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ABSTRACT

This independent study propose food safety guidelines for exported chilli sauce product
In Thailand has many agricultural products whether vegetables and fruits but when processed,
will increase the value of exports in this section, there will be many types of chili sauce products
whether chilli sauce, chicken sauce, etc. By exporting each time to think about the safety of chili
sauce products each export must be considered the safety of chili sauce products. Beginning with
the standardization of peppers and raw materials used in production process and the packing of
chilli sauce products by inspection found that food regulations of the European Union, United
States, Japan and Codex Alimentarlus standards. Which will not mention chili sauce products on
the topic of heavy metals, mycotoxins and the pathogenic bacteria but the topic of the forbidden
color in food found that the food regulations of the European Union the forbidden color that is
clearly forbidden in food is mentioned. Therefore, food safety assessments of chilli sauce
products must be evaluated, beginning with the inputs of raw materials, which must be controlled
in accordance with the raw materials case.

In the case of chilli raw materials, there is a standardized summary of chilli raw materials,
must have the physical specification, chilli varieties are important because Chili peppers are
subject to color spiciness, physical contamination. Because if we do not specify the pepper
species will result in uneven properties of chili sauce products whether it's a different color story
colors that are different in each production may be darker or lighter than the standard. Physical
contamination such as hair, stones must not be found. Black granules of chilli if there are too
many, it will cause the sauce to see black seed floating in the sauce product, allowing customers

to return the product. Determination of chemical characteristics such as pH affects the taste,



v

causing the quality to be sour. And there will be sterilization as specified by the company to
verify production sterilization Brix values affect uneven viscosities and liquids. Causing
consumers to have complaints and be able to recall products determine the characteristics of
heavy metals consisting of Lead not more than 0.05 ppm. Zinc not more than 10 ppm. Copper not
more than 10 ppm. Arsenic not more than 1 ppm. Cadmium not more than 0.05 pp. Mycotoxin
contains Sum Aflatoxin not more than 10 ppb. Aflatoxin B1 not more than 5 ppb. Ochratoxin A
not more than 20 ppb. the forbidden color Sudan Red I-IV Not Detected Para red Not Detected
Pathogenic microorganism contains TPC not more than 1,000,000 cfu / g. Escherichia coli not
more than 3 MPN / g. Yeast & Mold not more than 100 cfu / g. Staphylococcus aureus not more
than 100 cfu / g. In the case of chili sauce products have summarized the standard of chili sauce
products, must have the following qualifications. Determination of physical characteristics,
consisting of colors in the production of colors, each production has a standard value. As
specified Physical contamination, such as hair, stones, must not find the black pigment of the
sauce product if there are too many, the sauce will see the black Meg in the sauce product,
allowing customers to return the product. Determination of chemical characteristics consists of
pH affects the taste, causing the quality to be sour and will be sterilized as specified by the
company. In order to verify sterilization in production, the Brix value affects the viscosity and the
liquid is not equal. Causing consumers to have complaints and be able to recall products
determine the characteristics of heavy metals consisting of Tin not more than 250 ppm. Zinc not
more than 100 ppm. Copper not more than 20 ppm. Lead not more than 1 ppm. Arsenic not more
than 2 ppm. Mercury not more than 0.02ppm. Value of the fungus Sum Aflatoxin not more than
20 ppb. The forbidden color Sudan Red I-IV Para red is not found. Pathogenic microorganisms
TPC not more than 10,000 cfu / g. E. coli not more than 3 MPN / g. Yeast & Mold not more than
10 cfu / g Staphylococcus aureus. Not found in 0.1g. Salmonella spp. Not found in / 25g. Bacillus
cereus not more than 500 cfu / g. Clostridium perfringens. Not more than 1,000 cfu/ g

In general, all entrepreneurs must examine all aspects of food safety law. And looking for
information of agencies related to the destination customer that wants to deliver the product, as
well as checking the documents required to deliver the product Or customer specifications for

safe export
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1. azna LAyl ppm.
2. esvy TPyl ppm.
3. NoAUAd JAU10 ppm.

dangd  laiAu 10 ppm.

>

< 1 Aa
man 1A 10 ppm.

(9,

v A

6. JaQvilueInis
Y Yy o d a
1. nulsadunsizinnriia

2. Faleslaoonlyd  Taifu 10 ppm.

R

(ns@iihdumeyiiudansznon drlifvhdumey lidesnuau)
7. pH #oa'laiAu 4.5
8. yaurisdihlfinaln
D Supanideldmu 18w 1,000,000 cfu/g
2) aual lafenda ooiFoe (Staphylococcus aureus) l3ihu 100 cfu/g
3) wuaisewiia 8.1a'la (Escherichia coli) 1981 3 MPN/g.

4) Baduazi 3P 100 cfu/g.
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2. Nﬂ'ﬂll!ﬂuﬂ'iﬂ mu’;mgﬂu Acetic acid Ulill,ﬂu 10 %UIUIKUN AIUTUNANNUN
FOHANITN LATFOANAN
3. Juuaiideldmu 10,000 cfu/e.
=) A a A . . N LY [
4. TuuaiGevia 9.1ala (Escherichia coli) H98n11 3 MPN/g.

