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o| Al MPo|| w2} ol st éﬂEOI alofop &
(.:.% | 2 ZA|) ol siE 712 5 U= 22| 0jdE, 7|M50| glofo} ofH, D40
SMsE ofist E2E ZEEoME ot

_5_



AIZ  Codex stand 192-1995 (2019 JHH; reference ZEH CXS 192-1995) AZEXTIH Utto|=
H7A| | Codex stand 152-1985 (201944 7HH; reference Z=H CXS 152-1985) LUIIF 7|&
SEAts A 229 FEE FHsID o] 4o 0| HER = £F0| 'elzke 4H[of| HePsicts A2
SEsHor &

O|2FAAA Premix ZEH|E : E T 250kg
<OIPYYL FAHIS U BHSIE Hel>
_Micronutrient Target Chemical form
Vitamin A 1.0 mg/kg | Dry vitamin A palmitate 250 CWS
Thiamine (vitamin B1) 4.4 mg/kg Thiamine mononitrate
= It5] Riboflavin (vitamin B2) 2.6 mg/kg Riboflavin
E 245} | Rlbofavin vitamir B2y 2.6 mp/kg L Riboslavia
x Miacin (Vitamin B3) 35 mg/kg Micotinamide
< Folic Acid 1.0 mg/kg Falic acid
A=l Vitamin B12 0.008 mg/kg Cyanocobalamin
gal Iran S mg/kg NaFeNOTA
Zinc 30 mg/kg | Zinc Oxide
o) Lol Aoz Exfsts MRl £Zo| D[FFLA(F, E, ol §)= AMENAM 0|49
JkEoz olojd + US
S =xx 2ojol Yeisol Fg| SN HXsH BRE AP MEYZRE Mol 1d S0t 9o
7|18 EZEE wXIsior &
A7 NS
O|2H A Premix Z&H|E : & T 250kg
<olYYYL HIZ Y BN Hef>
. . | Min. addition Avg. addition | Max. tolerance )
Micranutrient Chemical form
| level (mgrkg) | level (mg/kg) | level (mg/kg)
Vitamin A 1.0 1.5 2.5 Diry vitamin A Palmitate 250 CWS
Vitamin B1 2.0 2.9 Thiamine mononitrate
Vitamin B2 2.5 3.6 > Riboflavin
o A E =
;O{’E ;-‘I jotgl- Niacin(B3) | 25.0 35.0 Nicotinamide
I Vitamin B& 25 3.6 - Pyridoxine
B Folate 1.0 1.5 2.5 Folic acid
—
Vitamin B12 0.0025 0.0040 Vitamin B12 0.1% WS
Vitamin D 0.015 0.023 0.050 Vitamin D3, 100 CWS/A
Iron 25 34.4 60 Ferrous sulfate dried
Zing | 15.0 20.6 40 Zinc oxide
1) Yol AMoR EXfst= JHHACl fFo D|EFAL(F, EH, ol S)= AMEAM O0/2P L4
ko2 oojd & U
7&  FHX Z7of| YEHNl T2l R2EoM AXsH HE A9 MZYRRE Moz 64E SOt
718t 29 FHE RAlSHoF &
Wz, olZAl| HEEE 4g 45
- B35 AR FTHHE OIS &

oo » SME W MRS FOfst=o cHEt YSMO (Yemen Standardization, Metrology and Quality

= Control Organization) 7|Z0| HAIE SI=E ZusiMez= ot
o TT - AE U 2 AR olZ2tEAN 585 olZ2t=Al A chEzol ciEh YSMO 7| Z0fA
,i ”é/\lil @EE ZsiMeE ot
—
2 + MAR AELIMAR0 CHE LBtFEof CHSH YSMO Z|E0l wat AA
4 fd - 0dE 7IE2 ME-TE-10| e 0|4SSH 7|&0f| 2et YSMO 7|E0| HAIE SHAIE

o zHsiM= ot

AlZZ
o= GSO 51/2005 Y7LRol chgk ofHl BFE
HIH|

E

] O|2E L4 Premix ZEH|E : & & 250kg

S 23

” <OIPYYL FAHIS U BHOE Hel>




Micronutrient Target Chemical form
Vitamin A 1.0mg/kg Dry vitamin A palmitate 250 CWS
_Thiamine (vitamin B1) 4.4 mg/kg _Thiamine mononitrate
Ribaflavin [vitamin B2) 2.6 mg/kg Riboflavin
Niacin (Vitamin B3) 35 mg/kg Nicotinamide
Faolic Acid 1.5 mg/kg Folic acid
| Vitamin B12 0.008 mg/kg Cyanocobalamin
Iron 60 mg/kg Elemental/electrolytic Iron
Zinc 30 mg/kg Zinc Oxide
#7) Yo xRz Exsle R0l £E0 D|THAL(E, &, ol S)= MM DjZAUL)
ZfHgoz 0[ojd & UZ
7&  SAX =Iotof] derHol Fof 2E0M HEA EaE 242 MEURFE Moz 13 IS¢ 99
7lgt EEE wXIshor &

(2) 7127 Solxa U mejAky

R

O 2% % ¥IE

- AZ At 9S40 Ot A L 7152 $EoE M8stL 9IS
78 71y HHAE
SHAE124 2| 23] (Codex Alimentarius Commission)2| X|& % 7|& &=
Guideli CAC/GL 09-1987 (198914/19914 7HA, 20154 +X; reference T=H CXG 9-1987) AlZo| E
uidelines ofoba H7IZ o|5t olbf 9l
ol CODEX STAN 193-1995 (reference Z=H CXS 193-1995) AE I A2l QAZZ! 9 =40
= Standards | CHSH gt 7|&
CODEX STAN 152-1985 (20194 7HH, reference 2= CXS 152-1985) LIIF 7|&
Codes of | CAC/RCP 1-1969 Rev 4-2003 (reference 2= CXC 1-1969) AlE 9{Mo| albieli] 122
Pracice ~ “AIZSISH2ASH 2B/ (HACCP) AIAE U XM X&) Z8H
2| AEt ZH A ZE72 2| 2l5](Codex Alimentarius Commission2| X|& & 7|& Z=4
o8 oS

i
&

ZH| A Z 72 2| 2l3|(Codex Alimentarius Commission)2| X|& &l 7|Z&
g as
[Eiye)

Standards YSMO GSO 51/2005 Of|Hl LIIF 7|&

@ d=
- AN E A LE](Codex Alimentarius)?] &= 7|&5 &40loF 510, HEo] 54 A,
F545) So] Q78T Hl9AA WY EE02YE AR S
78 7|1&8 HH A
2E 2 Kol ¥ MER)e AE BE Y H JIE Er
ES Codex STAN 199-1995 (20194 7HA; reference T=H CXS 199-1995) & & =&Y J[|&
| e (A 27 Al) HIRHA HY ES0M &S
4 | = S4 w= S8t Moto| Teis|of UK| Lojof &
“‘Eﬂ/ﬁE} # QMM MEH|(F, ZAEC EE5XH MEE T US (EELS2 GAFTA 257|F &%)
olg GAIN premix A|M L& GAIN &7} SSAI=25E FoiEl Zio]ofot E‘
| {premix FOHZEHAM, -E—ﬁ%é/H(Certlflcate of Analysis; AIENAA) 24 HE)
ol ¥ GAIN S2AF 2|AE : http://gpf. galnhealth.org/suppI|ers/current-suppllers
ISR, 5 a5 mx
HE2 premix SEA HRATAME F
HES XA A2 #8610 10%9 HS ATE 2= S8 AA-EE, 2Z0] 95%M HS
CH & (variation target)2 £F& = UZE &

1) 825458 GAFTA 715 : https://www.gafta.com/write/MediaUploads/Trade%20Assurance/Gafta_Standard_for_Fumigation_WEB.PDF)
—_ 7 —




Reference methods

Fi Muaisture content

ne
~

ECES,
el

sedimentation

s Fallig Number

o B Wet gluter Min. 26 %

13 Witamin A Min, 1.0 mgikg of Aowr

12. lran Min. 15 mgfkg of four

@ 27 2 2y
- FANO] T YRS )ik BAjo] Th2s], YSHEIAEEN 277, SO 79652 B §5
& 7). 5% 9 43 51800 i FAWIAW| T SAULOML R 872) 55, SE apa

THd(CODEX STAN 1-1985), WFP Zigo]y Sl 2&ARS A2 52 &4stofor o

>|v

78 7|1&X HHAbE
2T 2= 44 I7M0M =0t #Eel AN HE(=IHE FRAl &= FDA HE &+ 2¥)2
dtted | Zoljof 5t ZHME +& 3 CiSFZ0 Medsliof 5tH, i’é‘ﬂﬁﬁ Ao MESE, Aotat
A0 w2t zHAE FolE & US
~ =z 12E(Batch)o| BT = Y2 NFE = S 0/¢0|ofof &
T S° 3% U 4 58oxE IMYUMAYI|T 2HAT OIML R 87 E4
ZRMe 2ol Yl BAES Sutsor & (7IF : EN 277, ISO 7965-2 £ SS53 2)
ol = - ZH(Butt) ot : viE Dt SIFE2 1.20m =0[|0|M ot
E"—ATE - W (Flat) =5} : 330} BichZ HESE O 1.60m =0|0f|A] 2t 28HM 5]
- AMoll HA=[0] UX| b= B O E ZFEHO| 2%(7t0f &= 0{0F E)e HEZS(Lot)zt EH
ol} &5stofof &t
E/L E2 ¥ ¥ YsHie=z ”JE _1 ofe))g EEst7| flsf Eot Al &7[et 82 55 fIst &4
oy A e O[L0] AZH ABE 2 F5E
ElelE <gsizty AXTH ALY XE>
/ Estimated days in container 20 ft container 40 ft container
(=] ¥ :
WAE | xmyza 683 day sk e
90-120 days 13.50 kg 7500 kg
* WFP2te| o€ &Sdlf O L2 A MEE AIEE & A2
WFP ZiEf|o| MA} HAIE EZ5Ho] MAjet
[Et117|=] Container Loading Protocol, USAID, 2009 (WFP &M 2F7|&
(B2E54S oA 25458 GAFTA 7|&E &5 | STASA| EAT JiAD %%
CODEX STAN 1-1985 (20184 7HZ; reference _._504 CXS 1-1985) AtM =FE AlZo| et of chE
I dubiE
=< - MEY, =58, SEAY/FA(RMA Z8), Batch(13]2) M5, MM, RE7|6
- T7F‘*AI Ats oo M2, S5 Re=7t9 2 HEo OE

* G WIRY /SFANGE FDslol WRPOA 7ok s 713AE Amvt B et WSS NE 2 Ay

2) OIML R 87 A& A= ¥ https://www.oiml.org/en/files/pdf_r/r087-e04.pdf, %]A1dt)
3) https://documents.wfp.org/stellent/groups/public/documents/manual_guide_proced/wfp254688.pdf
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U, #0Al2|ge] WFP BEFAA 24

