M CBFRAERTRERAR§
PARAEES R L4

A EEd URPFED O BREME SN T E LY B G oo
F A S8 R4 E 3 Halal 322

[ & 3% & Halal 2 §4 > 2o ﬁlf‘g'fr‘ig\l’_&)@'ﬁggf_ .
() 7 At g mors o4 RAl/S o2 & Qe oo § K% RAT.

— RO/

~ B 47 B

L PAFLREG P2 | Ok Ok Ot

2. HABPABZHL R Ok Oe mw/ip O - g%
RN

3. FHAALT R IR A [ & | #L st e
Oz

N N
V] Rcd \

4. ZAMFLIRK R 2 fREL 0

5 ZAFETERECBERAR

(Encapsulated flavors )?

6. %ﬁ§m@%@ﬂﬂ&@$¢ﬁ§@%ﬁ
#2 .5 # (anti-caking)?

FAE M AR 2 P A
m{:.;f]é_i =l

N
B | g

- AR

&

= g

7. EARY LF R AR @D R i

L1100 O
f"ﬂ“}Nf‘ﬂ

8. ALY L FiH4d FB?

] %

R1.1.1  MNEILHFIEEENTERSIUES 50 5 3 ##7 1 7502-2367-5231 =02-2367-5839  Page 1lof 2




9. AT HF 7 te KfREEE e ? L] A | & & sefadt-kfz= 5t
L] %
10. #Z /42 R E_F @& * 3|4 ¢ (Essential FA G R Y 2 3P 5L
oil)? (I P P
L3 |5z A
E:R
1. 224 R 2 R 23 @& % 20 4ty L] & | & gp L7 g5 1
(Oleoresins)? [ 3 | ‘EFiHEAE?
12 %A K2 R E & * PIkMES 7 L] & | & s o1 * ehsk b ¢
O |#:
13, ZAF2 REETE R Y IRRIop L] A | &8 s g % 234
(Tincture)? [] %
14. =482 Rt A F & * 3% (Infusion)? L] & | F5 fwp* 2 md2 ¢
O |#:
15. el EAR Y BE G R R o | FED R ATR Y 2 F 7
17 (gelatin)? SR ETT Y
Lz a2 s HA
16. FRZAMRLTR* TIpEE 48 O] &
(Enzymolysis flavors)? L[] %
17. K% AR AL3E 5 #F &4+ (Thermal L] &
processed flavors)? [l %
18. FH %4 AT & * 3|4 43 5 & (Flavor L] & | &4 P 2o o
enhancers)? (13 [ &g
19. FRZ4#ELF & * 5|4 % (Colorants)? (& | #& P2 d L4
L] %
20 #REAMLE @ * Bl fom(Blenders)? | [J L | F L smm i r 2 A foml £
Oz |4
21, KA A LT @ ¢ 5G4 al(Modifiers)? | [ & | 8 gm e v 2 2 4r Al &
Oz |4:
22, Rz AMETE @& * 3] % T #(Fixatives)? (] A | &5 i g * 2 g H ¢
Oz |4
23. R E AR AT @ % 313 £ #l(extender)? (] A | #E g 23 EH ¢
Oz |#:
24, SR E A AL @ 7 A A (diluent)? [ & | #4 mmie» 2 8% ¢
Oz |4
25. e ElFlmza Rt ed Y 2 A AR T RB R R
% RpEsn & = H 1 4 8 (Nature-identical
flavoring substances)¥? + 1 & = H 4% X RFEhe S HWA N
(Artificial flavoring substances) °
A1 L HE
i?'i%\ 2 E’?& 7f’ .
R Email
& ° 2
R1.1.1  MNEILHFIEEENTERSIUES 50 5 3 ##7 1 7502-2367-5231 =02-2367-5839  Page 2of 2




