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@ A LREFEES (WHO : World Health Organization)

1. RO EREBERE
Global burden of foodborne diseases
http://www.who.int/foodsafety/areas work/foodborne-diseases/ferg/en/
IRABZ2IFH No.25 (2015)

2015412 /1 3 A WHO O R it B R R HZF Y 7 7 L > X 7 L—7 (FERG)
DNE AL ORI X 2 Ry 2 FEREF 2 HEE L 7o w5 #F TWHO estimates of the
global burden of foodborne diseases] 7% WHO 7 =741 N CAFXRINZ, 7. 31
OERF] g, v AR, FER, BRLMEFYE) ([~ R 1~LT
DEWELHRTEDA L TA Y — BRI L T D,

BRMMEFWED D BARENET 77 ¥ vy Fry v bR 0ov Ty B—F oy YT
LV — (HUIRE) MO A A U ACOWTHRFLTEBY, E, A RI UL,
BOAFNAKREBIZOWTIRE L Le, Thbid, BEREOERE, REE, HED
7D DT =2 DAFAREMEICESEBIR LTz, ARG L7cHER L ML WEIC LD
TG OFEEHEEA/FFE (DALYs) OHRfE (2010 4F) 13.908,356 TH Y, €DK
3777 by (FFflEsA e oBE) ICERLTWD, (G TAEZRORS
DALYs 1% 17,659,226, =D H 5/ v 7 A )L A% 2,496,078, #iE X 14,490,808 TH v
iR M OMESEE & BT 5 EHTEVIZRE W)
kAT A T =)
https://extranet.who.int/sree/Reports?op=vs&path='WHO HQ Reports/G36/PROD/
EXT/FoodborneDiseaseBurden
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JOINT FAO/WHO EXPERT COMMITTEE ON FOOD ADDITIVES

Seventy-fourth meeting  Rome, 14—23 June 2011

SUMMARY AND CONCLUSIONS

Issued 4 July 2011

ftp://ftp.fao.org/ag/agn/jecfa/JECFA 74 Summary Report 4July2011.pdf
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ARID : 0.09 mg/kg K8 (7 1L L)
PMTDI : 0.02 mg/kg (K8 (7 A1 E L)

® XKMZEEZ (EC : Food Safety: from the Farm to the Fork)

RRMZEBSORGIZET 5RFZEBS (Scientific Committee) DER.
(April 2003 D4y)

)R Kk OFEEH hydrocyanic acid (37 {L/kEER) BiBEARIZEIT 2 E 25K
http://europa.eu.int/comm/food/fs/sc/scf/out190 en.pdf
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hydrocyanic acid RIBAED 5 DT T7 N2 KB AMEFEIZOWTIEER W EB 2 5035,
BN O T — & 3702 D R4 hydrocyanic acid EDHIR &Mk 925 Z & &<
Fr

@ IR Z 2R (EFSA : European Food Safety Authority)
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BEREREDMORERIF DL T ALK (HCN) (22T, AFC /SR LVOER
(19 November 2004)

http://www.efsa.eu.int/science/afc/afc opinions/698 en.html
[RAGZ2IFH No.23 (2004)

T DT o FAEVERCHERIT, HCN 23HH S U722 W R D IR s B M,
HCN (3R N7 0 IEPNIE 3R> TV D R—F 7 v a v X —E o & Tid
PER IS ESRHNMK RSN D Z LI KV ETL 5,

HCN [T, RO TITESCHICHIN I TEFIIHmT 5, BE» WIS
HCN 1%, XV BEMOERNTF A7 x— M@ & d, £/, B2 10 BuREHtT
TBEFRAT ORI G ® D, s Am g LS L BEEEREET L, I L7z
T DEEUZ K 5 & b TOHRECEMER R R BN RS ST 5, SPEERIE
BELS - b &5 - Rk - O F V> - B - BN - ek - FERIREE - IR - EEREER -
WLWEERE - LT CTh D, RO ETRTHIN S D, @M TIL, FIREEED
P O E S STV D, RIS 1L, BB ChH L F A7 32— MZ
X5, Fv v N"ERBERLHEET, HCN & MREEFECHRRERICEER H 5 &35
FEFRGE 8 D08, BREER OB FER 7 EORHEE 1-3E < | e BB
AN
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BRIEFIILT — & Tldd 223 RETIIEFERN SO 1 H HON EHEIT 46 1 g/ A\,
EAEHEE (975 78—k Z A L) TIL 214 pg/ AT, TNFN 0.8 L1 3.6 uglkg/day
Y35, /v =—Tik, 95 KO 372u g/ NETZIFE 1.4 KN 5.4 4 glkg/day TH
%, Fx v P oNE, 2008 NS E 60kg DREAT 30 g HCN/kg OEREIZ/R 5,
JECFA I[Z LU Z o BETITAaMEEITE LRy, i~ =2 hTHRIEEh
=&Y, 20mg HCN/kg Th - 7=,

ZEA T, BUEOFRI D O HON £F &1L, BMEEE7H%ET 2 2 Lidkn
EEZTND, BYERFEICE L Tid. NOAEL X° TDI #&ET AT T —Z A4y
Th D,

F—HBEE  RBROHEBFOINAI VBT FARRST ALY
Invitation to submit data: on ethyl carbamate and cyanides in foods and beverages
(29 September 2006, Last updated 6 October 2006)

http://[www.efsa.europa.eu/en/science/data_collection/ethyl carbamate cyanides.ht

ml

[RAZZ21EH | No.21 (2006)

EFSA 13, &K OCEr Bric 7 v a— ik (R T 5 05— 7 5 R, PEEL
T7Vay hRENBIELCNDT T T —) POANNI BT LD MEFE~D
UAZIZOWTRFEREZRO LN, DRI VBT LOARIZENTIEYT
AEKFER O OENBEELRFEATH LD, T MOV 2712250 T bR
TOHMENDD ESNTWD, EFSAIL, ERLDO U X7 7EA A R %ELTH 728, 2000
FEDIRE DB Lok (BRI T T o F—7e EOT v a— VR o LR Ui
FILROTT A& RICET 57— 2 2RO T\ 5, BT — 213, B OREE,
JRPEIE, PRECREH, o . ooAris, BHIRFERRA L ETH 5.

ANV VBT T, A oY UL BE—=b, RN Lo, I—F Lk
72 & DOFEBER LB I RRITAFET DB TH Y . NTOERINNI VEET
FNBERBRILIZNAOLDOEMTH D, 2005 4 2 HDH 64 [5] JECFA ZEI1THIT 5
Tl, JECFA 23, BN VBT ILITETOEMIC KW CRIBEN: - 2R T
WETHY B N THREBAMEEZRTAREMENR S 5 & i Lz,

BRI T OEE LS AVME L LTOY T LAWY S CONTAM /3% /v (7
— FF == BT HERMECETIRZE X)) OB
Opinion of the Scientific Panel CONTAM related to cyanogenic compounds as

undesirable substances in animal feed (13 February 2007)
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http://[www.efsa.europa.eu/en/science/contam/contam_opinions/ej434 cyanogenice ¢

ompounds.html
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FROMY TEEIND V7 VERERIL, BRI X DIKGMESZ T T T bk
F# (HCN) AT %, wORREDOE E (intact) OFEWTIX, > 7 ALEW & NKSy
fRIESR TN 2 IR S LTV D, L LERIRAUIN 20 2 72 0 Ehmsiide 2 & THEM
DS ND & T AEBMOBER I L DMKRDREDBIEED | T ALKENRAET S,
FWILE CIAEMIC I ORI SNTY T UALKENELDZ EL B D, VT v
BOBE R I IR i LT D, U7 VEHE R 2 & ekt o A 22 b o & LT
X RS (T~ OfEF) . ¥ v PoMR, YT ADRKOE S IR EN D D,

HCN Z, pHIZE D T 1A A4 (CN)E L TIFET D Z 2035 5D, HCN KO
T AEHONTINE B TOIYICK L THHETH S, HCN ICFETET 5 & AtkDB3E
H B 20l 29 RTREME DN & D 28 RN M OV AR R SR R T 1 L D ARRRE R 2 P i
ETAEETRED X AOND, KEEY T, Al OMEEN T EURER Z Ky
fRT B0, BROLOTHHMMOEYCE M TI b ObEMITxtd 2%
PERENEBZ DIND, LIz T T VBRI X2 st KBsmIicZu,

T AR E OFIBMADS, AL B, I EDOFREICBAITT 20 E D 2NTOnT
DRFEEIRFIEIL 2\, TEETIEE L VX ORI S 7 Ak S Tn 5,
L2 LEMIC BRI DN e WA 1, v 7 AR R 2 %525 e b A
HAORRINAAET 27 AR EITIEF IR E PRI, T AehhEIC
ROTEMHRDO IN T AR BRH SN L ORE L H L. ZOHE B
Rice FEMO IV FOREITHEFITRNEEZZ b D,

FAEHLERED GAP X° GMP IC X WV EW O EIL T TE 5, /S, ko
T UEHEROESLEHEICOWTOI LR LT =X, MU T VEERIETE 255D
IMTHFERVETHSH L LTS,

BRECEKEBFOINNI VBT F VL VT ALkFEEE— CONTAM /3% VDR
B
Ethyl carbamate and hydrocyanic acid in food and beverages - Scientific Opinion of
the Panel on Contaminants (24/10/2007)
http://www.efsa.europa.eu/EFSA/efsa locale-1178620753812 1178655060600.htm
I RAZZ2IFH) No.23 (2007)
RINZ BRI, BRSO FRIERT 707 —) FOANANRI VBT LR T
AEKFRRIZL D e FOfdFE Y 27220 T, EFSA @ CONTAM 3/ (77— RF
== NIRIT DGR EICET LR S L) ISR E R A K LT,
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N

