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a) http://www.fsc.go.jp/english/RiskAssessment.data/Standard_Processing_Period.pdf

b) http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/dl/tenkabutu-
hyoujunjimusyorikikan-english.pdf
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http://www.fsc.go.jp/english/what_we_do.data/For_HP_Guidelines_for_Food_Additives.pdf
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http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/dl/tenkabutu-hyouka-shishin-english.pdf
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a) &ELOFEEICRE T 5 58 (2016 4~ 11 A 30 H)
http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/dl/koryo-shiteishishin-
english.pdf

b) £ S IR D F5 E B OME FH BB E I Z B 3~ 2 F5#H(2016 4F- 11 A 30 H)
http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/dl/tenkabutu-
shiteikijunkaiseishishin-english.pdf

c) HEHZ BT % R hn s 2T mfa #2016 4F 12 H 22 H)
http://www.fsc.go.jp/english/index.data/Guidelines_for_the_assessment_of_flavoring_substan
ces_in_foods_on_health.pdf

d) AN BET 5 R an b FE s ATt FE 1 (2018 42 6 H 14 H)
http://www.fsc.go.jp/english/what_we_do.data/For_HP_Guidelines_for_Food_Additives.pdf

e) (FFFAI) HNCBhA GRpa Bl M ORhHHESIL) o & SRR 25D 2 J7 (2018 £ 6 A
14 H)
http://www.fsc.go.jp/english/what_we_do.data/For_HP_Supplement_Approach_for_the_risk_a
ssessment_of processing_aids.pdf

fyasinyy (B38) (SB35 R anfd oy 2 MfE#t (2018 ££ 6 J1 14 H)
http://www.fsc.go.jp/english/what_we_do.data/For_HP_Guidelines_for_Enzymes.pdf

g) 23 Ay BIVR NI B % R i i A£G 21 (2018 4R 6 A 14 H)
http://www.fsc.go.jp/english/what_we_do.data/For_HP_Guidelines_for_FAF.pdf
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