A 4 o 1 a
5. uﬂﬁmmzsﬁ’;mu"lmnu 10 cfu/g
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NIAVBITD 7 IMTU1BANNA U TENIANTZNTWEFITUGY RTUN 364) WA, 2556
A 9 a A dA o Y a = A o w A
I¥IN| ll1@5:@’]1!@1?“5@11@@11!%581’”’1'lﬁl‘ﬁmﬂiﬁﬂ Gluﬂig“lfﬁlﬂﬁlm"ll 1 378969019 UN 17. ¥OFUIN
a = 9 a A oA o Y a = = [ dy
PFUA Glu‘imylmmma"u 2 ll1@5;@1“@1?“5@11!@@11!%5814%'lﬁl,‘ﬁ!ﬂﬂiiﬂ NINYacIogn AU
1. ussa luuaa (Salmonella spp.) Tiwnlu 25 a5y (g)
a < o = 1 o
2. aual TafenAd voisod (Staphylococcus aureus) Taiwolu 0.1 p5y (2)
3. wUBaaaFiTod (Bacillus cereus) lairAu 1,000 cfu/g
a A 4 4 "Ta
4. A00aANIIAYY INOSWIIUE (Clostridium perfiringens) l3itAu 100 cfu/g
A A S Y ~ o A A
ﬂmmumiélnﬂoluhlﬂﬂﬂmmmmﬂizmﬁﬂizmnm‘ﬁﬁmqm AUUN 98 (W.A.2529) 1593
A dy = = [ dsl 9y A~ dy Y =
NT@?@TH@TWT?%N?TW?TJUUJ@U NINYATIDYN AU “11!61]@ 4 ’Eﬂﬁ']ﬁﬂllﬁ']iﬂu!ﬂ@uﬁ@ﬂll

i 4
11asg 1 Tasasanuasduilonld linudervua asae il

1. Tavg
=) L=
n. AYn ldu 250 ppm.
% = Ta
v, Fanzd T 100 ppm.
. NOAULAY ldu 20 ppm.
< 1A 9 1 d‘d & dy
3. AN Ty 1 ppm. Huuaensitiansazn Yuidleuaiy

a Yy ¥ Ay Yo < o o
FITUHIN GLL!TJ%ZJ"I'[MQ’Q 1Wﬂ1ﬂﬁ1m%1ﬂiﬂﬂ31ﬂl‘ﬂu%@ﬂﬁnﬂfﬂuﬂﬂ1”ﬂﬂ!$ﬂiihﬂ1§91ﬁ1ﬂm$

A

A

a 4 1a ) o °
. mswwiugﬂﬂuuvﬁ*a llﬂ\llf‘lu 2 ppm. A1HIUTAIUULASDINITNGLA UASTT
S

vynariua lunu 2 ppm. 1150011501

2. Usen 1utAu 0.5 ppm. dm5vomsnzia uag LNy 0.02 ppm. d1M5VO1113

Oh-
=

2. Sum Aflatoxin  MitAY 20 ppb.
&’ A A Yo < o
3. astudleudu s lasuanumiuyeunndninauAvLATINMTOINITIAY
&1
1 [} A Y d' d' (%
AUY9I090 U IS UszmAnTeNINaIsITUgY 21JUN 389 (W.A.2561) (5939709
A v A o < 1 Y]
Rodue1s (RN 5) iimsaseasvilsznnvesemsilulszanlasglusvavesruia
91117 1aZLaY International Numbering System for Food Additives (INS) Taeriindan
a @ 4 a [l o a [ d o
HAAAUNYOANTN 208 TUTHAVDINNIADINIT 12.6 HUIABINIT FOALUASHAANVNIIUDY
=1 @ A ~ [~ A v W a = o ] [ A
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. . A a v A J 1 Y
472a Acetic and fatty acid esters sunaunmunzay aad lvleed a15¥7891
of glycerol oyya lanza1siInan
H A v a 4 o
1442 Hydroxypropyl distarch Pwnafnnzay  a¥a% Ivloos ansrldag
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o Y 9 =\
A 15 laaNuTI e
1414 Acetylated distarch Pnafmnzay  axad lWees ansihliag
phosphate # a3l tien
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(Y Y 9 =\
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=
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162 Beet red Ganadimansan &

Benzoates 1000 GRELIVIG
210 Benzoic acid AINUITY
211 Sodium benzoate AINUITY
212 Potassium benzoate GRELINGL
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Shahzad MazAMZ(2017) wneaavsndszmeaidaoiu wumsanyInsalll

s A

9UszaIANoMnUUATEAUYDY Sum Aflatoxins 18 Ochratoxin A 11 312 A29E1INTN H1

36

a

a a o J a < J T @
WIN NINUA LASHAANUNBOTNIN lﬂ‘U@n@ﬂWQ%’lﬂ“ﬁWHlﬁﬂ\‘] mmmmi‘m"lﬂ Llaz%}mmm‘i

A

a o o Aa 4 . . .
Twiewlynu vesthianiu msinsizd lddutiuns laglHa3e High Performance Liquid

Chromatography (HPLC) WU731 Han15298WU 176 910 312 (56.4%) V990208 19UN15ATID
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2 kA
Ny W3ninsUuleuves Sum Aflatoxins ttagwun1sUueuves Ochratoxin A $1UIU 126
& A o a sy ¥ ' A .
910 312 (40.4%) Fuiorwadlns 12N laumiaunaes1uved Aflatoxin Bl uag  Sum
v '
Aflatoxins NIHNATUNTA UAUMINY 12.50 = 1.91, 15.16 £ 2.22 ppm. MUAIAY LASAUNDY
590904 Ochratoxin A TUWTNWD 16.68 + 2.58 ppm. 8¢1U%29 LOD 4 120.9 ppm. NGUWTN
A208719 39.5 26.3 118% 32.7 % YBININAI0819 JaslUSu1aues Aflatoxin B1, Sum Aflatoxins
118z Ochratoxin A ganNageganeonsyldvesanning sy Tasnsasiawuai 3.26, 3.52
(10 3.84 ppm. 9115V Aflatoxin B1, Sum Aflatoxins tla% Ochratoxin A Nasranululian
winnmgeganeensuld uazneliinasuasieaegunimediedronsanudusilan 90
1 @ 1 a {2 [ { Y
MIANHINDI A20619N NINULI9INS IUE M5 52 AUIMABYDS Sum Aflatoxins gaNga 509
A @ ] A a A J A o @ [l A a a (=
a4 A9 @IEWMAVINT UL HazwuANRAsMga TuAIg 1 INVIINAaIATla UL
& . . 1w ] a o w
ﬂuzﬂau@ha Sum Aflatoxins t{a& Ochratoxin A NQUAIBYNNIN 56.4 1AL 40.4 % aua1al