H R BT )L (ethyl carbamate, CAS &5 : 51-79-6) 1%, /N>, Lk 9,
S—JN R, T, B AU v (FRIERT T 0T —) R EORBERMT
N — VECBHHIZ RIRICE F D, BMSCHEHIZIE v 7 U fbkFE B (hydrocyanic
acid, HE, CAS %5 :74-90-8) , R (urea, CAS %+5:57-13-6) . =¥ / —/L (ethanol,
CAS F 5 : 64-17-5) 72 EOHIEWE NG £iv, BAOM LT IC 26 ORIERY
END NN VR TFIVNERRT B RTREEDR B B,

enzymatic oxidatio
R-C=N — 2w ey XL oo

reaction
cyanogenic glycosid hydrocyanic acid hydrogen cyanate
HsC O.
+ RPNy
He. O ethanol

3Oy
0 + ethanol \‘

H5;C (0} NH,

HZNJ\NHZ . ~ \n/

(o]

urea ethyl carbamate

[2% ) =N RO T o AbKHERE (LB £72idd ) — A RORE (FE) NoDHANI VBT LD ER]

TNV VR T VO FMEICET 2RI OV TEE < (1940 4E1%) 2 BAThh T
WD DS, AREA EORRENEE ST DIX, BT Z YRR T L 3 — /VEE R I E Y R
BEEOH NN VR F LA LT 1985 4EEHTH 5, TARC ([EIFEA AMFFERERT)
1L 1974 AT NN VBT VORN A E 70— 2B (B N TRPANMEEZRT
AREMER B D) & LTV, 2007 EICZEHH L, 7 —7 2A (B hTBZE 5L
FNAMEETRT) L LTz, KE NTP (EFHEMET w7 T L) OFBAMERE (2004)
TH, BEEHO 2 FHORBNO LI NVANI VDT ILE ‘b hTEBZLIBRAUMLE
R LR LTV D,

2005 40 JECFA D4 64 FIESA TH W AN U FANFEI S, FOk5. B
WS VBT VTBEEENH Y | EBOKEONESFICB T e R L, BED
e MTbREIAMERT LGRS, JECFA (Z8#E~—Y > (MOE) Z#tH L,
TV 2= VREHSA DO RGN D VS VR TV E B L T2 S O RERBE~ ORI
D, WL OO T LT — LB D VR R U TV R EE A RS D R A
CHREThHD G LT,



B OB DI NS BTN RO T ALK ERR

JECFA 1% 2005 ED NS VBT FIOVOFHIIZH 720 . BiL LT L 2 — ViR
6,376 MAKDKE R A AT Lz, B 372 KT DAV R F VTR ED ND~
16 1 glkg (e KIT L X 5 @H D 84 glkg) Th oo, 7V — /LK 6,004 #R K TlE
M &% (range) XV A > ND~61u gkg (A% n=5,431), #{kV 1 > ND
~262 1 glkg (n=140), 7 4 A% —ND~239 1 gkg (n=235), 75 F—+ U Fa—
Jbe 3—F 4 7L ND~243 1 glkg (n=14~31; 11D % 6,131 1 g/kg) . i ND~202
wgkg (n=92)., B—/L ND~5pug/kg (n=62) ThH-oT7=,

JECFA (2 Sz ERROERTIL, WS OO EEREF OB VNI V=T
NIBEE DT —H NP lahot=, LIz -> T 2006 4E 9 A, EFSA XM ZEE S LR
PWEREZRDLNIZZ EE2%IT, ﬁuu%ﬁk*ﬁrﬂlﬂﬁﬁzw\ LU TV RO T K
RBOFEIZOWTT —Z A UM T, ZofESE, EUT 7 [E2 1998~2006 4

DT — 5K 4,300 {4, ALk (7 F & R OCKE) O 7 v =2 — L EREEI 23 2002~2006
EOoHT—4% (2056, EUMBEEFEOR LI ONTOT —# 13 29,000 {4)
M LT, £ EBUS »H (KAY, 7T VA, A=A MU T) [ I7 /v a— Lk
DT AKFEBOT —F ZHEH LT,

EFSA ([ZHEH SN HED 9 b7 a— LB O RS DO NS VT )L
IZOWNWTOREITZ DD THRL, 2D HO 41%ITRHRFLLF ThH - 72, 2005 4
@ JECFA OFHfiClE, BMHEDO DNV R VS F VORFEREITRIZ1 AHZD 1
pg/HLULFTHD EfsimL T Y, ARIOFENETIXZ Oz Hvie,

i S ERHBIC, T a— L BBHZ OW T OF — 213 EUT 4 B & Ok o BRI 7
HDOT— X GO T 33,000 Ll ETH -7, BE—LDF)93%, TA 2D 42%, AL
Y D 1IB%ARMBIRHRALL T TH - 72, EUT »EHOWETIE, BRET T 07—
3,244 fRiE (95 2,912 WA CTHIJE 330 1 g/kg, #iPF ND~22,000  g/kg.
ZOMDRETZ 7 —328 MK (55 281 MK THIME 215 u g/kg, #HiPH
ND~7,920 1 glkg., 7 ¥ —7 84 ffk (5 H 84 M{RNPitk) THJME 800 1 grkg, i
P 70~6,730 1 glkg T -7, ALKNDLOHETIX, RETT7—186 Mk (95
168 MR PE) CHIJMfE 27 u g/kg, #iPH ND~3,133 1 glkg ThHo72, —HRITEERT
FUTF=TANNI VBT F ILOWRERE VR, TF—F TIEE SITE <, TIEL K
RTI0T7—D 2 U ETH ST,

2L LT (EU KOdEkEDbE ), T a— kb o s g 5 LR
OHFYEIX, E—L e U AV TRAR S pgll, BETITUF—DUNADREY vV T 22
uwgll, RETZ7 7 —T260ug/L TH-Tz,

T ACKFEBEDOT —ZIZONWTIL, 716 RIED H 5 685 MIANRET 77—
bolz, RETZ T —HO T T AKFRRIL, FHAE 30 v g/kg, FHIE 1,755~1,780
v glkg, 95 /3—t% % A/ 10,800 1 glkg. K 70,000 u g/kg, T -7,




AL & #E 5

NN VBT CONWT ERROT — 42 b EIHEELZEENOD 1 BHHD
DR@FTEEIL, T a—LERERNAN (KEH 60kg) T 17 ng/kg bw, #£f7 /L2 —/L
kT2 N C 65 nglkg bw Tho7o, RET T 0T —DHhuie NTIIRBEENK DS
<. 1B&®EY OHEERFTERIT 95 /83— % A /LT 558 nglkg bw Td - 7=,

VT AWKEBED 1 HHIZ0 O/FEND ORFEEIL, KE 60kg DA TH 1.6 1 glkg
bw L HEE STz, FHRREEE OB bR ERFIXRML T, 73— o % 51X
Vg, RET T T —DOERE L IVIN 95 = U F AL VT ALKFEREE BN
95 =k ZANDEGED 1 H Y7 OHEE R REIL 24 uglkgbw & 720 | ZiUTE
F LR,

VAT X T 72V E—2a UL BWORT T —4%05H &7 BMDL 1o (%
1) EINNRI VBT NORER YTV A w2 T b8 F~—2 > (MOE) 77/ ue—F
A L7, MOE 28 1 TEL ETHIUTARES ORI B D, AN
2 U T L OHEEERE & BMDL1o 0.3 mg/kg bw/H (M~ 7 A T ififie Jz OVl
LB IS O R 10% D) & HC MOE Z 3% L7z, CONTAM /$%/Li%, 7
b3 — LEREFZ IR BN D DI AR BT T L D REFEIZHOWTIEL.MOE 1E 18,000
TR EOBREITRW EFERR Lz, L LR S, KO T L a— ViR 2 EET 5 A
TIX MOE (% 5,000 22, RET T 07 —7 ¥—7 % L <fie ATl MOE 78 600
UTFERD, 20z &, CONTAM 7S uiL, 7 v a—/ Uik, RrlickR 7 7
VT =L TR =T M NITIE, DN VBT VIR EORRAE L D L L
oo FHMELY BIREDOHINVAI VBTV EGURRET 7 ROBRT 70T — K
VT ¥ —T7 BT 5 ADHE, MOE 2 & HI/MSWEICARVED E LTS,

BRTIT0FT—=DX I RHHFEOT )V a— LEHZ DWW TZE DB LRI ViR F )L
BEOKBRAZHE LD LENH D, 006, BaORETICBIT 2 NI VT T
WERBIIE DT 7 AbKERER e ERIBMEIZOW T b LGS E OXI 53 2 03
N5,

TV Ay b=V (BFD) ZETUALMPEBY X7 LB
Apricot kernels pose risk of cyanide poisoning
27 April 2016
http://www.efsa.europa.eu/en/press/news/160427

I RAZZ2IFH ) No.10 (2016)

—ENSREDOT TV 3y b= (F0) & 3K LR RERT Y
Ty FA—XNVOEGZUTERERIZD T DL BEREHEA DI END D, RTINS



http://www.efsa.europa.eu/en/press/news/160427

T TV 3y NI—x NV ERBRRLIET TERREEHMA DV AT RH 5,

TV 3y M= NVIZET 2TV o EMEITI D RIRITAE U DL EMINFIE L.
BRDETT MM ED D, T AR EITE K, R R, AIRE, MEOYE
& R, MR, FN L BB DR A LEE | MER T AL EE I TRARS D,
T 72 LIz 0 b,

R TIEY 7 AL OMEE kg 24720 0.5~3.5mg 72 L BIEHI L 72 0155 Z LAVRE
NTWo, EFSA 7 — RF = — L OGP EIZBET 2R S50 0, 1IEIRRY O &
DR (GMESREHEEZIZARDE LTHLND) Z2AE kg H720 20 ng L%
EL TS, ZIUTHE SNRIEESLRED 25 550 1 Th b, ZORERLE —fRicE
DT TV 2y NI—FVIAFETHT I 7Y EICHESE | AT ARD Z i
HZERINERT 7Y 3y B A—%L32(370mg) Z BT 5 Z L3 A[HETS & EFSA
OHEMZEZIIHEE L TS, SIRATIE 1 SO/NERT 7Y 2y b —FVOKPESIC
Wi=% 60mg THD,
77V 3y FORFETHEL RV

