UEY 6 HMEM R FILERSERE (13 o PR e EZAUVTBRE
1 BEMISRUGEEE: L5050 BEMISEY) 8E 1 BEBEE — s SoT/aFI—I oeem RHCERRECRELL: SoRE
1 BEMIRRUEER E505L BEMISSs) SE 1 BEBAex — e Sor/aFU—I o ozpem BHERRECRELT: HARE
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A R LI £EE gx | RER | EREH ERIAR ERNE RE %

1 BEMIRECEER E5ABL EBEMIRED) #E 1 BEEs — R S71/aFV—)L ?,-Eofppm BHESHREICREL: PO

1 BEMIRRUEER E5055L BEMISSs) SE 1 BEBAeE — e Sor/aFU—I 0 Dtpem BRHCERRIEICRE LT HABRE

1 BEMIREVEER E5ABL EBEMIRED) #E 11 BEEs — R S71/aFJV—)L ?tg_‘))4ppm BHESREICREL: PO

11 | AELAY (54F)(FROZEN LYCHEE) BEMISREY) SEARXNE 11 EEEE 5 3R SR XAy 0.07ppm & H BHERE

NES 7 e S ELT Ai—F 1 BEEX R HkE SRILARIS 0.04ppm & HakE

1 E#HhhA= e H—7 11 REREE iR SRILANYY 0.05ppm #&H MERE

1 EEHINAS EEL Ai—F 1 BEEXE AR5 HkE SRILARS 0.05ppm #H1 HakRE

1 Ry OBy —Z ZOBOES KEEE 1w R VILESEBAUY L ((;1";'@({5%)“)0~‘7g/ ke it EAULTRE

" AEfERE REMMIGEL) |FEARXEME 1M BREEE — R FTAFY L 0.02ppm & H MERE

11 [E8BLLES o BEMNMIGEL) KXBERE 11 Fi%’%iiﬁ = AR rJTHSY—IL 0.13ppm & H E-AYUTRE
ZOMOEL (HaEH) RI(GRAPE . . BE-5H50 N -

T ROUND SALT CELLAR) #E-Bobe =7 18 it MERIRE E1) FHEE (5.3%) BERE

11 FzaL—k FDHDE R IR 10 iR IBESN BN INTURTIL—V P da] BEBE
F3aL—k (FULL CREAM MILK . . . . me

11 CHOCOLATE WITH ZUCKERSTREUSEL) | c PHEDRS A—ART 10 &my wESNRMY  NTURIN—V e BIRA
PVCRMBEMNAR KLeLeTyTILR(L . . HE-BLboF . TRIIEBBER 2—IF LA .

11 & (APPLE PIE RECIPE) FE-Bibo hEAREME 62,18 DR FEMEORE e 0.43 % & BERE

1 ERELTARDL REEIANR AU KEMIRED) (K 1 DMAEER AR ISRy 0.003ppm #81# SaRE

11 ;%;i%&ﬁizﬁ . KEMISZED) AUF 11 BYRAEESR AR 5V 0.212ppm & H HERE

% 7 = A =S L ES =R aN N o - N

1 %ggﬁ*ﬁfm’{fﬁgé)’iﬁﬁH”ﬂ”"?‘l) AU kEmIRED)  AuF " BMRAERR  RARE 73Ry (AOZELT)0.002ppm #H BERE
M ERAERR CERENRME T | DU e ‘ .

11 EI“J:I'J—(FRnOZENnIgROCCOLI FLORETS) BEEMIRED) TJ7T7 11 REEE o3 R JO7z/HRR 0.06ppm & H E-AYUTRE

11 ~32(PURE CUMIN POWDER) BEMIRED) NvY5F>a 11 BEE D& gkt Ja7z/kR ?I,-EO)ZPP”‘ B (EEHREICRE LT PO
ENMBERAEE R AERSILEFEDS PN = an e _ 5 . e

11 UFROZEN I';OILESHSHBRT—NECKED cLAW) REMMISRET) HEARANE 1" REBRE (E2-%2 PA=F UM 0.02ppm 1R mRIRE
JLHEE . X—/\—=p L5 0—7 i . HE-BEbvE = <

"1 (NITRILE GLOVE (WHITE)) s =7 18 pmmae ME R B TE& BERE
JLRBE . R—/—=p))LoO0—T o s #HE-BiboE <