(1) A7 A
@ #mA2IY CSB
- 4TAIZY CSBE 5A] o4 ofiole} Aole 9
AEEEE R
SoF 4TAY CSB/F ZalA] B AYFOR AM|EE A9, MM ulge] WiRel R
25, 25080) 27 W) 4082 AT CSBIS Este] SROIA 108 = Foid Felso)
252 Ful % 57 glo] VR BT Jeh2 AusIAE ok
- #3412 plus CSBE 6~597199] Rolol] Mas 2Fo2, o 24PHA] AI4K B
292 WD) R of THL 6-2714 ool B8 4§ U2 TEY ool
(@ 2.9 ORIAIE ohd), BHAT S5 2UAL W T AY, BAES. YA 218,

BlERRl Sl oy uigd

rOI'

F5o2, Xgd S0t 3, HIET

=)

MHT

ki

78 7|88 HAE
« 20tet MolofA A 58, Zof 102 3¢t #9l F Mg
» 2AXES ChS 20| %!K}TEH oYty Zo| 12 S JtMof &
g 7= - 600 0|22 HNE 95% Sutsfjot &t
gt - 1,000 0|32 AHE 100% S=zfsffof &
i=d » 24H|EQ| of|X| == Z|4A 380kcal/100g Z7tF0{0F &
A e ZZ(dry matter) = 15%2] FSE(Bostwick test)2 H|Ct=l ZH| 2HZE, 527 ol £ E

S 2509 + 22 40)O= 45COA 30% g 24 55mmo|ofor 2
SN zel 2zof 21 2atd of HofelLt S&o] glofof &
SXIE 100g & HeREE Bk 123 2ol Zasolol B

<0|2FYUA A AH|S U 551K SEf>

oL = = =
| Target/100g flour |Form
Vitamin/Mineral premix FBF-V-13
" - Dry Vitamin A Palmitate 250 Cold Water
Vitamin A 3460 U g i
Dispersible Stabilized
Vitamin D3 441,610 Dry Vitamin D3 100 Water Dispersible Stabilized
Vitamin E TE 8.3mg Dy Vitamin E Acetate 50% Water Dispersible
CSB Vitamin K1 30 ug Diry Vitamin K1 5% Water Dispersible
25kg Vitamin B1 0.2 mg Thiamine mononitrate
/ Vitamin B2 1.4mg Vitamin B2 fine powder
CSB Vitamin B6 1mg Pyridoxine hydrochloride
. Vitamin C a0 mg Ascorbic acid
with Pantothenicacid | 1.6mg |Calcium D Panthotenate.
sugar = Folate, (DFE) 110 pg Folic acid®
25kg ;_; Niacin B8mg Niacinamide
< 25} Vitamin B12 2 g Vitamin B12 0.1% or 1% Spray Dried
2 Biotin 8.2 ug Biotin 1%
7._'I lodine 40 ug Potassium lodide*
Iron {a) 4 mg Ferrous fumarate fine powder
Iron (b) 25 mg Iron-sodium EDTA
Zinc Smg Zinc sulphate Monohydrate
Carrier Corn maltodextrin
* Adequate dilution must be used in order to guarantee
premix homogeneity
Other minerals
Potassium Chloride with 0.5% silicon dioxide as anticaking
Potassium 140 mg agent, compliant with food chemical codex, min 90%<425
micren and min 60%<250 micron
Calcium 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<250 micron, total aerobic viable
Phosphorous 280 mg count <1000 CFU/g, yeast<10 CFU/g, mould <100 CFU/g,
and enterobacteria negative in 1 g

H1) 2449 20| Mooz EAsis JuEl £20 DlPIYL(E, &, ol S)= LHE0IM
ECE; 3!




- AZo| S AE £ e wo| F24E glojof &
« ZHAIZEFZ 25| (Codex Alimentarius Commission)7} M3l AR Fsotsls T
- 2YE AE HEO|L RE9 3, M, Mt EeE U= MK TAFS0| Hot
AUX| 2totot st 7|EeMo2 E7lnlst 42, GMPO| w2t 7ts8t 8 o XA S|
oY Folsto] M==|ofof &
=2 - 0] ZX[E2 ol 2F9 FHA sS40t o =5t £ FAEE Ts{of &
« ZHAZFZA L 25|(Codex Alimentarius Commission)7} st O|ZEA 32 &4
- CIZA|LL=(DON)S 2t +F2 1.0mg/kg(I=E 7|1&)Y
« BolEl BN ol w2 2YE FHEE, SEE9 UFS0| 20{0f sl AEXo=
J|Et 2eied, S5l o2lsty agEo| glofofd
CAC/RCP 1-1969 Rev 4-2003 (reference =2 CXC 1-1969) AIZ 2|Aio| 2lBlLl%|
o4y | GMPoi| 2t Fsiet gE0[ glojof &
(MZ 2 A Aol sHE 71E = e Lo O|ME, 7|4 50] glofo} 510,
D|MEM LMst= ol SEME ZEEME o
FE | SXX Iotof| LHiNQl F2| 220M AZsHA ERE 42 MELEFH Moz
718t L 1H@A2HE) S0t 29 EFE 7Aoot &
JEA=E A 229 ZEE Mot o A9 ZE0| ME== 50| ‘QZte| Ad|of MEFsiCi=
A E&Eslfof &
Auto7l A
23}, olziab| Mt As
- o2 Ao SHE WE £ U= Lo =4 Y Folffst Mot =M AFE L= O tjAEEO|
29 glofof &
= - ELE, M3Z, HOiX}, SSUE, HAIZ JtAILHY|, 7|El ZdZol| siECID Yutdo=
QlAlEl= CHE Mot 5
CcsB (MZ2 9l ZHAA))
1.5-2.0kg - E22E2/0[220| glojo} i, MLt 2% HEVIXM AEV|9 22 HEs XX S
/ M ES SHlsliof &
CcsB | o - Aol HE NE £ Us 25, 259 B2 wE BEJEE U(wiggler), 745
. = 5 o o
with H o ou MA|F A =So| glofot &
sugar ; TS ATl FE A 5 s Y|, MRS EE 2L, HIYUX Q40 22 Fof
1.520kg | | 23, J|E S4 27, 0|4S0N LdsiE olmE BEE BRY £ 92
- 2 2 3700 HEE SE2 7128 HEPA 0{1t7|E Sdff ZE{@ = ofofstm, 1 ofmt
(2020 Bt 0|4SSH Hojof chal QS ofof & 1YY XA YUE|(positive air
H1) flow)7} L350, HX| 0fzy} WHxl
SMX| =70 dEIAel T2 2ZoM AXSIA 2RE AR HMZUZL2E Moz 187/E
S0 2|9l ZE&g RA[sol &
7e | SaAls St ot RS7(E S LS =Helsty| s XAMELl 7SI|E AFE
7|5t FHoliol olH, siY FS7Ist 7= WFP Q7S ZFalof & MM 3H, 32X, MEY
Fo%t Hst= MER REMT ZiE= #HE e Z2EZ0 &S 2| (triggers)oll Ci
Yol M CHFOo{X{o} &
- opAstEZE 2| 10 meglkg fat
7|2 |« CIE Y49 S+E Ydliste A E(Anti-nutrients): CSB pluse] AR Mol A|ch 0.2
pH Cthejofof &
T2 T2 2] 7.0%
%L 100g AZE & C39 JY &}
H
o oora = of4x]  Z & 410 keal - MR z| 2.9%
oo » CHEE |4 16.0% (N x 6.25) » 3|2 (ash)  FcH 4.6%
= . x|t A 9.0%
CES ojapny | AES(dry matter) = 17%2] FESE(Bostwick test)2 Mot Fb| B, 522 #el & 2
1p5kg =SS 2509 + 2Z 509)22 45CHAM 30X B ZA 100mmo|o{o} &
A A
25, QIZEAH| MEtHZE AS
= RASEH 5BFE
= = — -
i » £ O}Z2}54Al 58 & : 5ppb (B1, B2, Gi, G2).
o 28« LISALERE (DON) 2o & : 0.2mgkg (AZ=Z 7|F).
5y BF |« 33% : Codex Stan 193-1995(2019 7HE; reference Z=F CXS 193-1995) ‘AlZ &
Al2o| @PER B A0 ofst dE7|F o HAE +=Z 0|t
(Pb =t 20 ppb X Cd ZC{ 100 ppb)
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>~

0z
Mo

to

e

OdE Y2 th29 £Z2 ZsiME ¢t
Microorganisms Maximum levels
Mesophyllic acrobic bacteria 10.000 chu per g
Coliforms 10cfuperg
Salmonella 0 chuper 25g
Escherichia Cola Ochuperg
Staphylococcus aurcus Ocfu perg
Bacillus cerens S0cfuperg
Yeasts and moulds 100 cfuper g

N o
rok ofm

SHX| =710 detdel Ff
=

et 9o EZE RAlsof &

2E0M H=s 22E Z? MZL2FE ok 1874

@ #TAIZE RSB (2-2 Hig)

@) AmAllY CSB AT 5L

=8

7|EH TH A

RSB
25kg

RSB
with
sugar
25kg

A0tet MolofA A 52, ZcH 102 SOt

ol
—

#Zol & Mg
SHES OS2 Zo| YxERT| #Ystn Zo| 12 AUS Jixo} &
- 600 0|32 HZ 95% Extsfjof &t
- 1,000 0|32 #Z 100% Sxfsiof &
QUM Zo| ofj{X| U= |4 380kcal/100g L7IF0i0f &