T 3y hORFEZEBIERL THHEEICREY A7 25| SRSV, &
—xb () FT7 7V a2y hOEOFIZHLHFE - ThH S, BWVADE D ki it Chk
S EEVHTZENTE, ZODRELTHEML TV,

EU TGRS TWAAEDT 7Y a2y I —3x D% < 1%, EU LSSl A A
VHA—Fy FEBUTHEHEEICIRTGE SN TWD EBbiud, IEHEITZNLZRAIC
B B E LTEMRL, 8T A 10 KL, NABHIZ 60 ki ThTh—HICE
B9 5 L 9 B ED TV D,

TV 3y A=V ONIIRFED D WIEEDOMOERORE T ¢ v N EFIT 5
Z & X EFSA ORMEEDHERNTHY | 2072 ZOFRFRERTIZE D Hohb
720, EFSA X Z ORVEE R & EZFRYRIC X 2 UETOFHE (FoWsEESKR) 1250
T s A72012 EU MEE O/ S— b F—IZB 2Rz, 20U 27 FHmIZRNZ
B2t EU OofNWZEEHETMBEO Y 2 7 EE Rt 572595, &
DT 7TV 3y b —R VOB O AREAEZEF DD DOFENLETHIIEL, N
ERRETDHEA D,

FTIE: ZO56I34 Y] — DL EDORE 2T 7Y 2y M —F )V ERBRD ERAD ARID %
2D ERBEL TV, EFSA OE RIZ TRE 22— VD5 LU T OEBEUTT TITAR
AND ARED Z#B 2 D A[REEN H D | LR _RTNWHD T, ZNEFTIELT,

Ep77Vay bh—x\ (L) LAEOTFY ay hI—RVERRRICEET S
EFRREE AT A2 2MEE Y X 7 2 oW TORZHNER

Scientific opinion on the acute health risks related to the presence of cyanogenic



glycosides in apricot kernels and products derived from apricot kernels
EFSA Journal 2016;14(4):4424 [47 pp.]. 27 April 2016
http://www.efsa.europa.eu/en/efsajournal/pub/4424

TIZHEVAIT T 2y A —FAHHET 2 ERFREFHA T, DATZY D
T2 TET AMIHRIND, 7 ATt MIEmWaEEERH 5,
FEIIMAE kg 4720 0.5~3.5mg 72 LI TW5D, BwEEZ RIS AWniF 7 Ak
YR 20 M (2725 0.105 mg/kg REOEZENS, FFTaxxT 4 7 ATONT
1.5, ¥ ad A+ 7 ZAOMEEEIZONT 3.16 DRIEFEREZ FWV T, atEs R
#=(ARfD) 20 ng/kg REPNEH STz, BRT —Z 0320z, BElnsh T2 —%
VDR R (1AM — A 10 6L, BSAEHE 60 kD) MWD &, RfEmITHIE
TIL 17~413 {5, A TIZ 3~T71 {5 ARfD Z#if L 7=, ARfD Z®x TIci&E T 5
TV Ay M= (F7FEOT 7Y 3y MEED OHEE R K EITLIE 0.06 g, AL
AN0.37T g ThD, ZIUTE VRTINS —x)L 1R CTTTIZ ARID i3 %
ZENRBHY, —HRANTIINS R — NV SRAEBINTE 5, 1258, RERh—x
UL T OEBEUCTT TIZRAD ARID # i35 Z 035 5,

EFSA-EFET-BfR 3tFX# : £D7 7Y 2y b A—F)NV &% OBEM G O|BUZ OV
TOEMEREYD X 7 (22 April 2016)
Joint EFSA-EFET-BfR document: Acute health risks related to consumption of raw
apricot kernels and products thereof (22 April 2016)
http://www.efsa.europa.eu/sites/default/files/4424ax1.pdf

INETICHE SN TS EFET & BfR IC XL 55 & ARlIAZER S vz EFSA IC X
% Al & OFERIZONWT, MERIE, VT D ARD LA LZARICEA TE
D277V bI—RVOBENRRD L,

%77V 3y =RV OERIC L D U A7 (2T %Rkl &
EFET 2014 (XU ¥y ®&hn)& : ALFY ¥ vif
http://www.efet.gr/images/old efet/gpikramigdala.pdf
BfR 2015 (RA VH#HIRY 27 TR A MFFEFT : KL KA V55
http://www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-

adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf

BEFRH T DR O > 7 ALK ROBE TR O
Assessment of a decontamination process for hydrocyanic acid in linseed intended
for use in animal feed

EFSA Journal 2017;15(10):5004 [9 pp.]. 4 October 2017
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Bitter apricot kernels can lead to poisoning (07.06.2007)
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New data from a BfR human study: no cyanide risk resulting from the consumption
of marzipan and persipan

3 March 2015
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Two bitter apricot kernels per day are the limit for adults - children should refrain

from consuming apricot kernels altogether
7 April 2015

http://[www.bfr.bund.de/cm/349/two-bitter-apricot-kernels-per-day-are-the-limit-for-

adults-children-should-refrain-from-consuming-apricot-kernels-altogether.pdf
IRABZ2IFH No.9 (2015)
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Agency alerts consumers about possible risk from eating bitter apricot kernels

(11 April 2006)
http://www.foodstandards.gov.uk/news/pressreleases/2006/apr/apricot
IRABZ2IFH) No.8 (2006)
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Cyanogenic Glycosides in apricot kernels

httpi//www foodstandards.gov.uk/multimedia/pdfs/TOX-2006-13.pdf
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Is there a kernel of truth in those health claims?

Posted by Andrew Wadge on 02 March 2012
http://blogs.food.gov.uk/science/entry/is there a kernel of
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Nua Naturals is recalling its Organic Apricot Kernels due to incorrect instructions
for use on the label

3 March 2016
http://www.food.gov.uk/mews-updates/news/2016/14948/nua-naturals-recalling-

organic-apricot-kernels
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Advice on apricot kernels and bitter almond kernels
12 May 2016
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and-bitter-almond-kernels
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Apricot kernels pose a risk of cyanide poisoning
News of 03/08/2018
https://www.anses.fr/en/content/apricot-kernels-pose-risk-cyanide-poisoning
IRAZZL2IFH No.17 (2018)
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Recall of Rainbow Organic Apricots Kernals Due to Risk Posed by Lack of Directions
for Use
Thursday, 10 March 2016
https://www.fsai.ie/news centre/food alerts/recall rainbow_apricot kernels.html

I RAZZ2IFH) No.6 (2016)

Wholefoods Wholesale ££:23 Y =t—/b, o7 ALAEWIC & % &Mk OEEEREO
AREMED B DT80, BANIE 1 H 1~2 L EREARDRETE RV, £D XD eFmni
MmoTm,

2. FSAI 3o 7 UMMPEDY R BHD7DT 7Y ay NI—FNVE2ENRNE 5B

s

FSAI Advises Against Eating Apricot Kernels Due to Risk of Cyanide Poisoning
Thursday, 12 May 2016
https://www.fsai.ie/news centre/press releases/apricot kernels advice 12052016.h
tml

I BMa Z£1§# ) No.11 (2016)

FSAL X, £ - RIMLT 7V 2y M —F/UTONT, BRREE S5O TER L2
K OWEFICAT THET 5, FEHIZOVWTE, 20 Z/ERD I TlE/ewn
ETRFT D, BHICEBRR M L TRNE I LIRODTWDORRAIZ DN TIE, 1 HIZ1
~2ff (0.37g) ZBARVWEIITTRETH D, ZOWFIF, ©F—/AL— T 7Y
Ty =XV DW TR TH D,

FSAL IZHEE S TIE T 7Y 2w b — RV ORRGEITIERIHHNIZ /22, RN ZES
EPBFHTHL LD, ENETCINGORBEIRTET 5o 0 OFEFITIHEE
ESFHICOICHYIREER R ETNETH D,

%k Q&A : Apricot Kernels (Bitter and Sweet)

https://lwww.fsai.ie/fag/apricot kernels.html

@® FS 2= T K (FSS : Food Standards Scotland)

1. = (TFVay b—xn) BT EHER
Update on apricot kernels
21 September 2017


https://www.fsai.ie/news_centre/food_alerts/recall_rainbow_apricot_kernels.html
https://www.fsai.ie/news_centre/press_releases/apricot_kernels_advice_12052016.html
https://www.fsai.ie/news_centre/press_releases/apricot_kernels_advice_12052016.html
https://www.fsai.ie/faq/apricot_kernels.html

http://www.foodstandards.gov.scot/news-and-alerts/update-on-apricot-kernels

I BMFZE1E#H ) No.20 (2017)

FSS It~ (7 V=ay M —x) L ¥ —7—Fr RORFIZE L TRIFE
FIKT 2B E 2 EHT 5, ZESBIAI No 1881/2006 (£ 1 OIGYLE 0 i KHLUE
EORRE) & BIE L= ZES B No2017/1237 I28W\W T, 4 (RIMLOK 2=t
DHEL) OB/HO T ALAKFE (HCN) O KA (ML) 20 mg/kg 23a%E S
NZZEilEdbDTH D,

* Update on advice to Food Business Operators (FBO) on the sale of apricot kernels

and bitter almonds

http://[www.foodstandards.gov.scot/downloads/Update on advice on the sale of ap

ricot kernels and bitter almonds.pdf
* COMMISSION REGULATION (EU) 2017/1237 of 7 July 2017 amending
Regulation (EC) No 1881/2006 as regards a maximum level of hydrocyanic acid in

unprocessed whole, ground, milled, cracked, chopped apricot kernels placed on the
market for the final consumer

http://eur-lex.europa.eu/legal-
content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN

@ X[EHEMEIF (FDA : Food and Drug Administration)

1.