[

@115 Sum Aflatoxins, Aflatoxin Bl T1@20819WDA1 35.9 1Az 263 % AINAIAD FIgInNI

[
1 =

Y
geganoonsvldvesanning sl uonvinildanudn USumves Ochratoxin - A lunqu

G Q

(2 ] a1

1 1 ~ [ 9 =2 Y] Y
A106190A1 32.7%  gannaigegaiivonsulavesdnning sl wamsAnuidegiiu 14

[ ]

ANUAIAYDY

9

v A
159091 119910 TN T U)o ulS11ugaues Sum Aflatoxins 1182 Ochratoxin
A gnasrany lunwsniitiedluaaranaziuems nazneldinadymguniniiiensany
Y a = @ I d o o o 9
A5 1aa waveanisany lutlagiveziduilse Temi dmsumsmmruauloviedasivaey

9113095 JUanoIDUYR R aDIMNed i uMsog1uduIa ngsibeudmSuas iy

9 U 1 A a [ 14 4 a =~ 1 (%

Costa 12AME (2019) 1ANA1I11 WINUAZHAANMNVDIDYNUTVDININ I wed 1Ry
a g 1 o a g a2 j‘ .
msnamsualeusdianin 3 liinansulonvesa1sNy1N%931 Sum  Aflatoxins,
. A X
Ochratoxin A, Zearalenone (ZEN), Fumonisins (FMs), Patulin (PAT) HAZTINDIAITNYINYD
H o 1 I a =Y
sy lasuauiles 1954 Deoxynivalenol (DON) 1Wudu  msasranulu winthdsh,
a [ 4 a 4 o a g‘/ a a 1

HAANMAFOANWI N HaziA309U§esasinnnin luvuaounmswaansn nsvueds nsulsgi

3 o I A o o o o a [l o A v 2 a s I
wazmsnuSneuaidiAy divfumswanemisediaasans auvaiungaionilu
9 Y ' 4 ' %/
dunoudAyd1riuanulasaisreie1s dualutuseugamemaril nsarugy A
a a &’ = o W A = = a i‘ A o Y '
pa3z(a,) QUUYN tazANUFUTANUHIAY pKHaAN@eIN AL Taveuses N lie1misni

] Y 9y

(& 19U Aspergillus UaE Penicillium [NIIUINMNTY Msavuveuan gy lunsn wag
A A a &1 an ' Y ' < o 4 Y =
Win'lnens Tasauisa@entazaansanios 1ae3smsn1ee 1a egralsnau suiludead
Aa o A a d‘ a d‘ 1Y d‘ 1 Y a a a &1 2’, 9 dy
msomuAuieesvwitou lunaladeine Iiimanssadu Taveudost luasasdull
Y ' kA 9
EFUAYINVUNVINVBIAITHHIINFDIINNANITAAFD 1UIZHINATLUIUMT UBNIINI

4 { 1 a a f a '
ﬂWiﬁﬂHWWaﬂigﬂUﬂl@\‘i@\?ﬂﬂﬁZﬂﬂﬂﬁﬁﬂﬁ@lﬂﬂWﬁWa@]ﬁWiW‘H%Wﬂl%ﬂiW amwmﬂwynuaﬂwu
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[

9 A v Aad ~ a ti’ A Aa 9

YBIANWJ NEINVITNMINANINHIINAGDIINUANININNA LAZHUMIAIVANAIUNTIHINAIY
Y
VYOITITNHNYDT
E) o A o a o o Y 1 S A =

MNMITIVITeYataziaTuneiinsnz Ty ldwun TudGe Inmswy

o 1 dd A - 4 gy v A
@198 NNFONIUMIU Lo Ud1TNEINFDI1 VINNNNTOUININAKHTTOINTNT TAsATITNY
Sum Aflatoxins, Aflatoxin BI TUNW3N 64% 9100010an3igo3n (n = 169) uag 93% Vo4
== a A v ] o =y ~ 1 gx =1 a VoA [ Y
1uiiEe Win (n = 55) UA0d19v0IEHTFOIIENT B9 2% iy JUsuamnumnesusula
AWADIIADATIMUAYDY Sum Aflatoxins T1itA1 20 ppb. TuasranuaNudndugIga Ao

9 o

Y
94.9 ppb. VYBIANUYUYUUDY Sum Aflatoxins §145Y Aflatoxin Bl W‘umqﬁjuamqﬁuﬂmﬂm

g

v
1 =

a S A =% &' d‘ d'd . .
Tu winvesludise Nﬁ?@ﬂN‘ﬂﬂHLﬂ@Hiﬂﬂ%@’ﬂWJ 156 ppb. 14 Sum Aflatoxins, Aflatoxin B1
K
Uszana 38% vesanigomsni wingnluiloudasu1nna1 5 ppb. Sum Aflatoxins, Aflatoxin
2 XY o v Y = Y
Bl (mag=11.1 ppb.) uazﬁwqukﬂ (EUROPEAN UNION) HUBIINAATUNY TSIVIVATU
k3 Y Y
AUNIW MUATNEIINFOTIVOININNIHNA 1 lRnInnauagnlfrasmsdudrgannin
g151) (Taelin1sfviua Aflatoxin B1 08011 5.0 ppb. 118¢ Sum Aflatoxins Y94 B1, B2, G1 and
Y 1 Y Aa aa A aa A 3o Y = dy A
G2 uUasnNI1 10.0 ppb.) LLiJWiﬂeU'f)\ihluﬁ]Lﬁlelﬁﬁﬂf']@]“l/]ﬂf]ﬂlﬂﬂu UANYIADIUTINUNNITAAA