11 (NITRILE GLOVE (BLUE)) #=E-BEbe =7 18 DR MERIFRE e TEE BE#®E
MBZREIUAER G CREERIRME) /N | o PR = Bz FHBZE TEURBEEGFHELRE o BEERM/IAYIC

11 RS DR BEMIRSE) HEARXHE no Ry A TERTD TR e T Ve = axaE

1"onE BEMIRED) 7APERE 6 mHE B R pE i B ERRUNED BEERZMRUNEORLEE yozn R

1 hE FEMIREE) TANERE 6 mERE B, ZE. HE ii”m'@mmm %ifﬁ'@mw’f”’%% KiEh ARBE

1"onE BEMIRED) 7APERE 6 WHE B R pE S B ERRUNED REERZMRUNEOREE yomn R

1 i ZDHhDEH vapat 6 B [BER. 8. HE ERRUVIEDHRE BERRUNEDHREZZEDT- Kisn TBRE
ZXSE (GRyays|Ea) . F—J M as = HE-BiboE -

11 COPEN ROASTER) BE-Htbo ¥ A RAHIE 18 mSEDETE mEmmm @ T BERE

B . } ~ XN N4 ;,~H N=N- - ~

1 BIESE(TyRBIEEE) A Lfvk  BE-Bibe 3\ R HHIE 18 ﬁj;ﬁgg;_*% wEasgy  DYIVENUOLER ey m e SERORRERTT mypm
ZOMDBE (F/O ) . a—k—A—H— o 4 HE-BLbeE . BIUH BN LEE

" DS (PLASTIC BALL) #R-Bibe &8 18 i ME RIS = 26 1 g/ml FRtH BIRE
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am B

ERIEHE

ERIEHE

B &% Eogp S EE £33 A__p1 £_o_pq ERIEHR ERNE IREA &%

1 PREGHAZRGREEINR R iomoms  PEARSNE "o Ry R B 17x 107 BERE
MBZEISER R CERERMER) 15 o . ;

1noory mK‘;\ SHUM AD ZFDMDE a4 11 %Y RS R HE 58%10%/g BERE

ENIEEY 2 O . o %5 0 EE & B N " 3

1R AR BROBRA U (g hi AR A1E "o e R M 28x10° /g SV INZES

1 RREENARARREEAANR -2 o AR ATIE 1" e RS S am 75%10° /g BEmE

1 MREMMARRLREEAANRN B g GEIN-FR e 1 Y RU5Y IR HHETHL. E col 5.3%10° /g, It BEIBE
ZDhnFE (PER) &/ \vF o #HE-BibeE R (NTB2)D1580 1t g/ml @1560 p

1 (HAPPINESS ¥ v = 2 35 AL F—f) Bre BEBE k= 18 pamiesE ME B REZRY o/ml 31470 1 g/ml 121 BERE
X5 :E/L—ILRSAH—(TPE(SEBS) . . HE-BEbvE 2 -

11 #115214)) (MONORAIL SLICER) #=E-BEbe i 18 DItk MERIFRE RRIXEY (49%BEFEL) 130 1 g/ml #&H BEX®E

11 BIFSE(FAOUE) TS5 EL(SPATULA) BE-Hhbe 3 A RAHE 18 fﬁfﬁggg"% HEREE  ERBEEY (496 BEER) 37 1t g/ml 424 BRI RE
MR FFERYH: Ay FaaL—HOT w0 PN . : . N

" GHOGOLATE L ZRAY 1 HEy Ris N ik BERE

11 MRRRIE 227V (TVC0COAAU. gy KHRE "o ey RS KB ER Btk BERE
%ﬂﬂ?&?ﬁﬁﬂ?‘“}iﬁ TR %aiU(FROZEN (=P Q 7 o 8 & =F

1 ANNAMEI S“USHI 'E”BD KEMIZST) | NbFL 1 MEY A& NI F& 1 BIRkE
EEBRASEHANTE UYEFESAFROZEN o p - - . — Al A

11 MAGURG Sl IO (NON-SEASONING)) KEMIGEL) 54 1 HEY A5 Kig i TRV TBRE

11 BTECRSIRTAR(FROZEN OCTOPUS g T pat)  +EARSHE " sy 2T N Bt SEL=S

1 FRAARERMRAVASCEERIN xEmIRED) (FrT " e RS S KIS Bt E2S S
S EBRAEHANE YYEFEAH(FROZEN L . o . - g,

11 BIGEYE"TUNA SAK"U) KEMIZED) |KERE 11 MES ARG KiGHA B F& 1% BERE
MBAERAR G (BEERME)  AZLBIFCL A e . o o

11 (EROZEN STEAMED SBB) BEMIKAE) TEARLNE 1 Y RIS PNl ik HERE
15 #E 7=+ D (CROPPED SALTED SLENDER | g 0 & = s P - REREARLTRE T