FDA (337 v haini sk 2 &R

FDA Approves Drug to Treat Cyanide Poisoning (December 15, 2006)
http://www.fda.gov/bbs/topics/NEWS/2006/NEW01531.html
IRAZZ2IFH No.26 (2006)

FDA 1%, ¥ 7 UH&EIEH O Cyanokit (b R Y aZ I #HiEMH) DEiet
BRCHETHD L DRI ESE, TNEAR LI, 7 AT ) emm <. b
TR SN TREMED B D, FDA 1X, ZORRBN T n B ERARFIIEBIT D
ELTCORGEENEZEODH E LTS, Cyanokit i “Animal Efficacy Rule” &9
HAIDO® LITEKGR S L7z, ZOBHNT, [5G LR D EHEMDE M CTORBRB MRS L
IFFAT LR CREE R GA . Aattd ~nd o7 o2& LTEMT — &% 2T
HTEERBDDLENIBDOTHD (CkEIIT v D rREMERD D X5 RPEIC
B , BAMEDORERIL S T AR EIT R S To iR E W T T, BAF Rk R %2R
L7z, ath, R, PRtV Tid 1836 A DREFE 2B TRk & iz,



http://www.foodstandards.gov.scot/news-and-alerts/update-on-apricot-kernels
http://www.foodstandards.gov.scot/downloads/Update_on_advice_on_the_sale_of_apricot_kernels_and_bitter_almonds.pdf
http://www.foodstandards.gov.scot/downloads/Update_on_advice_on_the_sale_of_apricot_kernels_and_bitter_almonds.pdf
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN
http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32017R1237&from=EN
http://www.fda.gov/bbs/topics/NEWS/2006/NEW01531.html

2. Va—niEm
® Marin Food Specialties FiIAA—H=v 7 £T —F L F(EX—T7—E k)
ZRERDO VT AMKRKRBREN B D B EEIBELA
Marin Food Specialties, Inc. Initiates Voluntary Recall of Imported Organic Raw
Almonds (Bitter Almonds) Due to Elevated Levels of Naturally Occurring Hydrogen
Cyanide
November 7, 2014
http://www.fda.gov/Safety/Recalls/ucm422431.htm
IRAZZL2IFH ) No.23 (2014)
EX—7 =%y NIBHDO AL — b7 —F > NOBALE CRERDOT I 75
Tmd, NV EATZY § 2 & FwE (7 AKkFE) BAET L,
* B DGR
http://www.fda.gov/Safety/Recalls/ucm422432.htm
Whole Foods Market 77 > K,

@ KEEFTBE#E L % — (US CDC : Centers for Disease Control and Prevention)

L Fx oI BERICXST AT ET VR T VA2, 2017 £ 9 A, vHVHF
Kasese #1757
Outbreak of Cyanide Poisoning Caused by Consumption of Cassava Flour — Kasese
District, Uganda, September 2017
Weekly / April 5, 2019 / 68(13);308-311
https://www.cdc.gov/mmwr/volumes/68/wr/mm6813a3.htm?s cid=mm6813a3 w

I BMFZ21EH ) No.8 (2019)

X v v Y (Manihot esculenta)ld, 7 7 2 & TIX/NT TR THEE Rk 23 A < 2
WELZVE® T, ADOK 5T%NERIZLTVD,

2017 42 9 H 5 HIZ Kasese #17 TEHENMTOIL, £ D% 33 A28 THI, L, IR 72
ETHBEICAT> 72, 9 H 8 RICU T v ZREE DR IPREEEV &V Ol E % T 7o, i
DFER, F¥ v T & B TES TR OBRMNREK TH S Z L n3biroT-, MED
Xy PN OEEEENRTE LI b O CTERIBEDO VT UL E & ATV,
PER R EZ I TERENRTOX v v P a2 L, S6ITBTL L, =
TICE ST, ZDNy FOMEBEMUO G D &Y 272 - 720 T, HAE L Z 78 184
MThoHI eabETe, VI FBINOGHT T R THANTZL ZAHBBED Ny F OO


http://www.fda.gov/Safety/Recalls/ucm422431.htm
http://www.fda.gov/Safety/Recalls/ucm422432.htm
https://www.cdc.gov/mmwr/volumes/68/wr/mm6813a3.htm?s_cid=mm6813a3_w

T AR LX) 88 ppm T, ZAER TH S 10 ppm D 8 5L ETE o7,

¥y v P ANEIFIEOREFER, WRUCTHR S RRBELZBREIZL > TEETH D, T LU
DT 7 VI THEETARF Y v SHEICI o TWDAREENRH L0, FHEHTX D
T A NRNDTRERIIFAATEH S, BAEX v v TN TINENE < ERA~OMmYES
L EBHTRTE 228, # <, MHSMEITR, £2/8Ed 2% & 2000 ppm & V9 &R
DT At Gd, BRHZ EIETERY, L LR LREUICHE S INENRZ VO
TVWELIC—HORZIIMZ TWDH, AL — XX v IO T AeWyd &34 R
L 072y (kK 100 ppm) OO, T THRRDLANIEHEZ K LERH 5, #Y)
I L7 W e mREDO YT A EEieE 225, FIEond s EEHITLITL
ST, T AP EOIRR L 5,

@ ) ¥{iE4 (Health Canada, ~/LV AT X))

1. AFFR@EEIAVTFERIHL. EF—T7 7V ay MI—XVOEBREZHIRT S

XoBE
Health Canada Advises Canadians to Limit Consumption of Bitter Apricot Kernels
(June 24, 2009)
http://www.hc-sc.ge.ca/ahc-asc/media/advisories-avis/ 2009/2009 101-eng.php
[RAZZL1§H) No.14 (2009)

AT EREE L, 7 AT RO RN DD, B4 =T 7Y 3y FU—FIL
(62 —=77Vay hofo, &850 RIhz a2 L BIERL2VWESIEL
TWb, B =77V ay M I—/WZE, BRD EERNTET Azt 2WE
(TIT7HZV ) BRARCEEN TS, ZHICE WD &b 1 AR, ABEET S
HRBRAFEISELE L, €4 =77V 2y bI—Fv% 1I~2 AR~ TERT K
DT ACNTREEY A7 BTN EBZEZ LN, LV EZ OEROEBIUILZAT
[ERANAR

TV Ay M A—=FMTE, AL — P EEF—D 2 BENRH DB, AL — P I—XF
WROT 7Y 3y FORREIZT I 7 Z Y REMENTZORREY 2 71370, B4 —
T Ay M= E, EEEREIRGELE T VT SRR S E TR S LTV D,
T FFRGER L, EIRLSCT T 2T A~ 2B LTT 7Y 3y M —F &N
BTN TR B R LTy,

OveH =77V 3y NA—RNVDTT At
Cyanide in Bitter Apricot Kernels


http://www.hc-sc.gc.ca/ahc-asc/media/advisories-avis/_2009/2009_101-eng.php

http://www.hc-sc.ge.ca/fn-an/pubs/securit/2009-apricots-abricots/index-eng.php
77U ay hOFE (pit) FTEOF D (kernel) MRS TWD EHBND,
77U Ay FORIIT T LAORIPTWD, EF =TTV ay b —FN (X =T
Uay L) NS RELZ =T —F L REBEPHENIEUTEY | 7—F L FEfRoTE
RINDAREMEDR DD, £z, 77 2 AFESCHERE TITHGENIRFE L3 0,

RAABONNVABER I FF G TRONPD
Unauthorized Natural Choice Health Products Found on the Canadian Market

(January 29, 2010)
http://www.hc-sc.ge.ca/ahc-asc/media/advisories-avis/ 2010/2010 15-eng.php
I BMFZ21E#H ) No.4 (2010)

I F A REEE X, B4 2 TNatural Choice Vitamin B-17), [Natural Choice Kava
Kava] & U [Natural Choice Lithium Orotate] & L CTHRIE STV D RKFBRD~L
ARG EAER L2V E S W T AERICEEZME L TWD, 2 60REDFRRIZE
X, engh, 7750 (RNTY T A EA U S EREN) . 1T 7 by (E
BRI EFFEO RN . AnFom) Fon (a2 0572 UITERT 2 & EEM
R EAER OV 2 7)) BEENTND,

Zi b oL, [Life Choice] . Doctor's Choice] . [Your Choice] . [Healthy Choice |
REDEMA THIRTE SN TND,

BEER : ~NAAVTFTHFRIEF =T 7)) ay b AI—XVEERT S ) X7 2zERICHE
B 5

Health Canada reminds Canadians of the risks of consuming bitter apricot kernels
December 5, 2017

http://www.healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2017/65316a-

eng.php

[RAZZ21E#H | No.1(2018)

SIVABFHEIE, VT HFEOIV RTINS Lo —T 7 3y M —x (R
FEOH) OEMAEHIRT 5 L5 ERICERRE L, €4 —7 71U 3y M —F/Ud,
EERDHY | BRDEVT A EBRNT AT IIZ T GFR: LRIV BEX IV
B12) #&te, & FOKIIDEO T T AUMITHHTE DN, ZERIEL ST U hEE R
HYATNEH D, ~VATFTFIE, RAIZHOWTIE—H 3L BT E 9L,
N THORLEBEES L OPHE LTS, FHHIZOWTIZERTIIW T A0,

X =77 3y NIRRT EOBEFIREA O L L TERSL TN D



http://www.hc-sc.gc.ca/fn-an/pubs/securit/2009-apricots-abricots/index-eng.php
http://www.hc-sc.gc.ca/ahc-asc/media/advisories-avis/_2010/2010_15-eng.php
http://www.healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2017/65316a-eng.php
http://www.healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2017/65316a-eng.php