' ) K - 1 ¥
aatlszmg iesnnmatudleuassny et e

k2 [
Youssuf agame (2015) nannwinueanduIaluiufougu anngmsnaansnlng

¥
FoIMIMIOUURINAUAILAA TUTZHINNTZUIUM IO VLTINS Nazduiadum s udlouvss

¥
A

a 4 ] A ¥ e a { 1
FOYAUNTO 1AoMWIZ0g198UFDT1 TUUNANUUANBINTUENEITREIINFDI 521IAAIN
Y (a2 9 A 4 ~ 1 A = A A ' A
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v
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YOANIN !LﬁWUﬂWﬁﬂHLﬂﬂu Sum Aflatoxins 1HUUUWIALasWinUalu 17 uag 15 ppb.
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Banach, 1azAE (2016) ¥1N135IUTINIOYANINTZVUNMTUIUADUTUAIDIHITUDI
- 3 ;
avin g 151) (Rapid Alert for Food and Feed System (RASFF)) a@13WH91N%031 115199 4
o U a j‘ U
HAAIMISUTURBY 501 51835 NS UEITNEIIANF1U5ZIANEUATIE INNTUR URBY
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nIn) 518\1114?1’15‘1/‘!']91ﬁ]TﬂL‘H@i”IIﬂEJLﬂW”I%@EﬂQEN 71131 Sum  Aflatoxins Glum%qmmmz
a YA = A o X o Ay Yo Y A
mgu“lwmmmmmaugqqﬁluﬂ 2010 MITANITUIUNINYU GU?N’EJUGIT]EI‘V]ulﬂﬁUﬂWﬁLLﬂ\?m@u
mmﬂﬂgwma% Regulation (EC) No 669/2009 implementing Regulation (EC) No 882/2004
regarding the increased level of official controls on imports of certain feed and food of non-
animal origin and amending Decision 2006/504/EC, which entered into force on the 25" of
January 2010.
9 g d‘ a = ?1’1 d' d‘ ~ U 1
AN TUATDUNAIINOULAY ANAITNANITATIINUN 50% 11!‘]J 2010 tiag 2011 ﬁ?]l!(l‘ﬁﬂlu
1 <3 =) dy A o [ A a = A Y
@Eﬂﬂiﬂ@nll‘lu‘ﬂ 2012 MITAIUANUDAUNAD 20% TIHIUATOUNADUIAYLUBDININNITLUIN

IAOUUDY Sum Aflatoxins WU IUIUAAAITEHINL .6, 2010 AL 2011 (Rapid Alert System

for Food and Feed, 2011)lunundunumsanasenanedvesnumsilasunilas ngnine
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M9 4 G]”Ii”l\ul,ﬁﬂ\iﬁ"li!’J‘L!i”lfN"I‘Llﬂ”IiLH?]}QLaﬂu61!@]5”IEJ‘V]\1WiJﬂ“]J’EN’EJ"IW"IﬁﬁGﬁ’Ji]W‘U’]Ji%LﬂT]

ayuInsuazinTeund 531319 01/01/2004 99 01/01/2014

Category Number of reports ( Frequency (Percentage)

Total 1831 (100)

Notification type

Alert 448 (24)

Border rejection 534 (29)

Information 710 (39)

Information of attention 112 (6)

Information of follow-up 27 (1)

Hazard categories

Adulteration/Fraud 13 (<1)
Allergens 8 <1
Biotoxins (Other) 2 (<D
Composition 416 (23)
Food additives and flavouring 93 (%)
Foreign bodies 31 (2
GMO/Novel food 6 (<1)
Heavy Metal 9 (<1
Industrial contaminants 4 (<D
Labelling absent/incomplete/incorrect 4 (<1)
Mycotoxin" 501 (27)
Non-pathogenic microorganisms 61 (3)
Organoleptic aspects 21 (D)
Packaging aspects 1 (<1)
Pathogenic microorganisms’ 425 (23)
Pesticied residues 198 (11)
Poor or insufficient controls 8 (<D
Radiation 28 (2

flan : Rapid Alert for Food and Feed System Report (2014)
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amendments to Regulation (EC) No.1881/2006 i']m'iu%’mﬁauwmﬂﬂ%’wm Aflatoxin B1 59%

oI suduion Taesauvee Aflatoxin Bl 1182 Sum Aflatoxins (11521)) 10135518971 60%

v
YOINIUIUADY Aflatoxin B1 Nanua (luiszy) vinduide (linaasdoya) Sutdoyasin Rapid
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Alert for Food and Feed System lagl3inedunie Aeasunavon 119ASIvoyalnu@
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A3050 UM AR UN1VOINAAT N 19U drisveingavlsznnnsn Tagns

9
{ 2

HaA N15U53Y Msulsgl msdaa nazganaafuaiA 1Y NeAIUANMITIAATUYDIAS
A

Huilou MUNHYIN1Y Commission Regulation (EU) No 165/2010 amends Regulation 1881/2006

with respect to MLs in aflatoxins for particular foodstuffs. @14 51A1 Aflatoxin B1 0 5.0 ppb.

182 Sum Aflatoxins (B1, B2, G1 uag G2) A9 10.0 ppb. (European Commission, 2006, 2010b)

! < @ A 1 a 4
ﬂ1§1\'iﬁ 5 G]'liW\i!L’ﬁﬂ\iﬂ’ﬂll!ﬂu’ﬁ)uﬁi?ﬂmW'lg‘ﬂiWENTLJTﬂuﬂQiJﬁ'IiWHi]'IﬂL%@iW

Tu Rapid Alert for Food and Feed System 3N 01/01/2004 1Az 01/01/2014

Category Number of reports ( Frequency (Percentage)

Total 1024 (100)
Specific Hazards

Aflatoxin B1' 497 (49)
Aflatoxin (non-specified) 419 (41)
Ochratoxin A’ 101 (10)
Salmonella Aequatoriab 1 (<D
Sudan I’ 30 (<1
Sudan IV 2 (<1
Triazophos 1 (<D

“Indicates a top rated specific hazard
*Indicates a non-mycotoxin hazard. This occurs since multiple hazards are reported within

a single notification.
fan :  Rapid Alert for Food and Feed System Report (2014)
Ay A o Ay a a o J a
2.4.2 a1mfnﬂmmn‘uaﬂﬁnﬂﬁfﬂummsmmwsmmzwamnmmmaawan