11 5AMBOO SHOOTS) BEMIRED) $EARKNE 11 ¥ ERE%E ZEEERE 0.326 g/kg H&H %*40)%%@% EEX 3y

1oNE BEMIREEL) TAUHARE 6 B B g e ECBRIE A ORER R e PRERUERL oan RS
EMEBEISERS REOHER

11 | (FROZEN BLUEBERRY PUREE (MYRTILLE EE(NI&ZET) 75X 11 AE-EAEVE BEHmE WAHEME (L) 150Bq/kg & H EDAYUTBRE
PUREE) WITH SUGAR)

12 &fhh4=E R A ) 11 RBEE —EE 2,4-D 0.02ppm & H HERE

12 | AELLY(SAF) BEMNMISESL) HFEARZNE 1 REERE R iR -0V T/ FEEE 0.06ppm & H EZAYUOBRE
MBZIEIUAEER &G CREERIRMER) D5 | w O A 2 p " . - — Al

12 ERO7EN MUSTARD SREEN) BEMIRAE) FEARLNE 1y RIS E.col ik E=RULTRE
E X4 #E(CRACKERS PLUS WAFERS a RSN ; e

12 (SALTCHEESE COMBO) ZDHDE R AURRLT 10 |&m# FERES AN TBHQ 4ug/g R BIRE

12 | EE#ERZFFFvY bS] Fyox 6 BRE hES TISREY 12 1 g/kg(B1:4.5, G1:7.6) & H meRE

. A @20 g/kg. D17 g/kg (@D
12 géﬁ;ﬁ*”’\ At (PISTAGHIO R 137 6 BASE HEE FTISRFIY B1:18.0, B2:1.6. @B1:15.7, B2:1.6) MERE
®H
12 EgF—EUR CET ARAY 6 Lxs HEE FITRFLL 27 1 g/kg(B1:43, G1:18.9, G2:3.8) SHRE