Y Fo rE e

HZ=E(dry matter) & 15%2]
250g + £ 409)2Z 45COoIM 30% ZE Z[4A 55mmO0|0{0f

o=

FSE(Bostwick test))2 Aot=l

||
0

T 2o =23 =g of Joj2[L S

=

o] glofof st

=
2

|- —_
2HHE 100g & YLEES ?fs CiS2t 20| Z5t=ofof &

<OIYBYA H2H|S U BBIN Hef>

I Target/ 100g flour

= =

I.Furrn

Vitamin/Mineral premix FBF-V-13

oN
o

rY kO 0X Jim

ks A SaE i Dry \.l'ila-lnina'-\.F‘dlllll[th- 250 Cold water
: i Hispecsihie Stabilized
| Vitamin D3 441.6 1L Dry '.fi'mmin_h_i_ 100 Water Dispersible Stabilized
Vitamin E TE 8.3 mg Dry Vitamin E Acetate 50% Water Dispersible
Vitamin K1 30 g Dry Vitamin K1 5% Water Dispersible
_Vitamin B1 | 0.2mg Thiamine monanitrate
Vitamin B2 1.4 mg Vitamin B2 fine powder
WVitamin B6 1 mg Pyridoxine hydrochloride
_Vitamin € | 90 mg Ascorbic acid
Pantothenic acid 1.6 mg Calcium D Panthotenate
Folate, (DFE) 110 ug Folic acid*
Niacin 8 mg MNiacinamide
| Vitamin B12 2 ug Vitamin B12 0.1% or 1% Spray Dried
Biotin 8.2 yug Biotin 1%
lodine A0 g Potassium lodide®
| dron {3) 4 ma Ferrous fumarate fine powder
Iron (b} 25 mg Iron-sodium EDTA
Zine 5 mg Zine Sulphate Monohydrate
Carrier Corm maltodextrin
* Adequate dilution must be used In order to guarantes
premix homogeneity
Other minerals
Patassium Chloride with 0.5% silicon dioxide as anticaking
Potassium 140 mg agent, compliant with food chemical codex, min 90%=425
micron and min 60%<250 micron
_E.:tlil_l_l_l‘n 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<250 micron, total asrobic viable
Phosphorous 280 mg count =1000 CFU/g, yeast<10 CFU/g, mould <100 CFU/g,
and enterobacteria negative in 1 g

b= ZHHAel £Z9| DY Ya(F, &, ot S)= ME0IN

Mo to
1 02

x| grofof sini, 7%

Fols}0{ Mz==|ofot &

- 0] ZXE2 i =252 #AHH

2 £7tugt 22, GMPo| w2t JhsEh 8 Ao XA S5

St o= SX AIPAEHS 10} B

i}




« ZHAIZEHZ22/5](Codex Alimentarius Commission)?} X5t O|ZEM st T4
- C|2A|H 22| =(DON)e =i +&2 1.0mgkg(iz= 7|&)Y
» BolEl BAM diHof m2t Z2YE SMER SE2E9| AFS0| glofof 50 AEMoZ J|E|
QH=d, 59 Y&y AE=H0| glofof &
CAC/RCP 1-1969 Rev 4-2003 (reference Z= CXC 1-1969) AlZ 2|{4o| A%
ojM  GMPol| 2} Falist g=20[ glojof
(HEE L LA dZof iE 71E 5 A= Lol OJME, 7[450| glofof 5tH, OJME|M
UMSt= ofEt AT ZEEOME ot
78 | SHX =Z7tof RNl 9| 2EoM HZsH HitE 42 MZYREE Moz
718 1d(HE) Set /ol ERE RAsHof &
SaAtls A 29 EFES st 0] 749 =E0| MB== =F0| ‘217He| AH|of XEsich=
Ag =2¥oio} &
+ DpMSEEZE 2] 10 meg/kg fat
712 |« CIE ggao 5E Waliste ME(Anti-nutrients): RCB pluse| A28
Ael2 o 0.2 pH EHe{0fof &
T2 TEES 2} 7.0%
2 100g AxS g Cl39 Je 87
gt
o s Oj4Xl 2 410 keal s ZMR H 29%
S A » CHHAL XA 16.0% (N X 6.25) » 5|2(ash)  Zf 4.6%
h s XY EA 9.0%
oppy | AES(dry matter) = 17%2| RSE(Bostwick test)2 HMotel Fu| E2H(F, 522 #e £ E
== 2509 + 2Z 50g)2Z 45CO0IM 30X T Z4 100mmoO|ofo} &
2o AF
23}, Ql7taH| MeteE S
RSB _‘_20.:1:'_’% 3{%4%-’.-_5 .
plus + & OtEEtSA 518 & : 5ppb (BY, B2, G1, G2).
1.5kg 2Y |« C|SAL{ZE = (DON) Zcf =& : 0.2mg/kg (HEEZ 7|&).
E% |« 52% : Codex Stan 193-1995(20194 JHH; reference 2= CXS 193-1995) ‘AIZ 3
Mol 2¥EA I =40l ofst EI[Eo YA +F 0|5t
(Pb =l 20 ppb ¥ Cd Z[cH 100 ppb)
g Y= QY= 29 +&2 ZusiME=
s Microorganisms Maximum levels
2  Mesophyllic aerobic bacteria | 10.000 efu per g
Fa o | | Coliforms 10 cfuperg
O0jds : : =
ool Salmonella 0 cfu per 25¢g
- Escherichia Coli 0 cfu per g
Staphylococcus aurens Ocfu perg
Bacillus cereus 30 cluper g
Yeasts and moulds 100 cfuper g
7e | FEX It YEHHQl Fo 2E0M HZEsH EEtE 49 NEL2FE Moz 18713
718 3o 2o EHE wXAIsHoF &
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¥ AF

g
PA

* UNICEFOIAM F| g3t

FHAIE 71eAd (7] WEPY] sig#Ad} &)

] M
+ 5M o4 Aotet MolofA Het
- AZE(dry matter) Z 15%9 FEE(Bostwick test)2 HOt=l FH| 22KZ, 5874
T = 2509 + 2F 409)22 dZ £2 HMS317| Mol 51022 #
N° Ingredients Percentage (by weight)
1 Maize 64.30
2 Whole soya beans 24.00
- 3 Sugar 10.00
= [ B | Vitamin/Mineral FBF-V-13 0.20
FHAlZ|Y 5 Dicalcium Phosphate anhydrous 1.23
CSB 25kg 6 Potassium chloride 0.27
with 10% sugar 25 -z 10.0%
100g Hx=2 & O 7
I = 0|4 X| |4 410 kcal Z|cH 2.9%

b

« CHHX XA 16.0% (N x 6.25)
. x|g} A4 9.0%

» 3[2(ash) Z[CH 4.6%

Mo
rok ofm

Z[cf 1274, MM 30= 0|5t Msate ZAZxEH 2ol =2t

FTrHAl2|Y plus
CSB 1.5kg

rhr

+ 6-597H& AotofA gt

« AZE(dry matter) T 17%2| FSE(Bostwick test))2 M|Ctel Z=H| S2KHZ, 587
4 } Z2o

2 = 250g + =& 500)22 dZt =2 HMIsho| Mol 51022

v}
B~

oo

N Ingredients Percentage (by weight)
1 Maize 58.30
2 De-hulled sova beans 20.00
3 Dried skim nulk powder 8.00
4 Sugar 9.00
5 Refined sovya bean oil 3.00
6 | Vitamm/Mineral FBF-V-13 0.20
7 Dicalcium Phosphate anhvdrous 1.23
8 Potassium chloride 0.27
T2 ] 7.0%

oY, K5I8

e}

oy

0>
O

THAIZ|Y plus
WSB 1.5kg

CSB plus?| 7|2, I, &

%

N? Ingredients Percentage (by weight)
1 Wheat 52.30
2 De-hulled soya beans 25.00
3 Dried skim milk powder .00
g Sugar 9.00
5 Refined soya bean oil 4.00
6 Vitamin/Mineral FBF-V-13 0.20
7 Dicalcium Phosphate anhiydrous 1.23
8 Potassium chloride 027

T2z} 7.0%
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- 9ol U Aolg AE AR L V1S TEAOR A8L S
78 7188 AHAE
ZH A ZE721 25| (Codex Alimentarius Commission)2| X|& & 7|& =
CAC/GL 08-1991 (20174 7HY; reference T=H CXG 8-1991) RO & A0t =X E=X
AlZEol| st X|F
Guidelines
CSB/RSB CAC/GL 09-1987 (198914/19911 7HA, 20154 %X; reference Z=% CXG 9-1987) AlZoj
25/"9 T4 YL EHILE S8k Ust Y
CSB/RSB
with Standards CODEX STAN 074-1981, Rev. 1-2006 (2019 7HA; reference 2= CXS 74-1981) 0}
ql < { Al 5l 3AH 7=
sugar 201 Al2[dd 718t 7t AE oist 74 71&E
25kg
CAC/RCP 66-2008 (20094 £= Il RlEH; reference Z=Y CXC 66-2008) 70t ¥ O{2I0[E
AlZo ol MUY
Codes of
Practice =
CAC/RCP 1-1969 Rev 4-2003 (reference Z= CXC 1-1969) AlE 2|9 otz (BE
“AELHQASHEZ|(HACCP) AIAH & ME X|&” &
CSB/RSB ZH| A Z124 2| 23| (Codex Alimentarius Commission)2| x|& & 7|& &4
1.5-2.0kg a5
/
CSB/RSB
with
- Iy - AE 9 AR 2S¢
sugar Standards ;Cil)EX S;I'AN 193 1295 (reference CXS 193-1995) A= 29| =
20 cHst gt 7|&
1.5-2.0kg
ZH A =124 2| 23] (Codex Alimentarius Commission)2| X|& & 7|& &4
CAC/GL 08-1991 (20174 7HH; reference T=H CXG 8-1991) RO & A0t =X E=X
AlZEol| 2st x| E
Guidelines
CSB/RSB CAC/GL 09-1987 (198914/19914 JHH, 20154 +X; reference ZT=H CXG 9-1987) AlZ0f
plus s I FHUIE ffeh 2 A
1.5kg
CAC/RCP 66-2008 (20091 FZ= Il #fi&t; reference 2= CXC 66-2008) 70t 3 0{ZI0|E
AlZo| ol MAMUH
Codes of
Practice _ -
CAC/RCP 1-1969 Rev 4-2003 (reference ZEH CXC 1-1969) AlZ o{AMo| olutolil (B2
“AlZLHASTEE|(HACCP) AR & ME X|E” xgh

% £HAI2]Y RSB 25kg, RSB with sugar 25kg, RSB plus 1.5kg?] & U HA|EL s &2f9]
CSBe} =4

@ ¥=

- =AA

E12YY35](Codex Alimentarius)?] ==E 7|55 &4olof

50| a5

st

ool 4 Ad
 UlgAR WY BEoeNy Ug s
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<pHAlYd CSB d&>