Xu LAzAME (2010) N81271 Sudan Red WuFdi1Flugaamnssudond #elasilnd laj

oyaa 1R 191 ugAa1MNITND1MITAINNYHUIE The Colours in Food Regulations 1995 @9
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Sudan Red 2z lilgmainalsauziae neame 1dinisnaaesnlfSuiaues Sudan Red Tag
o <] e U [ . . .
wmsanannavesntadu Silica gel 39UNY High Performance Liquid ChromatographyIﬂEJ
1NIMa5aLa18U09A29819 Sudan Red 104 Sudan Red IV Tagl¥1/5u1a 50 ml 71 pH 6.7
HAZINTIAT oNA0819U09¥ NI N W3 NK taz ludla 1N naaeIdiedeas 3 #1081
1 dy 14 14 = A a o @ < 9
Tasguronngiilesuiinaludu douiiguion 2009 tazsimsanannavoaudalagld
Silica gel TE LIVAIGERE High Performance Liquid ChromatographyiﬂEJﬁﬂ”liﬁ”l‘lriuﬂﬁ@u“lﬂJ
[ a 1 4 1
1#17998MIANFIL 196-991 TAUNMTATIINY (S/N = 3) Y04 Sudan Red -1V 119529 1.4-7.0
=] d' o %} 9 j’ d‘ a d o 301 ZIJ
ng /1 uaglinmMadeuuuasgIuanmsmala nunlumsinsen M1 5 a59994 0.01
& Y1 I A o w ] o (] ~
ne / 1 %9l@A1ve9 Sudan Red I-IV 114 2.2-4.5% 1i011d1081981502a18U930 29819
@ 1 a a [~
1317910 Sudan Red 104 Sudan Red IV 409820819 #an3n soanin luilla wulinnugeves
Y A A A a LG ] o A
@ UNIIWANY Sudan Red TIT 71 2 A1 A9 0.25 1A 0.5 pg/l 1AINITAATIZHNFINANWULUEIN

70.3-952%

1 1 = o té‘ Yy I X 9

Banach, 18zAE (2016) NA1771 NMIANIATIHLAAIIHIAUDI MIasIIa0UTDYADIN

gm%’aga Rapid Alert for Food and Feed System Watesuaswandulsznon 9Am519h 4
Y A g ' & 0w s Y A

FTYMILTUADUY 416 AT TUHIANYANMTUTUATI8d M VeIATENOD 9INNITHIUADU

F4 Y 1 [
MaItsIn 747 A39 INMINTAUBUATIOATNTTIONUNINATAAD Sudan 150%, Sudan TV

] X a g
30% ttag Para Red 9% 3189MUNWUI Sudan I 87 %, Sudan IV Fanauilu 43% YBINMIUTUROY
' Y Y
Mnavus Uty 2004 uonINHILI1891U Sudan T 52% LAY Para Red 76% V04A13L94
A 3’; A o A a 49@1 ~ a o S A o @ A
woUNIMUANNUTIUIUINAAAYU 11T 2005 HAAAUNNIIBNUNINAGA d115U Sudan 1 AD
a 4 a =y ) Y a [ 14 [
W3 24% WaANIATOUNA 22% uazwsnthy3i1 17% d115D Sudan IV NAASMAARENHTBUAY
1 Sudan I UN3TIBNUN 27% 20% LA 16% MUAIAU TIUTIUYDI Para Red a1 1viajil
M351891U1 WU TUA RN TUAIUBUATOUNA 56% 1AT0917958 19% tazinsoand 8% (1]
a o w Y Y A A ) [ o 4
naaaria) a1y uu lunlumsudunounsieudimsuouasieanesnlsznou
Y = o ' VoA 1 o 1 & 1 3 7,
AMswaatiosas @ Sudan 3n0glunqui 3 “lugunsotainiluasnonziGalunywe” a1
4 ' A av A < ~ =

519911 TageeAan1sseniNlsammnensivesoeTsauese 1987 Tuil 2013 Imsdszmalu
The EC adopted Decision 2003/460/EC on the emergency measures regarding the presence of

Sudan I in chili and chili products (European Commission, 2003).

Av a o A A q va daay a o d a
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Oplatowska tazAsie (2011) 1@11nINAaeer1 Sudan Red T 1A81NsesondI0eg
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Sudan Red I 9117% 2 #19819 Tagyoadsznouaie seansn soauziie Muialn geansin
werunszifion seauzdendunin 1hawln seanuwuia voawinlne sl gesaiiangn
HALAZUZIBINA WTIUENT NUATUZIVOMA uazaed BBQ 11N191A5ATI989U11 Sudan
Red I A283503 Liquid Chromatograph Mass Spectrometer uazﬁw‘i’aa&hqﬁ"lﬁﬁ Sudan Red I
ATIVABUAY Enzyme-linked immunosorbent assay L!ﬁzﬂﬂﬁ@ﬂﬁmﬂ%mmﬁﬁuﬁu 10 il
(FOANTUWINMY FOANAUATOUNT Foauzdomaung Winth  wengs wazwinihu s
¥iin) Tasusazdieea msesendiosiaaz 2 9on By 20 @61 wazihwiims
A57990VY1 Sudan Red I A2835M3 Liquid Chromatograph Mass Spectrometer LLﬂxﬁ1ﬁ]ﬂEhﬂ‘ﬁ
13 Sudan Red I A323@OUME Enzyme-linked immunosorbent assay 310N19NAADI WU

U104 15 1182 50 ng/g. (Michalina, 2011)
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518474 Rapid Alert for Food and Feed System Report 1agiin1551891180A5I0U04 E.Coli 11
Uszine Ineg 46% uazBeauy 37% wusenumniga yuzi Bacillus cereus Woluilszing

BUIAY 34% Ao i”IEN”ImJ"e)EJﬁq{v‘I (Rapid Alert for Food and Feed System Report, 2014)
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%4 EFSA r'flupj‘i"uﬁﬂ%uﬁuﬁ@mmzETaﬁﬁﬁﬁﬁGlumﬁﬁammuﬁuwuwN?wmma@l%@ia
151582 (European food safety authority, 2019)
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1. COMMISSION REGULATION (EC) No 1881 / 2006 of 19 December 2006 setting
maximum levels for certain contaminants in foodstuffs 108 91NN1TATIVADY ﬂ;]‘l*mmﬂ‘ﬂ’ﬂﬁllﬁ
wuhdenetundasusiseansn uanuluiagausznnnin Faznanlu unil 6