‘i
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= B ERIEHR ERIEE - - o
D151 g/kg. D17 pg/kg. @17 1
12 |\ R—SRAkE ZOHDE R hEARZLMNE 6 BAE hEE FTISLFIY g/kg (DB1:13.0, B2:2.4, @B1:14.5, BHEIRE
B2:2.7. ®B1:14.2, B2:2.7) &
12 ggé%gi%("ARABAR PEANUT BUTTER ZDHDE R TA)hERE 6 BRE hEE TISRE Y 13 g/kg(B1:11.2 , B2:2.0 )& H MEBRE
HEMIRRUVEER: 5060 s S == s Sk . . PN
12 (PEPERO?\?CINI PICCANTI) BEMISZEL) (2U7 6 BAE hEE FTISLFIY 12 1 g/kg(B1:4.9, G1:7.2) & H HRBRE
12 BERUEFER FTIYAT BEMISZEL) |(MLa 6 BHARE hEE FIShFIY 14 11 g/kg(B1:12.4, B2:1.9)k& H HERE
12 INBDETESE =48 1K 6 BAE hEE TISREIY 56 1t g/kg(B1:47.9, B2:7.6) #&H MERE
12 IMNETESE 25 SyN— 6 BAE hE= TISREIY 109 1t g/kg (B1:96.6, B2:12.8) & H MmEBRE
12 LotE—Fuy 2 2] thiE \ RAFIE 6 E%E HEE FISRELL 2ue/ kg(B1:28, G1:7.6, G2:2.0) & SoRE
12 |W\ot=E—FvvY 25 h#E A REFE 6 BAE hES= TI5REY 24pg/k (B1:21.7,B2:2.7) &l mARE
12 |CEDFEF e e =y 4 11 BEs —fREE RECI=POIN 0.02ppm & H HERE
12 &8 FoREF TEx8 Svov— 11 EREEE —fREAE e=rvi=Flls 0.02ppm #&H HERE
12 iﬁ;}‘yrﬁ"/(%b‘lﬁ) . KEMIZEEL) HEARZENE 11 BYREES R IoOoaxyoy 0.10ppm & H HERE
MSEIAER S CRESEATRINZR) - & . . . -
12 ﬂjﬂ%‘?*ﬂﬁh RERCHUGERARIR B e mrass) ~kri 1 BMEEER B B =pJ=E STEAY 0.13ppm HH HABE
12 EOMH>BLHR BEMIRED) 51 6 mHE B EH e - ORE RRRURR HEORE. RIRUKRER opn R
12 33bLE% FEMIREE) 441 6 EHRE . B HE gﬁg@i SR 8 QE@?E RREEBRURR japy RS
12 5BLHK BEMIRED) 51 6 mHE Bl opE o DRE KR KB DEDRE KR XBRURR 1m0 R
12 53X REMIGED) %4 6 |EEZE B, . HE HEDRLERVEER HEDRERUVEREZRDI- THRRE
12 | F33L—MGANACHE PASSION) ZDHDE R IR 10 | FEEST N F/)o4TO— _ £ BERE
12 Y% 21—)L#E (PISTAZIEN LIKOR) R KAy 10 Fm s R fj/}'ff_ ’{,ID_&U' YT HERE
1p NEGERARAL(AEEAND BE omoks <4 1 DYREES AR YOSATTZA—L  00013ppm B HERE
12 TEAMRLILE 2 U (DRIED BABY AEMIZED) ~hrh 1 BMRERR  RAME YOSLIT=a—L  00006ppm HHt HoRE
12 AECHETYE KEMIREE) Svo<v— 1 BEEE RS A HOILEHRR 0.7ppm L %ﬁg‘;g%gﬁfﬁﬁ ERULTRE
12 444/ 0T RO BEMIGST) |44 11 BB B FRE JRILEYHRR 1.47ppm & H E-AYUORBRE
12 | EEHSARD X BEMMISREL) 44 11 RBEFE AR5 R JaJ)LEYHRR 2ppm HRH E-RYUOBRE
. NN - B B : PBILEYRR DRJLAN) [(DBILE ) RR)0.25ppm #EH | (& RN
12 &fgAA/\aTorn REMISKSC) 54 " RERE 3% ps i < RILARY)0.1200m  HEHH EZRILTRE
N . e - A o 5 . HOJ)LEYRR, ORJLARY (UOJLEY R R)0.35ppm FRH ., (& e
12 &f@#AA4/\aTorn REMIREL) 54 1 RBRE B%eps i < RILARY)1.290pm 1 EHULTRE
12 £BRASEPTHNIZ RAILA=ZIL—Y KEMNMIZED) FEAREFE 1M HEY B RAE B 55x10°/g BERE
j]u%&” E X;A; (] “n—g--l-j]u%& ik =P £~ 4 - iy = & a
17 RAEBNTRRLOMGOANT LB xEmIRat) oEARLHE 1 ey L2y B, KRR 42 10/g. Wt BImE
% B O gy O A " s 3 = 46x10%/g(BERE). 25%x10%¢ BERE. E=4UY
12 ENBERSEER - BEHF KEMIZEL) KERE 11 HEY R R WEH. KEER (BB B e
12 | E#SEFEEIHSL BEEMIGEL) KXERE 11 REEE —fRERE oox/afFv—L 0.10ppm & H BEEEDORET T+ E=FIVIBRE