=8 718 THAE
QFE o3 DIKEE H MEa)e AF e 3 J|F Fp
= Codex STAN 153-1985 (20194 JHN; reference Z=H CXS 153-1985) S 7|=
. =h% olEREl EAs (+mo| EAA| ) © AACC 4505 TE= AOAC 26.049/1984
2 (A A|) HIRHA HY ZES0M 2=
- = Codex STAN 171-1989, Rev1 1995 (Z=H CXS 171-1989) £ EF 7|&
< (A QFA|) HIRHA HY ZEZ0|M &S
CSB OHE & H|Z : vitamln premix (FBF-V-13) 2.0kg / Dicalcium Phosphate Anhydrous
25kg 12.3kg / Potassium chloride 2.7kg
[Dicalcium Phosphate Anhydrous / Potassium chloride] : %4 food chemical codex 5%
H|EFDI/O|L| 2 GAIN premix A|M £E= GAIN 37} SZSX25E FofEl Ziolofof & )
= (premix FOISHA, EAMZHM(Certificate of Analysis; AISAXMAM) 3 HZ)
% GAIN =24t 2|AE : http:/fgpf.gainhealth.org/suppliers/current-suppliers
HEES KA FAE 285101 10%2 HE ATE Z= =8 AIAHE, 2E0[ 95%0(M
#HE CHA(variation target)2 £5& + J=E &
csB 244, Z, HEROUE 4
with sugar 5
25kg ME . Codex STAN 212-1999 (ZEH CXS 212-1999) A&} 7|&
| 2E 3 hFel= ¥ MEI)e] AE w W 9 J[FE FF
= Al—E
; S35 OIZ2SA HAE (ZE0] S2AH) : total, B1, Fumonisins
= == ES A
CcSB = . C|SL{L2|=(DON) EHAE e
1.5-2.0kg S e T =
H QOIMSH MEX|(F, ZAENO SEXHY MEE + UZ (EEAS2 GAFTA 257|F &%)
oS
HIEIR/OIUZ =22 premix SSAtS| SE M EZALZ(MSDS, Material Safety Data Sheet)
JEEATAIEHES <25TC) &F
CSB 24, F, HIE0UE 4
with 5 Okg. Mt Codex STAN 212-1999 (ZES CXS 212-1999) ME} 7|Z
CSB 25kg - S, 3, HEIZ/O|UE &5
ME Codex STAN 212-1999 (ZE=H CXS 212-1999) ME} 7|=
CSB plus - Codex STAN 207-1999 (ZE=D CXS 207-1999) £% 2 32| mjrC| 7|=
1.5kg =

detnl A 20lE CoA (EY %'E'é) Iﬂg
Codex STAN 210-1999 (2019H4 JH&; F=H CXS 210-1999) A=Y 7|5 7|&

Hrisl ga B9 oot sl

<HAZY RSB AR>

78 7|8 A
ZE 2 ITkelm H HMZ=)o AE 2 Y 2 7|1E Er
= A Codex STAN 198-1995 (20194 JHA; reference T= CXS 198-1995) & 7|=
| =5 Codex STAN 171-1989, Rev1 1995 (Z=H CXS 171-1989) EX 27 J7|&
= © (A QA|) HIRMA HY ZZ0|M 2=
OISt AEK|(F, ZAENT SEXH| MEE £ UZ (EELS2 GAFTA 257|F &)
RSB O|HE % H|E : vitamin premix (FBF-V-13) 2.0kg / Dicalcium Phosphate Anhydrous 12.3kg /
25kg Potassium chloride 2.7kg )
[Dicalcium Phosphate Anhydrous |/ Potassium chloride] : /4 food chemical codex &&
bl Efolo|u GAIN premix AlM tE= GAIN 571 S2AIZ2FE FojE Ziojofof E_.‘ )
= (premix FOISHAM, EAZHAM(Certificate of Analysis; AlHHEAM) 4 HE)
% GAIN SZXt 2|AE : http:J/gpf.gainhealth.org/suppliers/current-suppliers
HES XA AR 28510 10%2 HE ATE #= =& AMAHE, S50| 95%0M #HE
CH#&(variation target)2 5 = UZE &
RSB &, 3, dElRojuZ 43
Wltgsilégar Me} Codex STAN 212-1999 (=8 CXS 212-1999) ME 7|&
&, 2, HEIRO|UE 4F
ME Codex STAN 212-1999 (ZE=% CXS 212-1999) ME J|&
RSB plus - Codex STAN 207-1999 (ZEJ CXS 207-1999) 27 % F 2l mifH 7|=
1.5kg = Aol Exf 21018 CoA (EAMSY) HME
Codex STAN 210-1999 (20194 JHA; FE=M CXS 210-1999) M= 7|E 7|&
MEE EtZ e oolot 58
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~
-7

- GMP, HACCP

o F7IAEY

Q150] WaAold, o]2 &9lsly] st
stoll S5 AF (f2uete AorA 5ol

<HHAlZE CSB 57>

2N B o] "R, AEAbs Aa
S22 xpjolof 3

¥ 71Ey THHEAE
N° Ingredients Percentage (by weight)
1 Maize 78.30
2 Whole soya beans 200
HZEZAl 3 Vitamin/Mineral FBF-V-13 0.20
4 Dicalcium Phosphate Anhydrous 1.23
5 Potassium chloride 0.27
MESAel xHo| Bod A2, 244+ of 29 HIS XF 5 34
CSB (2= 34 =H2 2AMs}stod WFPO| 21)
25kg
i - SO AL MEIEIStet THAOl ASME EMAF|ID 55| QARG HAENM LEH At
CSB 20| 29 EEN x| QIXE v|Yste £+ = ZUM FREAoE 0|2| Z2|E AEL=R
15-2.0kg | Zxueyx|al | ZHS= 00 &
- Mesls gXels &4 2E, AN °F SB AZV} ZaE (229 23)
WFP BI=E : 23} 28t AlZ - GMP % HACCP /& x|zl &%
xzAly | GMP, HACCP olZ @2 o .
Aol g | * WFP ANBEUIDE GMP, HACCP 22I2 9I5| WFP E2 HZ2121 Lol A S5
o|5im 7} olo] s& tc'!-_E- 7ts, SEIIS R 2A42A, KF, -é-_’éi ¥ S0l st 22 0w & 27
# MZEAE oy =71 AEHo| S5=[0f Aofof &
N° Ingredients Percentage (by weight)
1 Maize 64.30
2 Whole soya beans 24.00
CsB 3 Sugar 10.00
with HZEZAl 4 Vitamin/Mineral FBF-V-13 0.20
sugar 5 Dicalcium Phosphate anhydrous 1.23
25kg 6 Potassium chloride 0.27
/ MESAe xHo| Bod A2, 244 of 29 vl8 XF 5 34
1.5-2.0kg (ZE 34 zH2 EMsIsi0] WFPY =21
THYYRE, MZAY AZoHH U 28T}
a5
N Ingredients Percentage (by weight)
1 Maize 58.30
2 De-hulled sova beans 20.00
3 Dried skim milk powder 8.00
4 Sugar 9.00
CSB HZ=2Al 5 Refined soya bean oil 3.00
6 Vitamin/Mineral FBF-V-13 0.20
plus 7 Dicalcium Phosphate anhydrous 1.23
1 '5kg 8 Potassium chlonde 027
MEB4e| TFo| Wodt A2, 244 of 29 88 X Jt5 34
(2= 34 =H2 EM3tsto] WFPO| E1)
SHYH/RE, MZEAIL AZECH 3 I}
o3
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<1A2]Y RSB 57>

&Y 71ed HHAE
n° Ingredients Percentage (by weight)
1 Rice 68.30
2 Whaole soya beans | 30.00
HZZAl 3 Vitamin/Mineral FBF-V-13 0.20
4 Dicalcium Phosphate Anhydrous 1.23
5 Potassium chloride 0.27
HzzAlol =Fo| e 42, 4 of 29 Hlg =F Jls 34
(ZE 34 =¥ EM3tsto] WFPO{I =)
RSB - =2o| AF MELEIS} T ASAS ST S5 24EH HAENA Lieit 2zt
25kg 20| Zo| ERFA o QNS HIBNEY & U= TN FEXOR |7 ZalE AlZoR
- o =
Iyuxly  RBElOlbE _ . _
- MBSl gxels &4 25, 74| U, £F 230t 28E (2AY 23)
WFP =S @ Z3l 58 AlZ - GMP % HACCP 2& X|& &=
MzAa  GMP, HACCP o I
MNEoix | K WP ZNELEI|BE GMP, HACCP Holg 9 H WFP SE M=7(ZH ol A}
Sl x Iz
_loléh_ﬂjl. 2 AR IS, SEYIE O HMEA, XE, 3F ¥ SEo| oist EF iwd
=S % HIEX}: siE =7t AlER0| SEE0 RA0j0
Ingredients Percentage (by weight)
Rice 57.30
Whole soya beans 30.00
Sugar 11.00
R_SB H =S4 Vitamin/Mineral FBF-V-13 0.20
with Dicalcium Phosphate Anhydrous 1.23
sugar Potassium chloride 027
25kg AEBAS ZH0| West A2, 244 of 39 Hlg XF Jts B4
(2E 24 THS 2A3fsi0] WFPY| =)
SEUHXE, HEAL AN H -HYTL
A=
o o
I Ingredients Percentage (by weight)
1 Rice 52.30
2 De-hulled soya beans 25.00
3 Dried skim milk powder 2.00
1 Sugar 9.00
RSB HZ3Al 5 Refined soya bean oil 4.00
| 6 \'iTﬂ]lﬂJl"\I_i_ll_l.‘_l_:iif.BF V-13 0.20
1p uks 7 Dicalcium Phosphate anhydrous 1.23
-Skg 8 Potassium chloride 27
AZBAO xH0| Wost AR, S5% of 2ol 88 T It 34
(RE B4 =S 2Asf610] WFPO| 21)
TYYYAA, HMZAY Ao U AT}
As
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- OIF A7z et AldEA BlAEE S
7Y J1ed THAE
9P HAE Y AT B
No | Tests Requirements Reference method
{Or equivalent)
Moisture Max. 10.0% 150 712: 2009
2 Protein Min. 14.0 g/100g flour (N x ADAC 981.10
6.25)
3 Fat Min. 6.0 g/100g flour AOAC954.02
4 Crude fibre Max. 3.8 g/100g flour AOAC 962.09
5 Total ash Max. 4.1 g/100g flour 1SO 2171:2007
6 Peroxide value Max. 10.0 meq/kg fat AOAC 965.33
7 Urease index Max. 0.20 pH units AQCS Ba 9-58 (1997)
8 Particle size - 95% must pass through a
600 microns sieve.
- 100% must pass through a
1,000 microns sieve
9 | Organoleptic quality (smell, Pleasant smell and palatable | Sensorial inspection
CSB/RSB .
o5k taste, color) taste, typical color
| g 10 | Bostwick flow rate Min. 55mm /30s for 15% dry | WFP's SOP
CSB/RSB matter porridge http://foodqualityandsafet
W|th V.wa.OFE
sugar 11 | Vitamin A 2770-4160 IU/100g flour AOAC992.04
25kg 12 | Iron 9.6-14.4 mg/100g flour AOAC 944.02
13 | Calcium 350-520 mg/100g flour AOAC 984.27
14 | Potassium 610-910 mg/100g flour AOAC 984.27
15 | Aflatoxin (total) Max. 20 ppb (total of B1, B2, AQAC 972.26
G1, G2)
16 | Deoxynivalenol (DON) Max. 1.0 mg/kg (on dry EN 15891:2010
matter basis)
17 | Mesophilic aerobic bacteria < 100,000 cfu/g flour ICC No 125
18 | Coliforms < 100 cfu/g flour AOAC 2005.03
13 | Salmonella 0 cfu/25g flour AACC 42-258B
20 | Escherichia Coli < 10 cfu/g flour AOAC 991.14
21 | Staphylococcus aureus < 10 cfu/g flour AACC 42-308B
22 | Bacillus cereus < 50 cfu/g flour AOAC 980.31
23 | Yeasts and moulds < 1,000 cfu/g flour ICC No 146
24 | GMO (only if required) Negative (< 0.9% of GMO
material)
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CSB/RSB
1.5-2.0kg
/
CSB/RSB
with
sugar
1.5-2.0kg