BANBDHN, ZTOL I RIBEA L LUKRINET I 74 v EaREIERN, 73
7§UV%€@%% EFEAR T T 2 T s L AR ORI R A 2T RTRERED
HY . BRI Lo THEET 22 L bbb, B~ ADFHE, AF v s L LTEXR
~77)nybwwzw®m%ﬁ~\%@g@%ﬁ#%vxﬁ&ﬁwﬁé%@tot
$offl a1z, BUE, ~VAAF LI E X —T 7Y 2y I — RO OIGER I A
L THY ., EMEEALETHUE, ¥bTETT D,

BREL : ~NADFFEIT LY a2y b —FAVOBBROY R 7 CELCERICHEE
BEZWET S

Information Update - Health Canada reminds Canadians about the risks of
consuming apricot kernels

July 25, 2019
https://healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2019/70545a-eng.php

IRAZZ2IFH No.16 (2019)

ANNVATFHEET TV 3y b I—FNVOEBERUZL LT A EO ) 2712 L
THRICHEEZZIFOENT 5,

TV 3y NI —FRZIFBRD LT AN ERET A7 X 7 XY R RIRCE
e, B FOERIE, DEOTT AR GHRETE 208, ZEOGAITIT T T AL hE
2720 BT LR B D, ~NV AT T HITERE T AhEO U A7 bR
Do, WP FENTRME LTHGESND T 7 3y b —RVZEEND
I FTREZR 7 A DR BT OV TR REEEE (20 ppm) ZFRE L7, ZOHKHE:
X, BT OTEREWE R NEAWED Y A MIINZ B, 2020 41 H 25 HIZ%
&, BB LRNE, AR L TRENSETE AR ST AT —HIZ 3 bkl
27528, ZLTHRWTHOREMEIRET D22 L, LW OIS LMk T 2,

* Notice of Modification to the List of Contaminants and Other Adulterating

Substances in Foods to Add a Maximum Level for Cyanide in Apricot Kernels

https://www.canada.ca/en/health-canada/services/food-nutrition/public-

involvement-partnerships/modification-permitted-maximum-level-cyanide-apricot-
kernels.html

NNVARFEZIERAT Y a2y bA—FNVICEET DY R 7 ZBBT 57D DHFH 72
VT ALEYM LR ERET S
Health Canada sets new cyanide limit to mitigate risks associated with eating

apricot kernels


https://healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2019/70545a-eng.php
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-maximum-level-cyanide-apricot-kernels.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-maximum-level-cyanide-apricot-kernels.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-maximum-level-cyanide-apricot-kernels.html

January 24, 2020
https://healthycanadians.gc.ca/recall-alert-rappel-avis/he-sc/2020/72195a-eng.php

[RAZZ21E#H | No.3 (2020)

HFHETWIEINDZEMT 7V 2y b —F VO ATRE > 7 AL AR B D
KEHEME (ML) % 20 ppm ([Z3%E L7,

- RS T7TYay b A—FL

- R AVABF X, DT TRIESINDBHAT 7Y a2y b —3 ORI ATHRE
T ALE W ED ML % 20 ppm (Z3RE L7z, 2020 41 A 25 HEfR T, ML
EZDT TV Ay M= MIA T H TORFBET SN 725D,

- PTREZLBEORMLD ML 2 LT D E D MR U % 2 NI,
RGBSR ICEESEKE L2 ARV, 2020 451 A 25 ALLANCT 7Y =
v M=V EREAN LT 2N BN RO &6 EIRE7T-M b & T 1
H 3L, FHE 1 b BXTIROLR, U7 v hEICRE L iER 2 5
L7ehFHNE, T<IREMOBZELZIT HULEND D,

FHT—REHE 7 HIZHERINTZL I, ~NVABTTFHITEMLE L TH T HXTHhES
NTWL7 7Y 2y M — VO ATRE7R > 7 ML AR E DR KE% 20 ppm (T
BRELTWND, ZOH LW ML A 2020 4 1 A 25 BIZ¥sh9 5,

ANIVATIFE LT A EMRAEST (CFIA) 1%, ML %2075 &, ML Zili/z 372
W7 7Y 3y M — R WEEET T ORRGERCM OB A~ DOERAIT T E 2 LR FEITEm
LCW5, /NiEliE 2020 45 1 H 25 H & T2 ML &7 S Za0 B 2 JEBR L Ty L
R S, VT R ERICEE LR 2R L A I EM OB E 2T
DENRHY | FERICIE, B9, REL, RE, BRAAZE, BUR. REAL PERIAEE,
B, EREA, BIE, DS IL e EREEN D, BT X NI CFIA IR OL 4
RERRICEAT M EZRET D2 L 2TV D,

@ ) X EAHET (CFIA : Canadian Food Inspection Agency)

1.

R R DRRER
Natural Toxins in Fresh Fruit and Vegetables (February 2005)
http://www.inspection.gc.ca/english/corpaffr/foodfacts/fruvegtoxe.shtml

I RABZ2IFH) No.4 (2005)

KRB I THEREA R BFICL s THETH LN, VT X THEINL TN D XY
BROWNW ONTEFDEORRERZRVPGENTVND, ZIEOERITHEMITIHKA~D
MttEZ 52720 & 2O R BN BF o720 T5@E03H 5, LLTide hO@EEICAE


https://healthycanadians.gc.ca/recall-alert-rappel-avis/hc-sc/2020/72195a-eng.php
http://www.inspection.gc.ca/english/corpaffr/foodfacts/fruvegtoxe.shtml

R RET IO D5 25 L BE~ORELZMD T 0OHE Th 5,

O T AEWE FEAT D RO

+Stone Fruits : 77V ay h « FxU—-fk- - 7T L« T—0 R BIXITHBR
FoME (R A S, RANZIZFEEDRROR A E2 B2 & HBEFER DA EREBRN AL
B VT ACEYOBIEEIL 0.5~3mg/kg (KEETH 5,

Xy PR EOZ T 3 FREE RIS v v PR X T alicbEENS, 2
NHERRLBEIITEY) 2R MLETH D, ¥ v AN FEICAAS— e EF—
D 2R DD, AA— FF v v PN THEEE 1kg 72V 50mg LDV T AbE
MEGTeMN, EX—F v v T 50mg UL EET, BEX—F v v P ANERRLHEEITIT
TVOELTKIZDT DR EDUENNETHD, ¥ 7 /) allE&EnNs>7 AMeaW
1% 98°CC 20 43 @ THUX T0%T < DBBRE SIS,

@ AT VUT + =a—T—T FEMERES (FSANZ : Food Standards Australia
New Zealand)

1. FSANZ i34&DF % oY N L ¥ ) a2 BT 3BOH LV BhE 2 RE
FSANZ issues new advice for the preparation of raw cassava and bamboo shoots (7
December 2004)

http://[www.foodstandards.gov.au/mediareleasespublications/mediareleases/mediare

leases2004/fsanzissuesnewadvice2793.cfm

I BMFZ£1E#H ) No.25 (2004)

12 A4 7 B, FSANZ ® Paul Brent tf L134EDF v v Y38 &2 ) a 2503 58RO
LW EERE L,

F—=A RV T =a— =T RTIIHEOBMERBRDL I ENEL o TE
D, RBOBIZH > TBIRNE ZENR DD, EDOF ¥ vy & 27 ) 2 TEN i %
TORWERBEICELEN S D, NERFEIC L RERERDO T AkFE L~
52 LIl %, FSANZ IZIHEH TR L, @EY 27 ZHIHT 5720 F% v v &2
J ADRRIRHBFEEZNETOMLERNH L LW LT, Sy vy PN IFA—A KT Y
T ma— V=T U FTIEREER RS BN EICERD, #7237 T REICH
WHNTEY, 7OTEEREITICR 5 ERFICHIR DT >0h b, v v
N BT ) abd—A T VT« =a2—U—7 v NTOHERITHER DRV, £OX
¥ oV ANTEELE ATA AL THEZVENTZ) LTERLIGEIIILETH D, £
A EFARF Y v YA F o7 Fr v PO LD RN 22713700, #7


http://www.foodstandards.gov.au/mediareleasespublications/mediareleases/mediareleases2004/fsanzissuesnewadvice2793.cfm
http://www.foodstandards.gov.au/mediareleasespublications/mediareleases/mediareleases2004/fsanzissuesnewadvice2793.cfm

J AFHEN S TA— AR T VT «c =a—U =T RTIREENTWDH HDIFT T
VEBDIBENLEDTH D, X7 IHET 1T o THMA D BELAR D BRNER 45 1R
T, B ATAALTHEATS~I0 WP THZ L EZBIELTWD,

FERBTE BRIT AT,

Xy v R X ) apFHEIZHOWTOEH LWE

® New advice for the preparation of cassava and bamboo shoots

http://[www.foodstandards.gov.au/mediareleasespublications/factsheets/factsheets2

004/newadvicefortheprepa2795.cfm
Xy v AL Fr ) aoisk - WA - RERER EIZOVTO Q&A

FSANZ 3&EDT 7Y ay b A—XN (12) 2BXZVEHIEETS
Food Standards Australia New Zealand warns against consuming raw apricot

kernels
4 November 2011

http://[www.foodstandards.gov.au/scienceandeducation/mediacentre/mediareleases/

mediareleases2011/fsanzwarnsagainstcon5338.cfm

IRMFZEME#H) No.23 (2011)

FSANZ E'E Steve McCutcheon |d, A—A k7 U 7 Cififi STV 5 —ERO PG fHIC
KIKEBR DT BN LN ERMERINTT2D, AT 7V 2y M —x/b (2) 28I
L2RANWE O HEEITEET 2,

77U 3y M= VTN OO H D . —EHD b DI, BT D & AEKN
T 7 AT 2 B8R OIREREV, AN 1 BIZHT70 4 HEIRL7E
FTHEIEICAR D, FEHITEIL TUTWIT 7220,

PN OGRS SR EDT 7Y ay NI —F NV ERELLEZA, AFETE R
REICELLOR RO 7c, BUEZ L O ZFE LEIFCh 5, BT A ¥
—R v MR MIRIEE THIE SN TV D,