12 [ &E@ELOMNLL BEEMISREL) XERE 11 e — R $o7x/arJ—IL 0.10ppm #&H EDARYUTBRE
12 @A AE (EEL H—r 1 EEEE BRI IRILARD 0.04ppm & H HERE
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= o= ERIEH ERIEH - SR
12 &§hh4=E FEES ] H— 11 BB B iR IRILARY Y 0.04ppm & H TERE
12 | EfEhhA=E EEE H—r 11 BREEE IR IRILARYY 0.04ppm #&H BERE
12 | E@hHh4+=E ] H— 11 BEEE B 3R IRILAR Y 0.05ppm #&H EDARYUTBRE
12 E8hh+E EEL H—7 11 EEEE By & IRILANIY 0.06ppm & H HERE
12 &fhh4=E S H— 11 BEEE B 3R IRILAR Y 0.06ppm #&H HERE
12 E#@OHAE (EEL H—7 11 EEEE B3R IRILANIY 0.12ppm & H HERE
; = 3 . - . R . 0.04ppm (8AFRE) . 0.04ppm (E= MTRE. E=4)Y
12 &@hHh+=E E S H—7 1 BREEE RS FRA% SRIVAN) Y UL SRE) B e
s = 3 - an BRI —BE ORILAN) D (AIHRIE) . | (ORILAR))0.04ppm HRH, i
12 E@NNAE ‘XA A= noRERR 2 TN L—h(—E#E) (Tz2/\LL—F)0.05ppm 1 H E=RLTRE
MERERAES R CEFEERIRME) 5
12 |L—AHFEIVI X (FROZEN CURRY MIXED EE(NI&SZEd) SEARKLHE 11 RBEE —REE FFANES L 0.02ppm & H HERE
VEGETABLE)
12 |3 2—)L¥E (LILIEN LIKOR) R FAY 10 | im¥ e ISTURTIL—V T\ BEXERE
12 1)%21—)L%5 (PFEFFERMINZ LIKOR) R (N 10 &M FEE S A INTFURTIL—V R BERE
12 |1J&21—)L#8 (VEILCHEN LIKOR) R FAY 10 |y feE S Y INTURTIL—V i BEXRE
12 EE=IT O (EEHT) EBEMIREY) SEAREHNE 11 & EREE En#EmETrIDL (ZERERRE L T)0.742g/ke 1R H EEX: ¥
12 |&Effvd— BEMIGZST) |Z7q1UEY 11 | RBEEE —REE JzobhI—h 0.02ppm #& BERE
12 | HEftwod— BEMISZEL) |Z4VEY 11 2] B d —fREAE JzbI—b 0.04ppm #&H E-AYUIBE
MRIERCAER S CELEERT ;). zU00 . . . e PN
12 %{;&%ﬂﬁ gfﬁ:;lﬁﬁfzﬁﬁﬂgg) AC kEMIREE) AL 1 BYEAEER  HOERE IS5V Ry 0.005ppm 2 H HEBRE
IPEES 554> BEEMMIREY) XKBERE 11 ) B d —fEEAE J)ILExaFry—L 0.03ppm & H E-AYUTBRE
12 | E@ELSMNEL BEMISEL) XBERE 11 | RBEE —REE PIE = ) 0.08ppm #&H EDARYUTBE
12 EBELSHALL REMIRST) XERE 11 B —EEE IEF2aFI 0.09ppm 1t EZAVIBRE
12 AEEFAFAEH BEMIGZST) |F5VR 11 BYMREES RS R JaFJSLhA 0.0021ppm & E-AYUORBRE
12 [ ESRBRASPVAITA BEMISEL) |A¥Pao 11 BRBEE —BEE JOZH3KR 0.02pm & H BEXERE
12 EfLLES BENMIGREL) KBERE 11 BEE D%k AxHaFJ—)L 0.05ppm & EHYLTRBE
12 F¥E7 KEMIGED) 52X 10 |FRm EES AN Gl 2,300 u g/g #EH BERE
12 | 7527 —(GRAPPA GAJA ROSSJ BASS) |fk#t 137 6 |FNyY feES BN AR /=)L 1.546mg/cm® HRH BHEIRE
12 | 75> F—(GRAPPA GAJA REY) aRE 157 6 A FRES RN A8/—)L 1.903mg/cm® HRH BERE
12 &8 7HRAF BEMISEL) |[A¥Pa 11 | REEE R FRAE AZRTRR 0.04ppm & H BERE
12 |JEMEAERE Z(LARDO CINTA SENESE) |BEMMISED) 12U7 6 MEY RIRMAE Y YRTUTHE B BEERE
12 |JENNZEAE SR (COPPA) BEMIGEL) (13U7 6 |MEY REMEY YRTUTHE i mERE
12 |JEMNEAEB A S (LARDO CINTA SENESE)  BJ/ENISREL) (447 6 HMEY RIRMEY YRTUTHE B BERE
1 FINRMBRRAOALAVE FINOCCHIONA 5 T &) | 1507 6 HEM mEMEN  URTUTE i HARE
EMBBARSG FRIEVALT A ) R - } -~
12 (o ALSIGOIA NnAnPOLI PIGGANTE) BEMIREDL) (32U7 6 |MEY RRMEY YRTIVTHE B\ WmERE
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