JSEAE Y HE I|F

Reference method

o | feste Requiremeats (or equivalent validated methods)
1 Muoisture Max, 7.0% 150 712: 2009
150 20483
2 Protein Min. 14.0 g/100g flour (N x 6.25) AOAC 992.23
EN IS0 16634-2:2016
3 Fat Min. 6.0 g/100g flour 1SO 11085
_ 1SO 5498
4 Crude fibre Max, 4.0 g/100g flour AOAC 962.00
5 | Total ash Max. 4.1 g/100g flour IS0 2171 / AOAC 923.03
6 Peroxide value Max, 10.0 meg/kg fat AOAC 965.33
7 Urease index Max, 0.20 pH units AOCS Ba 9-58 (1997)
- 9506 shall pass through a 600
8 SRR microns sieve.
- 100% shall pass through a 1,000
MICrons sieve
9 Organoiepltu: (smell, Plegsant smell and palatable taste, Sensorial inspection
taste, color) typical color
10 Consistency (Bostwick Min, 55mm /30s for 15% dry matter | WFP's SOP
flow rate) porridge hup:iifoodqualitvandsafety wip.org
11 | Vitamin A 2770-4160 1U/100g flour ADAC 992.04
12 | lron 9.4-14.1 mg/100g flour ADAC 944.02
13 | Calcium 340-510 mg/100g flour AOAC 984,27
14 | Potassium 580-870 mg/100g flour AOAC 984.27
15 | Aflatoxin (total) Max. 10 ppb (total of B1, B2, G1, G2) | 1SO 16050/ EN 12955
16 | Deoxynivalenol (DON) Max, 1.0 mg/kg (on dry matter basis) | EN 15891:2010
Mesophyllic aerobic 150 4833-1:2013
7 4 i < 100,000 cfulg flour ICCNa 125
actena AACC 42-11.01
1SO 4832:2006
18 | Coliforms <100 cfu/g flour AOAC 2005.03
AACC 45-15.02
1506579-1:2017
19 | Salmonella 0 cfur2sg flour AACC 42-75.03
s ; AOAC 991.14
20 | Escherichia Coli <10 cfu/g flour 150 16649-2:2001
: , EN 1SO 6888-2:2004
21 | Staphylococeus aureus | <10 cfu/g flour AACC 42-30.04
; ' ADAC 980.31
22 | Bacillus cereus < 50 cfu/g flour 1SO 7932:2004
150 21527-2:2008
23 | Yeasts and moulds < 1,000 cfu/g flour ICC Na 146
AACC 42-50.02
: ; . . 1S0 21569
24 | GMO fonly if required) Negative (< 0.9% of GMO material) 1SO 24376
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ISEAE U FE I

M

No

Analyses/tests

Recommended level

Reference methods
(Or equivalent)

Main composition

CSB/RSB
plus
1.5kg

1 Moisture 7.0 % (meaxinnmi) ISO 712-2009

2 | Protein 16.0% (N x 6.25) (minimum) | AOAC 981.10
ISO 20483:2006

3 Fat 9.0 % (mininumm) AQAC 954.02
ISO 11085:2008

4 | Crude fibre 2.9 % (meaxinnon) AOAC 962.09

3 Ash 4.6 %o faaxinnmi) ISO 2171:2007

Chemico-phisical characteristics of flonr

6 | Peroxide value 10 meq/ke fat (maxinim) AOAC 96533
7 | Urease index 0.20 pH units (maximum) AOCS Ba 9-58 (1997)
8 | Particle size - 95% must pass through a
600 microns sieve
- 100% must pass through a
1.000 microns sieve
9 | Organoleptic (smell, | Pleasant smell and palatable
taste, color) taste, typical color
10 | Consistency min 100 mm/30s for 17% dry | WFP's SOP

(Bostwick tlow rate)

matter porridge

hetp://foodqualityandsafety. wip.org

Vitamins

Il | Vitanin A 2770-4160 IU per 100g AOAC992.04
AACC 86-03
Minerals
12 | Iron 9.0-13.5 mg per 100g AOAC 944.02
AACC 40-41B
13 | Calcium 420-630 mg per 100g AQAC 984.27
14 | Potassium 650-970 mg per 100g AOAC 984.27
Mycotoxins
15 | Aflatoxin (total) S ppb(Bl. B2, G1. G2) AACC 45-16
fmmaxinrm)
16 | Deoxynivalenol (DON)| Max. 0.2 mg/ke (on dry matter EN 15891:2010
basis)
Melamine
17 | Melamine | 1 mg/kg maximum
Microorganisms
18 | Mesophyllic aerobic 10,000 ctu per g (maximum) | 1CC No 125
bacteria AACC 42-11
19 | Coliforms 10 cfu per g (maxinim) AOAC 2005.03
20 | Salmonella 0 cfu per 25¢ AACC 42-25B
21 | Escherichia Coli Ocfuperg AQAC99].14
22 | Staphvlococcus 0 cfu per g
anreus AACC 42-30B
Bacillus cereus 50 cfu per g fmaxinnim) AOAC 980.31
24 | Yeasts and moulds 100 cfu per g (maxinuin) ICC No 146
AACC 42-50
25 | GMO (Only if Negative (< 0.9% of GMO
required) material)

5 Al

RSB 25kg, RSB with sugar 25kg, RSB plus 1.5kg®] #%& 4 HA7|&

CSBe &4
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® L7
- A0 TR AT, AP A, UiR-GREL oR-GEAEIR] St BAJ0] THEE, Yel
HAE(EN 277, 1SO 7965-2 T =S3t 71), ek 9 2k 5|8 Qxjo] tish ZAHAAR |
ZAYI(OIML R 87) 2= 2 2} 7A(CODEX STAN 1-1985), WEP Zigo]u] W &R}k
A2 55 F4otofoF &

I_OE]_.

- Aloby @70 w2 oleigt B @2 dojd 4 9l

e e A
£ % o5 720 MeE 25kg WS MED sty 225 Z2(m2 4 (PP) ZF o
ZZ=lojof &
- BE #Holls g2 WE SEoEd 2folHTt UL, oF Ze(Z2Ed ZFYW2 ZHEES
olHle 74 BIX|517] 2 LAz| 2Tt (heat cut mouth)2 =0 U1, Tl Z0 slctez Hojot g
- WS 2olds E8E, o|F T2 HEG d= H{SAE|X| =0{0F &
- & =&l (Woven) i’g'ﬂs Eds AE "AeM" M2[7t =lofof 5iH, AETYR2 HE HE2
X|Hat=d zisfo} &
Q| PP ZAMH L= LDPE 20|
- 37| : 2|2 PPHo| H&
ZRAY E:l |(xl-r) 52cm x 87cm -'|:—771|I : 1(|)E)'_DIEL%I =
- 2l ; Helo|e| o 80g (gsm) T
S5+ 759 S=ooeesm
- | : 83-95g (T 2fol] F7|of wet o)
CSB/RSB e Ch29| Hsl HAE SHsiol 8 (71F : EN 277, ISO 7965-2 = 553 )
25kg oo ZH(Butt) =5t : HISTH SISES] 1.20m £0[ofM 3|
/ HAE Y (Flat) =5t : SHAD} BRI HESH HO| 1.60m =0[0|A 2t 284 Lt}
CSB/RSB 128 Aol HAI=of AX| Y= & DIAE ZFMO| 29%(7HA0 LEt=0foF B= HEZEF(Lot)t
with gbH| &= stofof &t
sugar CODEX STAN 1-1985 (20184 7HZ; reference Z=3 CXS 1-1985) ALK ZEEl AlZEQ|
25kg apwz  CHEE oiE gEpiE
=< - AEYE 2 21, 25, SEAEFARAR L), did
- FILEA Aty polof e
GICAMIN- - C AN« C AN~ C/
=%
ola|x] = | S
4 ¥ ot e $ ¥
EE9 A, ¥, J|g ¥ J|sye BESot= HEE ZFWo |00} 3tmd, ZH2
orMsl o= B0l XMEst 2= DJ%OW of g
ggted  ZF MEs 4N I7M =7 FEol FA Y (7Y FMAl D EU E= FDA 88 ¢
2¥F)g Eofiof &
ZRALS A% M=o A UM 270 mat ZF oA Folg £ g
~ =zp  15-20kgo & Y2 ST = S| tiE AL UE
T S°  BE% Y 2% 5|84t INUHAY|T IHATD OML R 87 E4
CSB/RSB e 37 2AE wX[st7| 2l zl SHEl Z0[ofof otH, =F mEg UX[st7| fls =F
1.5-2.0kg ZEMA SOt TRt HEE Y Oi b x|t
| ZYM2 =& glo| HMcHZ YSEEIAE of: ASTM F2338-09, ASTM D3078-02 L= SS3 )
CSB/RSB HES M4 U £37]0] SnES 3 Z2A17| U5 BHS0| THE|ofo oo, &4
with QT2 OS2 28
sugar - WVTR < 1.5 g/m.day (38°C/90% RH) (ASTM F1249-06 = 553 %)
15-20kg | _ .0 - OTR <5 cc/m.day (23°C/0% RH) (ASTM D-3985 L= SS8 )
ZINE w 2axe x2S A3t MR 87 WTRIOTR 248 LIEs B8 SMZWA(CoA)S WFPO| H&sHot &
010|AHE 7(-IZL .‘.L_IJé“a:l
g2 (B2 EE= Z2o2HE) + 355E A (B2l2UE L= Z2(oAHE)E FYE
(*ofl: PE, PET, PP)
- derdol S 70-90 0|32 &= 0|2t 553 F
SESEN EEMIO ZFMo| 2EE HP= S HIE[0{of o, M4(02) TF == O
2%010F &t




<2 2> 2E2 A=FAN SZYo| Hget YAz 0o} S, TfE Fg2t A0 2mef

« BOECT = 60 Ibsfin eq 11 kN/m (|so 3037)9[ Jt&Re| 55 Mgz Zuto|ef g 700~1000g9]
Ex-l Dj—“
+ Sls0l HE Xt A Z2=E s 2085 MK o} 5, iR fEeR, t5S
X|X|sjof &
MXP EfZA0[0f0} 5111, AHO|ZE(E41T)2 SIS X Yom, £/Z1t of2fZ50| THEts|
EFs{xo} &t

71|°W01| A= ARl Y= B, OIFE ZFHM| 2%((7t2ol| Ze=0{0F &= HEZZ(Lot)zt
gt &55t0fo}

5
=
%E e “%(“%*EE 2= 2 ole))2 2ESH| fls &5t Al 5719 82 &5E /E &4

<%1 ’.9|-/‘ 7«{Xx-|| A}RE# X|K|>

(=}
Estimated days in container 20 ft container 40 ft container
15-59 days 9.00 kg 17.50 kg
60-89 days 11.25kg 22.50 kg
50-120 days 12.50 kg 25.00 kg

* WFPetol B0l Saff O LI2 M M2E M8E & UZ

< E(pallets)2 ZE|0[L] LHF 0| AL Al>
- A W sttt 2fofof IHE %Eé’%*XHE WA g Z3s| AT, UK 513 Mg

2o =2 A (WAt X)) &

e - *_é‘EIEL MAHS %E':.(J;FEHEO{_I 13, &8¢ 2tX[Z(containment force) S)2=2 Z A= 0{0f
SiH, 2 Al #AS Fo{of &

- é‘K}E Eé} Al LIES0|H ZHO0| &4 X UEE L Eo UH=0{0F 5t AMBEE
LY EE 28 & M HEHE R 5+ US UE 25| EEHO} ofH, %3} Al ARtof
&4 glo] HYEx 42 & Aojof EEA olF HA).