—HDOEDT TV 2y P —RXARNAORFRFEME LTERSNTWDR, &
— ARV T BNAEERIZLY B UV (laetrile : 77V 2y b —F IV OF RS L[
UWE = &1r) 2 ateRBEIEOHERICITEREZEONT TN 5D,

Xy oL F ) arBRDEOHER
Preparing cassava and bamboo shoots to eat
(Last updated October 2011)


http://www.foodstandards.gov.au/mediareleasespublications/factsheets/factsheets2004/newadvicefortheprepa2795.cfm
http://www.foodstandards.gov.au/mediareleasespublications/factsheets/factsheets2004/newadvicefortheprepa2795.cfm
http://www.foodstandards.gov.au/scienceandeducation/mediacentre/mediareleases/mediareleases2011/fsanzwarnsagainstcon5338.cfm
http://www.foodstandards.gov.au/scienceandeducation/mediacentre/mediareleases/mediareleases2011/fsanzwarnsagainstcon5338.cfm

http://[www.foodstandards.gov.au/scienceandeducation/factsheets/factsheets2011/ca

ssavaandbamboosh005334.cfm

[RAZZ21EHR ) No.23 (2011)

Xy o PNE T A THEONICHETIUIERTHEETH D
Ty v PR

DX v o P NTHBEFERNE EIL. 0T L AFERY T AKEEEL D,
F—=A LTV T e=ma—U—F RIZKEFEHEPODWMASNLDLIX v v ADIFE A
VL, BE T A EBDVIRNAL — F X v v NTH D, mIREOFBEFE KA
G EH =% v oV NT L0 EE RN TRAMER - OREERS TS T,

X v v P NEBLEIZERDITIE, KEFHNTATA ALBL kEZETIE, Sy oV
NFy TRX v v P FEF DR EITREBREINTEEELRH L, LLED
FFERBD (ready-toeat) v v N\F v T E/NINWFELNEIT 5 Z L oZetk
IR S NI 720  FSANZ 1T > 7 ALK FEIZ OV T 10 mg/kg D KIRJE Z 7% € LT,
Za )3

B ) AT VT ORI T, BEICTRETILUZZRICERDND,

MOMTENLGAZ D DT, Z< OFEEDOYO 5> HENOREE L 2EHIZ LA,
Fy v P ANFERRINLLRWE 7 ) 2 JIXEBREEERRE EN D, BRICERDITITH
ik 2 or 7 T3S H) o TR & RV TIR OER 5y DREHEIR DfRk & frE L, @< E)-
THIAKT8~10 341 CTD,

A=A R TN TR =V =T RTTUTEEONRDPH TWA TS, s X 7
) aTIEe L ARES 7 2 ERT AEE R X T\ D, BRSO 2T ARk
A LDV A 712137 B0,

HEELVNVY) a—)v

Lotus 77 v ROZ A A F v BEIVERBEORRL Tt

Lotus Brand Tapioca Chips - higher than usual levels of naturally occurring cyanide
16 November 2011

http://[www.foodstandards.gov.au/consumerinformation/foodrecalls/currentconsume

rlevelrecalls/lotusbrandtapiocachi5360.cfm

IBMEZE1E#H ) No.24 (2011)

YL —UTRED Lotus 772 ROZEA T v FICHE LV SiREORKY T Ak
MNREENDE LT, VUa—AZFURNTTWDS, BEIIARY =74 A N2,

HEERTERES 77Vay b—xn (&)


http://www.foodstandards.gov.au/scienceandeducation/factsheets/factsheets2011/cassavaandbambooshoo5334.cfm
http://www.foodstandards.gov.au/scienceandeducation/factsheets/factsheets2011/cassavaandbambooshoo5334.cfm
http://www.foodstandards.gov.au/consumerinformation/foodrecalls/currentconsumerlevelrecalls/lotusbrandtapiocachi5360.cfm
http://www.foodstandards.gov.au/consumerinformation/foodrecalls/currentconsumerlevelrecalls/lotusbrandtapiocachi5360.cfm

Apricot kernels (raw)
(December 2013)
http!//www.foodstandards.gov.au/consumer/safety/Pages/Apricot-kernels-raw.aspx

IR 215 No.25 (2013)

BT TV ay b=V D XD, —EHOHEYHREMIITHEEIZY X7 L
LT AR EEND,

TV Ay Nr—xME EET T ) 3y FOFROFIZ A>TV D, BMAERETH S,
FoYDEIREDOT, W ONOFEER DL, RICEHRBED LT AWM EEN TR
D, BRDEENTERPBIEND AREERS 5, REHN O THL YT %
GLTVDN, TOERITEFEDO LD LY HE,

F—=ARNT VT, =a—Y =T K FF, EEH KINZBWT, 2077 ay
M=V EBRE L THERICRS T LW I MENDH D, 2011, 74— AT KD
HEENHFBREOEBWEDT 7Y 2y NI—FXVOBEIZE Y ABE LTz, £ DBE,
FSANZ [Z{HEH I L. EDT 7V ay b A=V EBRELRNE S BE LT,
HEHRTE

FLWEHIZESE | FSANZ IZZ OBEZHETT 5, A 1 BIZ 3ELL LoD
7Y 2y M A—FEBRETEOITLETIERY, FEBIT 1 DHERAeTRE TR
AN

TV Ay M= NVHBROMLES (T~ YT A EATy M T—F F7 4~
H—CRAry b, 77V ay bWy b, 77U ay b7 Z—5%) 13, ITLHEIC K
0T AN ERIRL VK TR T D720, VR 7 LI bRuy,

FSANZ X, D7 7V 2y " —RVOF#RY A7 ZEHT 5 EOHFIEIZONT
Rt LTV 5, HEOIRHEEIL, 2014 FO RV Z TE L T\ 5,

EOT77Vay hI—FRWVIZYVRI RSB EERTHER
Findings show raw apricot kernels a risk
17/04/2014

http://[www.foodstandards.gov.au/media/Pages/Release-of-cyanogenic-glycosides-

survey.aspx

IR Z21I§H ) No.9 (2014)

FSANZ (X, £ADO7 7V 2y b Aa—x/v (F2) 28D 2 L PRREE L IHEE D
BREEOVAINGHDZ LR THMAERE LT,
F&%&&::%V%?VF—&F¥%ﬁ\ﬁ&é&VTVm%%Wm¢éM%%%
RKIRIZE L —HOR WA Lo, BRI, X v v P SOR, #ipkf =, ¥ 7/ =,
TV ay M=V R EO—EORRBIIEEND, ZNHLORMOBREL Y R FE


http://www.foodstandards.gov.au/consumer/safety/Pages/Apricot-kernels-raw.aspx
http://www.foodstandards.gov.au/media/Pages/Release-of-cyanogenic-glycosides-survey.aspx
http://www.foodstandards.gov.au/media/Pages/Release-of-cyanogenic-glycosides-survey.aspx

liDFER, FSANZ (ZADT 7Y a2y N —RCOBMERE LR LD A7 RWd D |
S DIZKIEHAETH D Z LM L, FSANZ X, ZNETAEDOT 7V ay N—
XVZOWTHIFE L2 E03h 5, AT 1 BIZ 3 L EERD & TiE, +&
HITOEDERATIWNT 20, 77U =y MEE, 77U 22y M — L& ff
MLTHTH, URZ LiFRbn, —EOEEE L. DATIRREIREELTT
TV ay NI— NV ERRLN, A—A T U T BAFRESIX, TUID ATEEIZER
DRI TR S IEFITMARRTE L iR R TV 5,

*k Combined survey and risk assessment for cyanogenic glycosides

April 2014

http://[www.foodstandards.gov.au/science/monitoring/surveillance/Pages/Combined-

survey-and-risk-assessment-for-cyanogenic-glycosides.aspx

(K7 =79 A ~b, PDF it Word iRz % 7 >\ — RA[)

FEPIPER AL O 300 MR Z A L7z, TORER, ¥ v ¥ 1 REDEL~OMFH
DRDOHILTND [AA— FFr v PN OB (50mg HCN/kg LLF) Z#diw, 77
Uy h3x7 2 —1 IR0 KIEYEME (5 mg HCN/kg) i L7z, BERKIME—
H 8 H& (PMTDI) 20 pg cyanide/kg bw (JECFA) & Z1E2 IR & (ARfD) 80 ng HCN/kg
A& (FSANZ) ZZMfEL LT, UV AZRHIZIT o7z, 7 A B L T LA
HBURIBEWEMTHDLEZEZXDLNTELR, ¥ v I OIREZ T/ 3{ZHONT
IR L 2R ED ) A7 T ole, — K, AOT 7Y 3y M —xuiE, &
T AR EE S R AF & T 120(1,240~2,820) mg/kg, 272 LT 190(49~440) mg/kg
ThO, ROFGEIZERZL ZORBIFIA—A TV T b=a—U—F RO ANITE
STRMEDY X7 LR DR B 5,

F—=ARZ VT TRERMPOTT APEREDNDH 2 D1F, EFHE (25 mglkg) . BRT
= a—A (5mgkg). v/ (560mgkg). 7 /v a— /L (1 mg/kg per 1%
alcohol content) TH 5,

U a—EH . Manjilas ¥ B3 F v T AR, T—
Manjilas Tapioca Chips Spicy
24/10/2014

http://[www.foodstandards.gov.au/industry/foodrecalls/recalls/Pages/Manjilas-

Tapioca-Chips-Spicy.aspx

I BMGZE1E#H ) No.22 (2014)

AT 4T A==y NCRGES N R 2 mIRE T AR SRR
Dled Y T—)VREIZ LT, WEDFEIIRY = 7% 1 M &S,

k 2% : FSANZ O] Tlix. Ready-to-eat cassava chips T 0¥ 7 L ALKFEEE D



http://www.foodstandards.gov.au/science/monitoring/surveillance/Pages/Combined-survey-and-risk-assessment-for-cyanogenic-glycosides.aspx
http://www.foodstandards.gov.au/science/monitoring/surveillance/Pages/Combined-survey-and-risk-assessment-for-cyanogenic-glycosides.aspx
http://www.foodstandards.gov.au/industry/foodrecalls/recalls/Pages/Manjilas-Tapioca-Chips-Spicy.aspx
http://www.foodstandards.gov.au/industry/foodrecalls/recalls/Pages/Manjilas-Tapioca-Chips-Spicy.aspx