2. COMMISSION REGULATION (EC) No 2073 / 2005 of 15 November 2005 on
microbiological criteria for foodstuffs Tao i]”lﬂﬂ”li@]i]i]ﬁ@ﬂﬂ;]ﬁﬂﬁﬂﬂ‘]_lﬁ "lajwuﬁ”mi'mﬁ'mﬁu
JagAuszannin taznansuiyeanin

3. COMMISSION DECISION of 23 May 2005 on emergency measures regarding chilli,
chilli products, curcuma and palm oil 1ag mﬂmimnﬁamgwmaaﬁuﬁﬁ NN
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4. COMMISSION REGULATION (EUROPEAN UNION) No 1129 / 2011 of 11
November 2011 amending Annex II to Regulation (EC) No 1333/2008 of the European Union
Parliament and of the Council by establishing a Union list of food additives Lﬂuﬂgwma‘ﬁ
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E No. %o Smnmgagaiionann (ppm)
Group 1 Additives Winafimungay
Group 2 Colours at quantum satis 500
Group 4 Polyols Winafimungay
160d Lycopene 50
200-213 Sorbic acid -sorbates; Benzoic acid - 1,000

benzoates
310-320 Gallates, TBHQ and BHA 200
Phosphoric acid — phosphates — di-, tri- 5,000
338-452
and polyphosphates
392 Extracts of rosemary 100
427 Cassia gum 2,500
405 Propane-1, 2-diol alginate 8,000
Sucrose esters of fatty acids — 10,000
473-474
sucroglycerides
950 350
951 Aspartame 350
954 Saccharin and its Na, K and Ca salts 160
955 Sucralose 450
959 Neohesperidine DC 50
961 Neotame (flavour enhancer) 2
962 Salt of aspartame-acesulfame 350

nn European food safety authority (2019)
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1. Generally Recognized as Safe (GRAS) nJumqL%aﬂuamnﬁ"lm’l’mmumﬁmnﬁ'em
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182.1073 - PHOSPHORIC ACID, 182.1057 - HYDROCHLORIC ACID.



27

12 Fowendns 21 CFR 184 : eshannsaduluniosduiazernslaonss
A29¢191%1 184.1061 - LACTIC ACID, 184.1983 - BAKERS YEAST EXTRACT.

1.3 Foionans 21 CFR 186 : ansfiannsainluaiosdiuuazeonnslasasanisdon
A296191%1 186.1093 - SULFAMIC ACID.

2. Color additive fio 71 1A5uoyAluMIHEIR NS FaTlFr0e1a 11

2.1 Fewona1s 21 CFR 73 : @il hidesveoygnaldon Funandisuazdad vy
73.2496 -Mica. 73.2500 -Silver. 73.2575 - Titanium dioxide.

2.2 How0nd13 21 CFR 74: andesvesuanaldon dulnajszmnnnguillasidey
viouddunsiz @0019%1 74.102 -FD&C Blue No. 2 74.203 -FD&C Green No.3

74.250 —Orange B. 74.302 - Citrus Red No. 2.

=1

3. Food addiive fio dagietuiveniioninsienish 2 dldsvoyanalumsnaueinis
FNAI0Y1 15U
d‘ [ A d' ) (% a 9

3.1 Foend13 21 CFR 171 : Fagedueisivesyanad msumsan Taoasa g
215 EMTUMSUS InAveINYHE 151,

3.2 ¥eonais 21 CFR 172 : Tagiedusimsildsueyapadmsumsimiulasasa
de01115d mTuUn15uS TnAveINY Y 15U 172.834  -ETHOXYLATEDMONO-AND
DIGLYCERIDES, 172.836 -POLYSORBATE 60, 0172.838 -POLYSORBATE 65, 172.840 -
POLYSORBATE 80.
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4. 7uaetuems lasasanaosi Iasueynaluemisiiven1sus Tnavesuybe intioy
Talunsuzuazyssynmst 19 173210 ~ACETONE 173220 -1,3-BUTYLENE GLYCOL
173.228 ~-ETHYL ACETATE. 173.230 - ETHYLENE DICHLORIDE.

o Yy 9 g ' o A 9 99 9 o

nnvoyatduiluuansendledannasInmuglseneumsaz lalnmmasiaae

4.3 yilu

Q

1 Ao A 9 [ A ~ o 9 '
W’L!'Jﬁl\ﬂiﬂ/lﬁ‘ﬂWﬂ‘]ﬂﬂﬂﬂWHﬂJW]if@ﬂ!ﬂ’NN“lJaf]ﬂﬂilf)ﬂﬂi"llf)\‘]’l]igmﬁi‘gﬂuﬂﬁWﬂﬂJ hlﬂllﬂ
ATENTNATITUFY USINULaZ A aANTS (Ministry of Health, Labor, and Welfare :

= 1 Y A o Y A Y v 1
MHLW) Tﬂmmawwmmmmaimmzmammmumﬂmmmgmmmiﬂaaﬂmwu

. v o { g 1 v o A )
Pharmaceutical and A218Ya9ARE9111T Bureau yniindlunilenniudum (Quarantine
. A v . ... I ] A
station) lagi¥eu To9 NUANEATIVTOVDIMIS (Food Inspection division) HaZi UM UIEIUTN
o %J Nl%ifv“li’mﬁ 9UD1%13 (Food Inspection) , Pharmaceutical Affairs and Food Sanitation Council

< v Aq ¥ < ' Y o =<

Lﬂuwuaaq1uw1ﬁﬂ31ugwu@amaﬂmummzmmgmmmﬁ JIUNNHHNIYRATINAITY

3 1 o . . . I
Uaoansn19o1m13nauriin13lseniald National Institute of Health and Health Services 13/