- JHZE(kraft) 8X= ZiH 0|2 2E WE £H, & & Hi=o R2=0{of 5ta, ZF 2=
IJeH=ZE X7t S2{xo} &

<2 E(pallets)E ZEHIO| LT ALSStA| FS Al>

- (&AL gt 22 48 AMEQ|) 522 Zes ME Z=E MBIt flsh aAtel 3K
E0ict 2t 7ol LHEol| HiX|=[0{of Str, ofoful, MA} ZE|AE[H Z2 ES SHO|
MEE U2

- e ZE(kraft) BXI= ZIEHO|H2 2E WE £H, & & di=o 22t=0{of otul, ZF 2l
JejZE X7} g2{Mo} &

CODEX STAN 1-1985 (20184 7HE; reference = CXS 1-1985) Al Z A=l AlZ o
StdEol cist &

T= R \ AR
==Y SUPER CEREAL - Corn Soya Blend
15 kg ~ 2.0 kg &E=
Az=at of
S o 7:”%”:"'% 7:I|—||:H§
HE=E XX; (allergen Z & -
At/ d) XX
7S7IBHE/S) XX
Batch/LotH S ** XX
MzAL 0|8 & 4 XX
354k 0|8
e Zr(__/‘\_*** XX
A XXe| 2&
=g zsin, #ojsls gymol | SR BRSNS ST
HX|E THO|M EfY RAILOZEE PO,
=% :HE|0{|!H-(I).| ;<H|°10ﬂ ;1;3%\?0.1. 47| | Eh(Stack limitation);
=T =T A - 2|etsF Mxf(Side up Picto)
7|ElA H|O§E
WS oiz= O8]
(22 =gtote O8]
Z=H[X|E [RElsk= O8] -
[delo] 242 HE O8]
WS B= T8
7|$x 3 WFPE1 |24 FALE| w2}
FHEA| Aetat AR mat




w L2 2pd 7A X[E

- EU T181169/2011-22 lIof ozl 27| R 222 7

SCEAZ 2t BA|

=2 ==

0| EA|E0{o

SRS MZAM0 ERfts 22| FUSH HA2ES
Rlon, g AMOIM HEE RS 822
g=y| % 29 Hy 2=

— B I

= EaT

-,.-
ol
oF

CSB/RSB
plus
1.5kg

T % OF FZ20 Hetsl, 1.5kg HEZ MELD 75 CE(multilayer)

ott, E™A =[0{of B

<Bolrg 52>
- PEBO/Met Z2|0AHZ 12

- 223 59 57 (N8 71%)

12 Metallised Method
Specific weight 1.4 g/em3
Thickness base film 12.0 microns
Yield 59.5 m2/kg
Tensile strength at break 21.0 kg'mm2 ASTM D882
Elongation at break 100% ASTM D882
Shrinkage 2.0% ASTM D1204
Shrinkage (150°C 307) 0.2% ASTM DI1204
Optical density 2.2
Permeability O2 (38°C - 45% RH) 1.5 cc/m2/24h ASTM D1484
Permeability Vapour (38°C — 90% RH) 1.5 co/m2/24h ASTME 96
Melting point 260°C
<SR EH - JIE gas
A|£=: 400 x 280 x 210 (L x | x H)
T4: 5 ply - 5mm S|
KB 2: 125 GMS
S 6: 210 GMS
F 2: 120 GMS
S 6: 210 GMS
K 2: 125 GMS
CODEX STAN 1-1985 (2018 7HA; reference = CXS 1-1985) AN Z A=l AZ 9|
St ol e YBo|E
TE HE =5 eF ZF
==Y SUPER CEREAL plus- Corn Soya Blend
21 Al
HESH Corn Soya _Blend i
'Yot & 4012 ME 674 04N
4E== XX -
= 3 1.5 kg -
Batch/LotH & * XX -
A Akal(j2/d) XX -
7S7I8HE/H) HMzd=FE 18743 -
Batch/LotH S ** XX -
HMZEAL O & F4& XX -
237 0[5 &
°F 2;_/.\_*1* XX -
[#2 o= 1]
(22 =gtete O8]
=[x H [22/5ts 1E]
[4elo] S4lg 2= 18]
[ £ a2
HEx|A Tol M2 Msstn, Azt ij -
= el Hao| 2 a [
712 9 WFPET A 2T met
FIIEA Atat QAN mEt

* -S4 2 8%, 28 4
- 23t BB FHYS
= HZAl C12 39 B

XX HZLHIE HBsHot st

=d 71§, o4 « vl
9|8t Batch/Lot 37|E HatstH HYE et

m =7




% A2l RSB 25kg, RSB with sugar 25kg, RSB plus 1.5kg?] & 2 HA|&
CSBe} &4

rlo
=Oll:"‘
s

% AY4QF R 4TAIR]Y CSBRF WFPOIA ZRR st 47]vte] 4mAl2le RCBO 714K
HA2lAe A @ AES Wast gle

o2
Kl
[e]l}

o

2

rOl'

Hi

ol

S

(1) JY=(RUSF/LNS-MQ)Q] sA17|&A e
M BSAIE(RUSF, Ready-to-Use Supplementary Food)= 6712 ol ojddole] &
(moderate) 34 FYUAES Alzstr] 93t @Y ma U] Astow 2-374Y SO AFah:

: 2 HQ o] H7IR|of|A vh= HFseS o] Rleny, gF 719
1j7]x]ofl= 100g0] AU =-&3Fo] 50 UHH, Zf Al ofd)

- AA4) HolA HAdH EA|-EFHLNS-MQ, Lipid-based Nutrient Supplement - Medium
Quantity}= 67} o4} olHolo] FFUEZ oYspr] U3t AFRFAY
£ AES )M, EY B x0T A glo] IR vl2 HASHEE slo] glon, 3 Ao

7] X]ofli= 50g0] AP EReFo] Sof QIE(H, L& WAlAlE obd)

78 1€y A
+ U8t XA (lipid) 7|2 E/A A paste/spread)2, MY ET HTE AXIZ THE EEF
2 (sachet)oll 7HE ZZE
=25 detMoR & XNelEl 2(ol) MHSFISE, M, &R, A=Y 7I§, HlElEl § ojyZE
=g RE={GFS
Plumpy’SupT, eeZeeRUSF ¥ Achamume} 22 2EZ2 RUSF 2Zz0| 48
i EEFE2 FIIE  ASH, FIHA WFPL| &Y &ol = Z&E £ AS
+ CAC/GL 08-1991 (2017 7HN; reference 2= CXG 8-1991) R0} & 2018 34 EZAZ0
23t x[E
* Codex Stan 193-1995 (20194 JH¥; reference =Y CXS 193-1995) A&E & At=9
OO:!‘:XI EII EAO.” EH& o] 7|_'_
it N E; 517] 9l3
ER WHO 7|&%Z(Notice) : 8% 6~597H& ROHAOlMM B JYAZE na|st7| st
ol = HZAIE(2012, hitp://apps.who.intfiris/bitstream/10665/75836/1/9789241504423_eng.pdf)
b} - FAO/WHO O|ME 28 It Al2|= 28: 37t 24 JUAx 3 AZs S84 JYAx HE2E
RUSF | o 9|3+ RUSF DA Z8tM obx A
7 « FFs ool sl 729 25|(CCPR, Codex Committee on Pesticide Residues) Z&
SEsh & (water activity) 0.6 0|5t2 D|MS8IXM o= olX=|ofo} &
wollst =20l glofof st QI'ZE| £ o7 HehEt 24 dYAxTL A= 671 o4
ots)el AZof a7t == &9l O|M=0| glofo} &
M=, s2= 7S, A, Ad2|s &4 =4, gIYH 4, 535 H 4E5H
oo AFEn 22 Rolist 22 F et =Y, 0|4S0M L= =S ZeeiME o 2
i OIZ2IEA B AEFZ0| S2AE) : BY, B2, G, G2
== - 310 ppb 0[42| o}Z2{SM0| EE=ojANE ok
AWE Eeot gl A2 AXE 55 54 JLAUXT U= 671 0|49 ots0| MFsH7|of
oo &
299 =52 2AMENM 2B H 2076 2AHE FFslD 2Y BE2IE A Astst7| 2|l
AEstA MEd=|ojo} &

4) 9O, 2 A FAE At 7R RUIEEE
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Nutrients and nutritional
values per 100g finished Unit Minimum Label Maximum
product
Energy Keal 510 xxd 560
Protein® g 11 KX 16
Dry skimmed milk protein® g 3.6 + -
Far’ g 26 XK 36
-3 fatty acids® E 0.30 1.80
w-b fatty acids g 2.6 6.10
Retinal (Vit A) mcg 550 550 1150
Thiamine (Vit B1) mg 1.0 1.0
Riboflavin (Vit B2) mg 2.1 2.1
Miacin (Vit B3) mg 13 13 =
Pantothenic Acid (Vit BS) mg 4.0 4.0
Pyridoxine (Vit B6) mg 1.8 1.8
Biotin (Vit B7) mcg 60 60
Folates (Vit B9) mcg DFE 330 330
Cobalamin (Vit B12) mcg 2.7 2.7 s
Ascorbate (Vit C) mg 60 60
Cholecalciferol {Vit D) mcg 15 15 20
Vitamin E mg aTE 16 16
Phytomenadione (Vit K) mcg 27 27
Calcium (Ca) mg 535 535 750
Copper (Cu} mg 1.4 14 1.9
lodine (1) mcg 100 100 140
Iron (Fe) mg 10 10 14
Magnesium (Mg) mg 150 150 225
Manganese (Mn) mg 1.2 1.2 2.4
Phosphorus (P) mg 450 450 750
Potassium (K} mg 900 900 1400
Selenium (Se) mcg 20 20 40
Sodium (Na) mg - - 270
Zinc (Zn) mg 11 11 14.0