RRIEMEEZ 10 mg/kg EFXE L TV 5,

BB YEE
® Notification Circular 26-14
16 December 2014

http://[www.foodstandards.gov.au/code/changes/circulars/Pages/NotificationCircular

26-14.aspx
[RAZZ21EH | No.26 (2014)
ERGAE 201642 A 10 HE T
o BRELAITE B BPE b 7B w2 R MONS7411 Hisk £ 4
T 7Y Ay NA—FAREDMDRESO LT AKBERIERESRE  E0T 7Y 2y b
T3 —F IV DR FEEE L FEE
« MRL ¥ E &AL TRV MK L)L 0D B3 K OBl FH 5 36 5 00 4 B
PR & T —T LEH
- RpE B SE RN O FRS
- LA & U D Bacillus Licheniformis Ak 7 F—+1
- REEH v RSO —IRAEFEN TR
- BEE
T —FADLE 2 —FRk
& LTCOTHC (F Fo7 kb Rahrre ) —n) BEOKW~T (hemp : #f)
&

® —=-— V7 NERMNELER (NZFSA : New Zealand Food Safety Authority) /
—a—U—F v R—IRpEF#4E (31 MPI : Ministry of Primary Industry)

NZFSA X7 7V 2y b A —FR/VOFEEIZ OV TRE
NZFSA concerned about consumption of apricot kernels (1 May 2006)

http://www.nzfsa.govt.nz/publications/media-releases/2006-05-01.htm
IRAFZ2IFH No.10 (2006)

NZFSA (THEZ TR L, EELE LTHREINTND T 7Y 2y b —R/E
FELEDOY A2 D 2 ENDDH EHERREELRE LT,

oI EORMEEIHET (FSA) 1L, 77V ay M —RVOREBEEIT 1A
I~2fETHhDEMELL (K1),


http://www.foodstandards.gov.au/code/changes/circulars/Pages/NotificationCircular26-14.aspx
http://www.foodstandards.gov.au/code/changes/circulars/Pages/NotificationCircular26-14.aspx
http://www.nzfsa.govt.nz/publications/media-releases/2006-05-01.htm

Frx DBERDEHOPITIE, HEOT Y HAE, A V7 VE WN—TDHE o3
RSO ET L SABNITAEETHRRADRKE RV SGIHFEENEENTNDH I &
WD, BRITRRIIFET D2 EbH Y| TIMEMSERINRR LI L HHBIETED
N5ZEbd5, ZOXIREMERRDIGEITITZD Y A TITHOWNTHIS TV D4
TRH Y, FSA OBEIEL. 29 Liahie ) — R~ ET 28 EMEIC SN T
HRi#T2BEVWEonTTh D,

T 3y MR VTRE A ERER A & L TIRGEE STV DA, FRZ U 27 3L
VT ANEME G TSI ENRD D, BNBE D EER, HOFE U, BEEL, KA BrE
BREERLGAICL o UIRET D AMREM b H D, NZFSA (X1 A 1~2 2L BT~
BROEITHE LTS, V7 MEAEMITREP CTRRICEA L, FFEOEDOHFIZH S
B THILZ0HEIET 2O LV, EIFEFRFICE > TH RS, The Australia
New Zealand Food Standard Code (A —A 7 V7 « =a—Y—F o FAELENE) T
. T UAEWTe ERRAFAET DR 2 CEXHRETRMA D L2 ED TV D,

NZFSA IE, =2 —V—F ¥ RO/PNGEERA V2 —F v by a v TR KEREICD
WCIEMERBE 2L TV AN E2BEL TV D, THEHEFICH L, BRAAFHOXR
RIFFIZOWVWTDONZIFSA DA FFA4 2 (%2) 1269 X HITEELEME LT\ 5,

% 2 : NZFSA O KIKkFEH
Natural Toxins in Food

http!//www.nzfsa.govt.nz/consumers/food-safety-topics/chemicals-in-food/natural-

toxins/index.htm
FARGH E

REOHE (T7I7XV ), Kumara ({HARAT~vvY), N—R=v7/ (7rr~<Y
N VX HAE BETAIAAL R) AT VE (LIFU) AR—T (Va TR,
RyF—= (VINEZ) Fx v I EZr ) a (U7 CERRER),

EOT7TFVay VAI—FNVICEELEFEB I A7 EEDZH Y a—1
Recall to manage poisoning risk — linked to raw apricot kernels
11 Aug 2020

https!//www.mpi.govt.nz/news-and-resources/media-releases/recall-to-manage-
poisoning-risk-linked-to-raw-apricot-kernels/

IRABZ2IFH No.17 (2020)

I A NF X —FORMFEENPGE LIZEDT 7Y 2y M —3UWZHHED A
I DRREMENRH D7D U a— EE L T\ 5, 3 4708 Ethnic Market 7 7 > KO8,
ERENTABE LI, =2a—Y 0 T FEMETIE EOT7 7Y 3y M —F v OiR5EE


http://www.nzfsa.govt.nz/consumers/food-safety-topics/chemicals-in-food/natural-toxins/index.htm
http://www.nzfsa.govt.nz/consumers/food-safety-topics/chemicals-in-food/natural-toxins/index.htm
https://www.mpi.govt.nz/news-and-resources/media-releases/recall-to-manage-poisoning-risk-linked-to-raw-apricot-kernels/
https://www.mpi.govt.nz/news-and-resources/media-releases/recall-to-manage-poisoning-risk-linked-to-raw-apricot-kernels/

HibshTno,

* Ethnic Market 77 > K77V 2y Ml (I—FL)
Ethnic Market brand Apricot Pites (kernels)

11 Aug 2020

https://www.mpi.govt.nz/food-safety/food-recalls/recalled-food-products/ethnic-

market-brand-apricot-pites-kernels/

Ethnic General Trade Company 1%, B3 FF] SN RETHESNTE LT, B
RLEFRCRDBNB S H1-0ETOT 7Y a3y Ml —F VB % ) a— L,
"HnGEHY,

@ [E L EA N R LT (IH KFDA) KOWEEfmER L 22 (B MFDS)

1. WYRET., MTHLETRRNDLEEENELS
YRR 2011.04.28
http://www.kfda.go.kr/index.kfda?mid=56&pageNo=2&seq=14924&cmd=v

[RAZZ21E# ) No.10 (2011)

BAERMNLZ AT, RITIEER &R L TR 4 2RO 2 £ TR HF )38
ZTWDN, —EOMPERE TIIERE L GO CHEREMET 5,

FEFIZ, RIS CTHEM & LTOMERT 22, a2 L VRV T LEIRL 2T
X7 B, WRE X, IBIIORERFIIRIAER) ., & v XU B, Kk, 210 2
FINIR ERBREEZULN, BREREELHEND D,

EAFIT, VT (EFRERBEAL A F ALY RRT v b HEMMEL2 G0, &
ROFNCHLTDHEERH Y . KAE 1 B 10 EARM, Fix 2~3 #EHLINICT & T
HD,

T V(HFBREFHA . ZOLOIIAEETITRVD, BRICL Y fRSh, v 71k
WEART D, BENBERT D EHET D2 L H D, MEATIIEEERE S AEE L SN
DI, VT AR AR TE R IR D,

KAFNAEY Ry —FEIOBRICERT 2 L ElEko7zh | BEEE T, &
JEFZ LT THZ b bD0NE L THEMET R D),

FHECRAETIE, HFRARHA 2 5T DO TR O 5 UIPHIIET 572 8 LTH
BN (K % i ST ICEBIR T A NERH 5,

R IR, AKICRHIFRE LI S %ICfE bR L, ZF200 5591
(200°C, £ 20 53) 10 CTHEEEEAZ & 0 R h, BERZ NIHHE L ST HERT
HILENSDD, £7-1F4g, 1H16g (K 2 20) YL RIFERL TIIWIT R0,



https://www.mpi.govt.nz/food-safety/food-recalls/recalled-food-products/ethnic-market-brand-apricot-pites-kernels/
https://www.mpi.govt.nz/food-safety/food-recalls/recalled-food-products/ethnic-market-brand-apricot-pites-kernels/
http://www.kfda.go.kr/index.kfda?mid=56&pageNo=2&seq=14924&cmd=v

EHOICEAL U bW 7B e LCid, A RO I3 A E LT
PERT 22 N TE, HREMEESENEFITHNOT, —RADNERE LTEST
=AY RANAN

FH RN, DR ER AR Z T e E T h D =L D EE(erucic acid) & ONHIRIRAE R
JEEFBRTDI/Nvay /) b—snagEnbdizd, FETTEARORAMEZRRTS
HANZAEH LTI 7220, il LTV 532 ofEil CEFi) I3mMHEmE % & 0 R\
mflE (v /—7) 2R L THEOHERTERERETEESNDIDTLEETH D,

EvAZE, Vo= s WO HEMENEENDS O T, A KOEMBRITHEHR LT
(EAAISRANAN

XU =g, wiE G, N OV IR e OWEIRAR T 72 & 2 5558
L, EERGSIECT S, ROFNMDEOEHEAOE Uilik, BRL CHEEDEE
EVFRWEZHLDOTH D,

BLEELLZETIE, BRAERE T THELWHIEICL > TGHIERZSF 5 LEN
oY BEOFER DD IRV TIIEHTEE LTIV 2n 2 & BEBISAEN 3%
<BIELLT VWO TREICHODIERBLETHD EEET D,