28

' = v a ¢ Y A aq a 3 = v <
HUIGNUNQUAATUNITUATIEUDITTITNNATUIAUNTULUASIAN FWNIMIANEIAIUANNT Y
A < 9
WHUDI01H15 1 uaAu

asznsenyas 1 Iduazseug (Ministry of Agriculture, Forestry and Fisheries : MAFF)
Tagtivateniasnunelansgnsnen mihinugy asvdeusuanuilasansems uiu
1INV MIWAN HagNIQUanUNIN (Food Production and Quality Assurance) NUIBNUN
o v ' . % I 1 { o
1Y) 1¥U Food safety and consumer affairs bureau Fevztlumirsnunesntemruanain

a Y a Y o Yy 9 =) I A = 1 Y ~ 1T W
HASUIATIIUTUAT FUATUUUN ﬁmmmmﬂummmﬂu UAZNUBANUBDYINUBDYLNYUININY

{ A a [ 4

ngviane lnefid sy wu ewdadaal Ussmaduaa u3sndind drunaudinlszneui
diy Tundanuaorg Tudu venondilinsdaaniuTowgemsinBATIAZFULN (The
Council of Food, Agriculture and Rural Area Policies) Meldnszns19 MAFF Tﬂﬂﬁ‘l’iﬁﬁ‘ﬁ
funth nazlimlsniseaden fverhlingmineihlgmsdfoa

AUENITNITNIANNIADANBYDIDIMITUNINT|Y (Food  safety Commission : FSC)

v

)

v 9 Y A o Y Av v 3 v A A

UBNDIN 2 ATLNTNHANTWAY MNMNAUIATFINoIMIsYaeansndalidyniuiaGes
) A o Y a [ [ o 2 4 a ~
MmeuenrtensaIugy Mldnamisnuludnvasauznssuns suiueinnsoaszn
o ¥ A & Y a = 9 o v Aa 1

Wi ugilsziuanudss melaauznssunsyauing e easuNizend ngyuuIe

o Li’ I A J A 9 <
anulasansnsesnugIu dungruinenaseunguynnaeaieanuulaly 01ms
[ d' 9 [ a 4 d' dy a2 A
Yaoads imeinosguninilszansu Taglduanmsinsizianudes uenainil nsdliie
AZRNRUATUDIIT FSC 1zvimihfaouauesduiunmsodenuway tiotosnusuasien
A (% ] Y a da! =\ 9 g’;
vznszateeon lunsetloenululdinadu Tagvzlinssiusimdoyaninnalullszing uaz
1 Aa L4 o A A Y o 1 o 1 =\
aaszmalumsidsadvaniumsal ntuziingsns1NNeI1931uN159AN 1598 19N UN N
o 9 A 9 ' A @ 4 a Y v v 1 <

uagdaideyaidladiemeiny mamsannauldnuarssusulaniwedrauiluszuy
(Nagnal wagAme, 2015)

(I a

{ [ a a @ J a
nguuIBLazuIAsgIuneItesnuTagaulssianninuaznaaduvigoanin i
= (% dy
J18azDen Al
= i‘ a A oA o Y a 1

nstivosmstuilou nazqaunsdnhlding lsa lunulungruneers

] A n Y [ = |
agivotuoiis lulduiuilulszinnvese nisimiion EUROPEAN UNION 1@y
11AT§IU Codex Alimentarlus tag lulinaneiavues INS wag E miloullszimaansgomsn
uarogluanasgrunldnuiagdodulaemwiz o Table of Standards for Use, according to
Use Categories : Standards for Use 2018 Nov. 30 wanmisasiaaevilsunmmsldiagiaeu
91413 Minsasaevlszinvesemsseaninizeglunuiaved eaziisuimmsly

v 1 = d' % dy
asnanlusieazivsa a15199 7 A9l



29

d' @ =) ~ Y v a [ '8 a ~
MAMINN 7 : ?I"Ii”lx‘l!,!,ﬁﬂﬂ’JG]QL%’E)‘].]H’E]ﬁ’iﬁV]E"fﬁﬂiﬂ(l‘lfﬂ‘ﬂNaﬁﬂm"n%ﬂﬁ‘lﬂliﬂﬂlﬂﬂig U

Q

] ]
=1

%0 Ysunugeganeyya wihii NUBINE)
Acetic Acid WBuafinanzay asauauanuilunsa
Acetic Acid, Glacia  Sinasfimunyay
Adipic Acid Wnafimnzan
Citric Acid Wuafinanzay
Fumaric Acid Wuafinmnzay
Gluconic Acid Wunafmmeay
Gluconic-Delta - Wunafmmeay
Lactone
Lactic Acid Wunafmmneay
DL-Malic Acid Wunafmmneay
Succinic Acid Wunafmmeay
D-Tartaric Acid Wuafmmeay
Silicone resin 0.050 g./kg. astesnumsinanes
L-Ascorbic Acid Wuafinanzay A3tleaiumsinaoend
L-Ascorbic Palmitate  US1naifimunzan et
L-Ascorbic Stearate ﬂ?mmﬁmm A3V
Sodium L-Ascorbate  3u Nz ay
dl- ALPHA- Wuafinanzay
Tocopherol
Ferrous Sulfate Wuadmmgay AIAIANINVDIH
Glycerol Esters of Wnafimmnzan aseanumsinaeend
Fatty Acids LWI?‘LJ
Propylene Glycol ﬂ?mmﬁmu B3R Y

Esters of Fatty Acids
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Q
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5o ﬂ‘%mmqqqﬂﬁwmm wehii (RN

Sucrose Esters of Fatty .
stz
Acids
Sunflower Lecithin Wnafimnzan
Polysorbate 20 5.0 g./kg. astlesiumsinaeen  H1msly
@m%’u Polysorbate 60
Polysorbate 60 5.0 g./kg. 65 80 3IUNU
Polysorbate 65 5.0 g./kg. foaliinu
Polysorbate 80 5.0 g./kg. ﬂ?mmqqqﬂ
Y94 Polysorbate
80