* 2o P IAHAETZHLR3|(Codex Alimentarius Commission) 7|& &=
* XX= MZAPD) M3t M

238 27X olo|A H(PDCAAS, Protein Digestibility-Corrected Amino Acid
e)S &4 70%2 |XI5H7| sk 7_45 SR ERF 2o A SFR0| & 7éiEI010IC gt
Bl Ax EX2F9 CHUM0| 6% B, HE YRIZRO FA 10%% S
A&, Qm|7}-3/2071-6 A 520 2 550kca|/100g AlZof Zhst WHO 7|E7|§||'_’(NOTICG)
X
+ 5 0/519 0-6/0-3 HIEE A= AASIH, R (rapeseed oil)2t 20| 2M[7I37} E23511
Q767 M2 242 £2 7y TEdle o AFSE F US

)
ore)

ct
Scor
ALE

N o
T2k off

Aoty HAIER| 2 8 dUEE 65%0IA 30°C7HA| E2te mf &4 240430 7E

§|¢ 13]9] 30°C & 65% &HE=0IMO| MA[ZE RE7|EH At 40°C & 75% STHE =0
&7|8t E=(accelerated shelf life) H1TE Sal |:}°° golsfiof &

- Mj[ o1ot_/|\_g 5<||;H al ilA Hi{o oxl 3t0|

0Q
02
B

kO m
I oz
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* A% UNICEFOIA F1gete 995 71841 (WFPS) sig2at 59)
78 71&3 TH AL
==Y Fortified Spread, sachet 20g/CAR-546
+ 2 HE2 61271 (Z[oH 247H3) Of2I0[2] FYTFARIE SEAPIES Sl AI87ISE = YEIZ
HMzE XA 7|8 SAEEHQ (B, 27 CHAIZ0] o)
. %S_g_ gllzi : EI:I-=I 7< MEI- AIEA-I 7(||:l+ 7-|x El-)(ll:lo “*E':i.'ﬁﬂ._l(maltode)drin /;| I’Eﬁ
== AIBE|= OIS, o—.v_—E‘(Whey powder: IRl HEHGH HIEDO|HZ! premix, 7S Hl(emulsmer: =
R oo EBle 5= W) S
. olol AREE: o} O 51 1 TR (20g)
+ ILEEHOA 7"@1 Hx[sot SiH, 2= ML TIE SAlol| EVIsA| & A
+ JIE MRS oY E2F: 11.95kg; O& 82 : 23.2 cdm
+ CAC/GL 08-1991 (2017 7HH; reference =% CXG 8-1991) 7o} & iO}% 34 ERAE| Bt XA
. Codex Stan 193-1995 (2019F 7HH; reference T=H CXS 193-1995) AIE 3l Al29| @YEA! U
o Sa0f chst 2t 7|
R - - WHO 7| =B (Notice) : = 659742 ROYL0lolM B2 SLUEE PI2[6P| 2f5H EXAIF(2012,
; UES http://apps.who.intfiris/bitstreamy10665/75836/1/9789241504423_eng.pdf)
; - FAOWHO O|4Z 28 &t Al2|= 28 £7t 24 FUAZT I AZS 24 JAx ZE|E 2IFt
= RUSF O|M=5H% oty
« MRSl CHE F249I245|(CCPR, Codex Committee on Pesticide Residues) Zi&
» TEEMT(water activity) 0.6 0|st2 OJMEsIMoZ olY=|ofof E
+ ofiet 20| glofof 5t o=E EF ol A S 5 SYaTUL U= 674 0l 01F)2
2Z0] si7t =l= o nj¢=0] glofof &
oo | - OB 522 % SN, oRisiy BMST, v o4, ZaLYAEY XT S R 25
i 7|Et =Y, nldEoM LSk SAE ZekiME o
=T+ 310 ppb 0]42] OlZ2RISA0| EEE|olAE bl (1, B2 61, G2
- ME EUL Y= AR AR B8 5 YETVL U= 674 0ly2| of0| HF[SIvof Melstof
- 22o| SEi2 2AMZF0M 213 I 206 271E FE51 2 FRIE FASf| Lo MSsH
RUSF, Metlofof 2t
;T{Zu TE 100 g 3 3 2053 FF
. Energy value 545-590 kcal 2280-2469 Kj 109-118 kcal 456-494 Kj
Quantity ¥oka | Proteins (W 4) 118 145 g 243 g
Lipids (X&) 37.8-48.0 g 7.6-96 ¢
Carbohydrates (&+3}1E&) | gs
TE 100 g T ¥F 20 g 3 ¥F
Vitamin A 2000 - 3000 ugRE 400 - 600 ugRE
Vitamin C 150 - 375 mg 30-75 mg
Vitamin Bl 1.5-3.0 mg 0.3-0.6 mg
Vitamin B2 2.0-2.6 mg 0.4- 0.5 mg
Vitamin B6 1.4-2.0 mg 03-0.4 mg
Vitamin B12 25-3.0 ng 0.5-0.6 ng
= Folic acid (94h 400 - 550 ng 80 - 110 pg
; Pantothenic acid 8.0-14 mg 1.6 -2.8 mg
o HIEHy Niacin 20 - 28 mg 4-56 mg
;I‘ lE(=, Calcium 450 - 650 mg 90 - 130 mg
= Phosphorous 400 - 500 mg 80 - 100 mg
Potassium 700 - 850 mg 140 - 170 mg
Magnesium 70 - 90 mg 14 - 18 mg
Zinc 18 - 22 mg 3.6 -44 mg
Copper 09-11 mg 0.18 - 0.22 mg
Iron 40 - 50 mg 8.0 -10 mg
Todine 400-500 ug 80-100 ng
Selenium 45.0 - 55 ug 9.0-11 ng
Manganese 0.36 - 045 mg 0.07 - 0.09 mg
78  HMZYU=FEH A 1874E
718t MM 30 o|stel AZESIT M8 oM
P 1A Z&2 JfHA E£= X H(portion controlled)E
S 7t 20g THRIZ ZF (FIE AR G 54670 EEW/DIRR])
==Y Supplementary spread, sachet 100g/CAR-150
ol + 67H O|Ate| OfZI0|E Ao R 2-37HE SO F5 YAAE(MAM, moderate acute
UsE | w == mﬁ_l?utrition)g AEeb| 2lg YstE XY Tlst 5 Hejol ABHEHAE, 27 AR}
S o5 0 El)
2T L an, ew, x2l g0l ERUIN H12 gHePH Sof SO0, 5% B EA} ARECR o
- 536Kcal 7i1|4—°L (e ZEEoZz IA
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CZo N2 MY, 27 424 IS, HERnlUE, gXelE o MyER/aE
+ ZZH(sachet) B 100g, 7HE AMAL & 15071 ZZH
28k« WHO 7|=&Z=(Notice) : 4% 6~5071E FOlL0lM S FLUZE 22|57 2/&
S HZAIE(2012, http://apps.who.intfiris/bitstream/10665/75836/1/9789241504423_eng.pdf)
T8 100 g 3 §F
Energy value 510 - 560 Kcal
Proteins (TH¥4 ) 11-16 g (- @0 E £2004 3.6 ¢)
xRS Lipids (A1&) 26-36 g
Omega: 6 fatty acids 26-610 g
Omega: 3 fatty acids 03-18 g
Trans fats < 3% total fat
T 100 g 3 &
Vitamin A (Retinol Equivalent) 550 - 1150 mcg
Vitamin Bl (Thiamine) > 1.0 mg
Vitamin B2 (Riboflavin) > 21 mg
Vitamin B3 (Niacin) > 13 mg
Vitamin B5 (Pantothenic acid) > 4.0 mg
Vitamin B6 (Pyridoxine) > 1.8 mg
= Biotin > 60 mcg
= Folates (as dietary folic acid equiv) | > 330 mcg
3 Vitamin B12 (Cyanocobalamin) > 2.7 mcg
2 Vitamin C (Ascorbic acid) > 60 mg
A H|EDl/ Vitamin D (Cholecalciferol) 15 -20 mcg
IZI|L-|||E;F Vitamin E (Tocopherol) > 16 mg
Vitamin K (Phytonadione) > 27 mcg
Calcium 535 - 750 mg
Phosphorous 450 - 750 mg
Potassium 900 - 1400 mg
Magnesium 150 - 225 mg
Manganese 1.2-24 mg
Zinc 11-14 mg
Copper 14-19 mg
Iron 10 -14 mg
lIodine 100 - 140 mcg
Selenium 20 - 40 mcg
Sodium < 270 mg
e | NMZY=2FH 3 24048
718t M 30%= Ofste] =St Mseh oM 22t
==Y LNS-MQ, sachet 50g/CAR-300
4 SE oR 8 87 AYYSR o 267Kcal MBE
INS-MQ | B $8 | Ewi(sachet) T 50g, FHE AMX} B 3007H EAHH
Q
2 RUSF 28b7|& &8
RUSF E5o7 N5

(2) 718H SolAtg % TaAAT
© 5% L VPIF

- Al A R A gigt A R 7TE Al R SAIS

ilo
of

EXoZ X85t 9

-1 10 S

r_l

=5 &N AN

M| A Z 72492 3](Codex Alimentarius Commission)2| X2 & J[|& &

CAC/GL 09-1987 (1989'4/19911A 7§, 20154 +%; reference Z=H CXG 9-1987) A Z0f E=

Guidelines  orors 54712 ofat st 21
RUSF | Codes of A CAC/RCP 1-1969 Rev 4-2003 (reference Z=% CXC 1-1969) Al 949 AutelF|

|
Practice | CAC/RCP 75-2015 (2018 7HZX; reference ZEW CXC 75-2015) A2 AZS 95 M ARX|Z

TS ISO 22000:2005 4| QH 2| Al A
=< | ISOJTS 22004 - ISO 22000:2005 & X|Z]

A A ZE129/215](Codex Alimentarius Commission)2| X2 %
NE
oo

na
\J
i
iy
+

LNS-MQ
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U=

=

- TAAEFAYL8](Codex Alimentarius Commission)?] S5 7|&8 &40loF 50, H&0]
=4 AlY 50| 24

RUSF

7|58 THAE
ZHAIZ 42| 2I5](Codex Alimentarius Commission)2| X|&l &l 7|Z& Z4=

CAC/GL 08-1991 (201714 7#X; reference T=% CXG 8-1991) 0} U A0} =A| £x AlZof 23t x|

Codex STAN 200-1995 (20194 JHZ; reference Z=S CXS 200-1995) L2 7|=
Codex STAN 171-1989, Rev.1-1995 (reference T=H CXS 171-1989) EX 22 (UiF X Yoz 71&
Codex STAN 175-1989 (20194 JHZ: reference T=2 CXS 175-1989) =2 CHHA! HZ 7|=