Y. EL< BN LEIBE-TENDLRE!

- BT ORENREREBEROTOOHA R4 Ui#fh -

2012-09-10

http://www.kfda.go.kr/index.kfda?mid=56&pageNo=2&seq=18555&cmd=v

[RAZZ21EH | No.20 (2012)

BERMLRTIT, BEER S OFE T MEEICEWE SN TRIEARDHT

WA, O FITIEFEN S D FEERMET R LT,

v WX, B (RERfiERGER) . X L oRU B, Rk, X v BEE e
EVRBNREELEN, O TITH LA L DICHRENEHA I EOBRERE
BLOTELWERFIENEETH D,

<FEUELR DD DEEDBL B>

v OBl CREGT) 1337 (W) EREERZ S0, moREOET 22888
HEIZ L0 o7 UEHE R Z Sy i S H 7215 TRELL 2 T U7 B 7a

KT v (FBR) B 20 DIFAEETIERWD, BRIV oIhy T Ay

EAEKT DI L0 BREBIRCIBECT 2560 &5 BT IUIEERN NG S

NDTZDHEFEMEDNAERTE 20,

vV OREBIE. VT VEBEA LRI A F ALY RR UL WO B EWEE G H,
FTIELL TRARZRFIUEZR D700, B 1 B 10 iR, & b1 2~3 BN
W L2RTUT R B 720,



http://www.kfda.go.kr/index.kfda?mid=56&pageNo=2&seq=18555&cmd=v

MKAFALEY REx v —EICLEERT 5 L ERERSEORIELRZ L, EELSGS

T 56050 ONBL THLEMEITED),

v OB S OT UEHE R RO 720 | BEENCIIAKICRHIERIE L, MESBES 720
W= LT (200C, £ 2047) FEHRE VRV THLRERIFIZR L7200, 1
Mld4g, 1H16g (] 230) BLEEBERLAWENREWN,

< £ i Pl B2 R O BRI T B T >

v RENCEIHIRA W & LT, BTy Y R EOBUE B, 2 — kb —
RENDHDLH, E—F vy VEEENKRY X7 m e ) —/ATh Y | EFRITIEND
(777 X y) BDELST VO TIKIE TR LGN E T 20ERH 5,
REMRT LAX—FEREBLOZD, TUAX LD H D NIEE LT R
725720,

v VIR ERENIEE (FR2AAH-3), EX IV BiAEEREI Y —RATH
0. RBEHN =7 T LT OO THIBIRE LT AR RV, BRIUE N T 5 b
DIFFIL L2V AR,

vV 7=y REEOTTHEAET —F 2 K (bitter almond) 337 U EFEHAS B
FEFITEND T, HEDNROT LT —F 2 RIFERLARWVWITEREN,

X EWNWET —F 2 NiX, 7 VEEFERN 720 sweet almond S FE,

v NERR AR =R BT O T RHRFIZIIOKICR LTe RIS DO W TKRIZEET
TEIEAKREFTENTEIZTNR Y,

vV RYCIEDOTEAE TR TLEIRAERDHDIN, BIONDOIRETH, £
DOFEFITFEDRH VLD T, BRAFHRETH 20 R OLE TR TIWIT 720,

VoA BE MR EOREAITIEY T CEBERE B E VO TEIL TRW T AR,

< FBE T E BN A [ e Ao il - >

¥ B FE DA D TR

Vo TERFET Z RTITORE R A E T EEWE ThH 5 =L 1l (erucic acid) & U
WIREE ZFERT L7 vay ) L= EREARINTWL D, FETITEALY
FHMARMT 5 BRI L TRnT 7220,

X OB 23RO CEfi) 1%, AEWEE L BRWamiE (v 2 —F) ZFIH

L. BB RTREZR TEESNDIOTLEETHD,

v huawid, Vvt 0o @mmaEd, BRALKOBRMEMICERL X bk
[

MU Ty MEM ARSI, BB, E R ORI TR & &k 2 U CEE T

[ A I 3 SR

X MR L OEFENOE LINIRERIC I AEYEZIR RN DTH D,

BMEEGLLZETIL, ZOFRBHIC L 0 HEE D L @ENICE eI T EHEE

BT 52255, BRXONHAHETFTHIELWERJTECHEE&E2 R, BHHE




MEIMELFPHIRVGEITITREANRWVIE I PR,

Y ORESLHETFOBBFRHCERLTIZI W !
b EER A AL A ERHIER 2016-11-16
http://[www.mfds.go.kr/index.do?mid=675&pageNo=1&seq=34386&sitecode=1&cmd

=V
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i EEN LT, Y OELH T 2B L LTEAT 258 1R AF IR
— % )W (www.foodsafetykorea.go.kr) 72 ¥ TR A[HETH 5 1> & & FH al BB/ AL % MERR
LRI LTz ECEET 5 X 5 BEWT 5,

HEENA v H—3y e Ll U Tl FERES T, BEMRHER IV
BF BT 2 FHINHREINTND,  —BICHESITES T A VA ERNGH %
PRET DO SRR 7 b F iy A (7 L et —allelopathy) L THESOHI2 R
ALTWDH7D, HEHEEZEZITIENH Y B2 RBNDFIITEENLETH D,

A XRAXFIFTESKITARDL Z LN TELMNEILY 7 =2 (Solanine) &\ H ik
WEE %< GHREMFEHIME S ZENTERY, YI=2VEF Vv TAEOFNFHFITH
2 HARET 30 mg LA HEIT 2 LEH. BIBESE, ©Fvo ko ke ik Blib
v, BUIBRS B L CH RSO S hLia

=AY ORITEMHENATRETH 225, FA IR THRIZFHHE T 5 ATt &
%7 7 e H v (cucurbitacins) & VD AN E ENTWTRAIERTE 220,

T7Yay hOEIFEMARTHLIN, ATy (F) K THLT I T X
U v (amygdalin) 3 EH SN TWLDOTERLAZNWI ENEE LWL, 7TI 77X i3
FERDOHE DDV T VERHR L L CTHMICHET DRI L > T T v fbkFE
(RS CER 72 EORPHEIERNSH D AR D, LTI 74 ) U2
AT L TR WD F20MFEF &2 BTG IIT BT ELE 2 etk dH 5
DTERZOTREN, 7272 L, MERE L TR 7238 < USRI > 7 Bl AT
ol d,

HRRRFE 71X I OFE R MR R & FIRFIC B E Ch 5 > 7 VR Z & ATV TAE
TIHARD ZENTE RV, BROFNIKICERBRES S COLMELHEEL, I
I D X 51T (200°C, K 20 40) 12T T U ECRERZ A i S & 2 R 2 RIE
P SETREARTUEZR B0, 1H4g, —H 16 g LA ERETIIW T2, 1T L
TRRLZENTED L) ol 1T b 2 R EFEEE 23 2% < BV LR
FTVOT, NEOREAZIEA L CTHREE L, 223 EHREETICRBERD 0N
Bitsh s,

BIMIHEEEIZ, B L COREMENAH MY O R T ITEHETH D
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PREINREOFEFHAMRE L T OB RT 2L BBEWL, 4% b 20X D R4
FEAETIE R A G IR L 2R E 72 E R LT,

B AL EBOAE I FTREEAL & RIS T 2FE LVWMEHIL, B EZ BB HRA—Z v
(www.foodsafetykorea.go.kr — 7% RER NGB MFEEI >R MAEEY 2 B) TR T
HZENTED,

@ FEEIF==—A

1. BRBIIHLTEE
Alert issued on natural toxins (March 13, 2007)
http!//www.news.gov.hk/en/category/healthandcommunity/070313/txt/070313en050
02.htm

[RAZZ21EH | No.6 (2007)

BiWERE 2 =%, HOFEOWMITITHRENFIET D720 R 41T 5 K
IEEEMLE LTV 5, INHEZ O Lo L - T, BRFA D LT BEE2 S
FTIENTE 5,30 13 B At Z—I3&MEM T OB REGHEDR R 2FE LI,
CxHAE

Ty AT SFEE (B v A NEA RO - AV 2 FEEE) 2R LSRR,
FIZENBRET IV a A R Sz (26~88mg/kg), FE ST ST
W, BEOHET VA REE (~100mgkg) DY ¥ A TZ& HEMIERL THE
RV, 2 LERHE Yy A EIZOWTERITH Y RO ¥ A ED
FEND 7,600 mgkg HLOFET N A RBRH I TS, FET Ve A RIEFHEIC
Lo THRETE WD, ERHE VAL D VITEATLE Y ¥ TA BITRITIERD
720N,

Flev =77V ay Fof, X a, kxS R CIFAEORET 9.3~330
mg/kg DIFEES G2 (releasable) 7 L ALMINEGEND Z & bR TRENT,

A OEHR N

HEE AT D722, RS ZMN<AATHSP T Z BRI D, 2D
FEZZVER RO T CEHEREZ 90%LL HEHTE 5, A TEAD IR IZDONT
FERELHIRT & TH D,

BAEBICIE, BESEMICARTE CHTPFL T Fr R YY) KO
Z I N LD ERFEFEEGN 100 FREINTND, R ¥ —Tik, M#fEomE K
BICERRNZ L, 772007 bar R XU U0 EAAZHO TR LW L
EIZOWTHEBEZME L TV D, Dt AX I O\ TL, @HE A 72 s FIA



http://www.news.gov.hk/en/category/healthandcommunity/070313/txt/070313en05002.htm
http://www.news.gov.hk/en/category/healthandcommunity/070313/txt/070313en05002.htm

Thd, EAX IV TEE., ~7a, YN AUV EICEEND, VAT Zi/NRIC
T AHITE, AR 2w aEE L 4 CLL N TIRET 5,

..............................................................................

B HET . 2020 4E 8 H
[E] 7[5 38 S A S A AR AT T T 22 A0 D

B ZEER~— (http!//www.nihs.go.jp/hse/food-info/index.html)


http://www.nihs.go.jp/hse/food-info/index.html

	◆ 食品中のシアン化物について（「食品安全情報」から抜粋・編集）