BETA-apo-8'-carotenal ﬂ?mmﬁmmzﬁu ANETUDINTS
beta -Carotene Winafiminzay
D-Sorbitol Winafiminzay A5 1NN
Xylitol Winafiminzay
D-Xylose Winafiminzay
Nisin 0.010 g./kg. TAUIAY
Ammonium Banadfivansau a133201d
Bicarbonate
Ammonium Carbonate 1S3 asfimung ay
Baking Powder Wnafimmzan
Single Baking Powder 15w 1mﬁmmzam
Duplex Baking Powder Wnafimngeay
Ammonia Type Baking ﬂ?mmﬁmmzﬁu
Potassium L-Bitartrate 133 asfimaungay
Potassium DL- Wnafimungay
Bitartrate
Sodium Bicarbonate 15 mm‘ﬁmmzﬁ y
Potassium Carbonate IEJJWmﬁLﬁiJ 1889y
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¥o ﬂ?mmqqqﬂﬁ wihii (RN
YN
L-Theanine Winafimungay
DL-Alanine Wiy
L-Arginine L-Glutamate ﬂ?mmﬁ'mmm U
Calcium 5'- Wiz
Ribonucleotide
Disodium 5'-Cytidylate  USansifimunzau
Disodium 5'-Guanylate ﬂ‘%mmﬁ'mmm B\
Disodium 5"-Inosinate WBuafmimnzay
Disodium Succinate Wiz ay
Disodium DL-Tartrate Buafmingay
Disodium L-Tartrate ﬂ?uwmﬁmmzﬁ U
. g gaaesa
Disodium 5'-Uridylate YSunaiminzaw s
. 01115
L-Glutamic Acid Sz g
Glutamyl-valyl-glycine ﬂ?mmﬁmmza E\
Glycine Wiz
Monoammonium L- ﬂ‘%mmﬁmmzﬁ b\
Glutamate
Potassium Sulfate Winafimugay
Sodium Gluconate Winafimungay
Sodium DL-Malate Wiz ay
Tripotassium Citrate ﬂ?mmﬁm EVRMAGEY
Trisodium Citrate Wuafinnnzay
Sodium Lactate Wuafinmnzay




32

d' @ =) a Y v a [ I8 a A
MAMINN 7 : ?I"Ii”lx‘l!,!,ﬁﬂﬂ’JG]QL%’E)‘].]H’E]ﬁ’iﬁV]E"fﬁﬂiﬂ(l‘lfﬂ‘ﬂNaﬁﬂm"n%ﬂﬁ‘lﬂliﬂﬂlﬂﬂig U

Q

(A)
4 Ysuagagan Y 4
¥0 nim NN
UN
. Y 9 )=}
Acetylated Distarch 4 #1519 A NT UL R
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Acetylated Distarch 4
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Phosphate
Acetylated Oxidized 4
Tz au

Starch
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VA o @ 1 a o I'd a
193- 1995) Lmlﬁﬂﬂ1ﬂ15§153%ﬁ@‘ﬂﬂUlIMWUGluﬂ@]WNWﬂ NIUHAANUNTOANIN
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Codex Alimentarlus

4 Banagaga Y 4
INS No. i3] nUIN
BUNIN (ppm)
334 L(+)-Tartaric acid 5000 AIUANAITY L‘ﬂ U
335(i) Monosodium tartrate (as tartrate) N3A
335(ii) Sodium L(+)-tartrate (singly or in
336(i) Monopotassium tartrate combination)
336(ii) Dipotassium tartrate
337 Potassium sodium L(+)-tartrate
452() Sodium polyphosphate 1,000
(as phosphorus)
307a, Tocopherol, d- Alpha, mixed 600 mg/kg a15tleeiunsina
307b Tocopherol concentrate (singly or in aaﬂﬁ?mﬁﬁu
307¢ Tocopherol, dl-alpha combination)
320 Butylated hydroxyanisole 100
321 Butylated hydroxytoluene
386 Disodium ethylene diamine tetra 75
acetate
1000)  Curcumin GMP G
1014) Riboflavin, synthetic 350(singly or in
101(ii) Riboflavin, 5’-phosphate sodium combination)
127 Erythrosine 50
129 Allura Red AC 300
133 Brilliant blue, FCF 100
150c Caramel III — ammonia process 1,500
150d Caramel IV — sulphite ammonia 1,500
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INS No. o Smnugegaii il
2UY1A (ppm)

102 Tartrazine 100 G

110 Sunset yellow FCF 300

120 Carmines 50

124 Ponceau (4R) (cochineal red A) 50

141(3) Chlorophylls, copper complexes 30
(as Cu)

155 Brown HT 50

160a (ii) Carotenes, beta (vegetable) 2,000

160b(1) Annatto extracts, bixin based 10

160d(1) Lycopene (synthetic) 390

210 Benzoic acid 1,000 AT

211 Sodium benzoate (as benzoic acid)

212 Potassium benzoate (singly or in

213 Calcium benzoate combination)

200 Sorbic Acid 1,000 GREDMIG(

201 Sodium Sorbate (as benzoic acid)

202 Potassium Sorbate (singly or in

203 Calcium Sorbate combination)

214 Ethyl paradydroxybenzoates 1,000 MINUITY

218 Methyl para-hydroxybenzoates

102 Tartrazine G

110 Sunset yellow FCF

120 Carmines
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INS No. o Smnugegaii il
2UY1A (ppm)
124 Ponceau (4R) (cochineal red A) 50 a
127 Erythrosine 50
129 Allura Red AC 300
133 Brilliant blue, FCF 100
141(3) Chlorophylls, copper complexes 30
(as Cu)
150c Caramel III — ammonia process 1,500
150d Caramel IV — sulphite ammonia 1,500
155 Brown HT 50
160a (ii) Carotenes, beta (vegetable) 2,000
160b(i) Annatto extracts, bixin based 10
160d@) Lycopene (synthetic) 390
951 Aspartame 350 s hianunu
950 Acesulfame potassium 1,000
955 Sucralose 450
952(i) Annatto extracts, bixin based 10
952(ii) Lycopene (synthetic) 150
952(iii) Benzoic acid (singly or in
952(iv) Sodium saccharin combination)
472a Diacetyctartaric and fatty acid 10,000 a5 l¥iaedn
esters of glycerol
405 Propylene glycol alginate 8,000 a15 1% uvu
1187

131 : Codex Alimentarlus (2017)
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