Codex STAN 155-1985 (20194 7HA; reference T=H CXS 155-1985) EMlo} 2 &l Tl 24 7|12

7|E

- ME ASE FXEP| 2l ARl R2IEIEE S JIREEIEIEC] X4 80%)E ARSsHOF &

- e HIYA 40| EXIE MEksE| ffch EES S [ALHA=M, S5 JI1Fe| SN2l UE
L= C& 247 apds Zolsfof o

0o

Codex STAN 210-1999 (2019 7H; reference Z=F CXS 210-1999) Al24 7|§ 7=
(£ES(shortening, AIZ 71801 M0|= HH0A| AE{o| FAMIZE) ikl ARBE= 2¢)

HU o 4y
nx
om: e

Codex STAN 212-1999 (20194 7H&; reference T=H CXS 212-1999) ME} J|=

THE

Codex STAN 207-1999 (20184 7HA; reference = CXS 207-1999) EIX|EF % J& ujRH 7|&
(RAIE £l 23

Codex STAN 193-1995 (20194 7H; reference Z=F CXS 193-1995) AlZE
ot 7|

- ABEl SHIZ AA0IM Hafol(Melamine)2 25 mgg DRtOR SAIS/0f0} &

# AIBE| SHE Chimol 21zlol sl Belo] cish 248 1140 18] Hajel BAS AN

Codex STAN 73-1981 (20174 7H&; reference Z=% CXS 73-1981) =& H|oH| F= 7|& (FE2FH

Hole= A2 =ast ea & eilst 22)

- Butylhydroxyanisol (BHA), Butylated hydroxytoluene (BHT), tertiary butylhydroguinone (TBHQ) Sl
SMIsr|e olZslEE sisR| 2

# B2 AIZol glsitoz axd

Y

HIEFRI/O|UE

CAC/GL 55-2005 (reference Z= CXG 55-2005) H|EIZI 3! 0|42 AZHESK| X[E]

GAIN premix A/M CE= GAIN {7 SEAIZFE Toliel Ziolofof &
(premix TOHSHA, EMZTAM (Certificate of Analysis; AISAEA) B HIE)
# GAIN 32X 2|[AE : hitp://gpf.gainhealth.org/suppliers/current-suppliers

premix NZADH HABH= T2 OfRigig malias 22l

NZA} premix 8|22 THEIA 8 22, WFPS} Biofsof &

- ol glzo| BiE, FHE premx, S& B EHoIM S3 Fo S| 2pgtn 2k
TS ASHOR Hofeicts ZBXIS =R HolEo] Z4shor &

- 380/ o] : S8 o X thi2 oIt of 2 A2 AP Sis) HlER] Aet O o Ho| 287

ool

or

. . . ol T o SI=.-
Premix 7|0i(contribution) & Z2|2A A ZZ2 (ZAINEE: 3.4%)
Nutrient
Recommended nutrient sources added per
Nutiiznts unit | alternative options) 100g LNS
+/-10%
Retinol (Vit A)? mcg ?g;:i:::::::z:ﬁ;e 1050
= Thiamine mononitrate
Thiamine:(ic B1) ™8 | /Thiamine hydrochloride 15
Riboflavin (Vit B2) mg Riboflavin 2.6
Miacin (Vit B3) mg Miacinamide 16
Pantothenic Acid (Vit B5) mg Calcium d-Pantothenate 4.9
idoxine (Vit B6) m, idoxine hydrochloride 2.2
£
Biotin (Vit B7) mcg Biotin (1% trituration) 65
Folic acid (vit B9) E]i; Folic acid food grade 500
Cobalamin (Mit B12) mcg Vitamin B12 (0.1 sd) 29
Ascorbate (Vit C) mg Ascorbic acid fine powder 90
Cholecalciferol (Wit D) MCg Dry Vitamin D3 (sd) 18
mg Dry Vitamin E acetate
Vitamin aTE (50% dl-a tocopherol acetate) 20
Phytomenadione (Vit K) mcg | Dry Vitamin K (5%) 27
Calcium (Ca) mg DI-FaI(rpln Phosphate anhydrous 4132
{ rricalcium phosphate
Copper (Cu) i ;Il::zzira?:lphate anhydrous / copper 1.2
lodine (1) mcg Potassium iodide {10% trituration) 110
2.5 mg from NaFeEDTA + 7.5 mg, which can
be from Ferrous sulphate monohydrate,
iron (Fe) mg dried / ferrous sulphate / ferrous fumarate, 19
encapsulated or not
Magnesium (Mg) g Mag'nesu_frn su!phate monohydrate 100
4 magnesium citrate or gluconate
Manganese (Mn) mg Manganese sulphate monohydrate 1.0
Di-Calcium Phosphate anhydrous 2
Phosphorus (P) ma / tricalcium phosphate 319
175 mg from potassium chloride
Potassium (K) me + 175 mg from tri potassium citrate 350
Sodium selenite
Selenium (Se) mcg 7 sadicmm sele;‘a[e 15
Zinc (Zn) mg Zinc sulphate 11
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* 2/[E|=(Retinol)2 =M A Z12 99 3| (Codex)0ll N S2I5HA|
7185lH & (Beadlet) = A0 X HERT AISEH £ US

* ZEa olnt #Es, & 14%—| olMeinl sty 2|5 EZ0M Ca/P H|E2 1-1.50{0} & (A2
58 P 30%2t SEN 3 100%7} ESX 2 ZatE HP)

SHAEEA| 9| 0|2 (carryoven)O| QiCtT
=3

LNS-MQ F9UE, BEROUE 45

=i,

A
aY

- WFPOJA 875t WMEY A 2RI A@EH Haeg a3

®

M

74 Jled A
Aoty ofof wet WFPE HEE AZE 2HE FHAE S5 70t UX|sH=A] &olsh=
A AHE Y
Tt BHEIPL EQE 49, U HAEE 78T &+ AS
MEY U 2N ES WFPY F2 #8511, 224 YEHZ SHo=0 2RE
SEAE AH AZed A FHEE| AlEE E5sof 5to, WFP= 0[2{8F A=E AMEX|
HYSI=E & A2 7
42 (MEY e 43T Bzt 27)= YARY Y YNZS J|ZoZ Foi
- el MANZH0| 100MT OfAtel MAIR} : ZAL Lot 371 6% AAiZfo| &
- 2lol AAIZH0| 100MT D|ZHel MR} : ZHA} Lot 37 152 AAZ0| 2
[AAH Ct29l ZAL Lot CHY ME JHTt AHAZ HUHA
- HE 2ME Y PHAE EME ME ME 17
- Al lal(Salmonella) A48 AMZ 257)
- QllE{| 28tEl|2|ol(Enterobacteriaceae) M2 AME 107Y
Method of analysis
No | Parameters Limit y
(or alternative validated method)
1 Protein 11-16 g/100g ADAC 991.20%
P Lipid 26-36 g/100g 1SO 17189*
EN 14130:2003%, AOAC 2012.21*
RUSF 3 Vitamin C 60-120 mg/100g AOAC 985,33
4 | Iron(Fe) 10-14 mg/100 a0
ron (Fe, -14 mg/100g %
O|TE|AE 150 8294
5 Total Aflatoxin Max 10 ppb ISO 16050*
6 Salmonella As per table 5 IS0 6579%*
7 Enterobacteriaceae As per table 5 IS0 21528-2%**
* EAelE MELE A2HO| FHEAXOIM A 12749] JHE ZEWo| Mo s S HAE HE IR
=gE
~ ole ABiEo| HBE PP, MM 3, 259 BA Be| MBS X dejz BY(0l2 AAYS
detsty] /18 SAZIH)E (B 24 el 6259)
" 10g 24 ©9), E2 olgt
Microorganisms n 4 m M p-class
Salmonella 25 |10 Absentin 25 g n/a 2
PEEES Enterobacteriaceae 10 |2 <10 cfulg <100 cfu/g 3
7= - ME ohelel i
= - C: 2 class A=A Z& ME CholLl 3 class HEOM A7t 51 JtSE HE Hel9 A 51& e
-m: 2 class #1& £2 3 class AEOM 5 ZHL A7t 51 JtsE ERHES TEot= D|YE S
- M: 3 class A=A A7t 518 7tsE EHL 2 EHE TESl= 0|YE 8
- p: 2 EE= 3 class A&
LNS-MQ HEZ, o|FHAE, D= J|E 43

- FEN] T WA, 9Hge S)5 Ao T2k, dsE|AE(EN 277, IS0 7965-2
= %%@ w, 5% 9 2% o1goxl0] OEt FAEAALIT FAULOML R 87) 55
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78 X TR A
229 o4, 3, 712 ¥ J|5Me ESole MESH x¥oZ xFEO0{of &
gite | 2F MEs NSt o= E =0 MEdt =2 MA=0{of 5iH, SF0 SY SEO|Lt =T
ofF| EE 0|2 MM of &
2HSol=1 =Fo| #7878t ¢ F& A X =2F 25V} Vg =2 AuE AES RUE
Yo THE0|o} &
ZYH AxE ZFME G0 BE of, 7ot AotolA HARSIK| giotof &
- M=ot FM HHE =7 A8 FEsts MES ME
- Mg 10090 2EYCR BF (Hoh SSWAL TYW T 25| +- 45%)
- ERUD IS 4xje] BZk AMS WRISP| I8 2H st 2olofo} B
- &0 HEs 28 (HAE: ASTM F2338-09, ASTM D3078-02 (.= &S¢8 Z)
(x| - ERUS ol= 2EE 2 2 £ 9= So| glojof B (ol W A
gxn - EZOE H =F TES SAGP| s 2Y F S 2ZYS JIE 4Ajof HEs LYo
© b x| =[ofoF &t
- a5 252 5 gHoz, 1S 3 HojA AL CfE B0 s E5=ojof &
- ofelshs TEAEY
_ External side
rnal layer ‘External laver
KOI- Raernalas: Ink (reverse printing on external layer) _ Mietallization on
of Sesling layer/lacquer
o Food contact side
oleFold SgAtao Aedt 7E dAE ZFE0{0F 5, 2 FIE dAtls & S 10092 =
WY ZEH 15070 ZEHE
- 2 %ol o[ 8 SEXZ At MZ, Fof 2=2 25| Axof &
- Zuito|ef g 700~1000g2] £ T2t 60 ECT = 60 Ibsfin eq 11 kN/m (ISO 3037)2 &=L
Natg 71
2 - WX BRY(fluting)2 FFS AXE 5 USZ Solofo} &
ZZ - JEdXE HEM, st S =FE Rso{of
- AH|O|SY(E41E) 518 o=
[LHE ZiE[o|U] 2[ch MAHZZ=E HMSst7| 2ol €8 AE (slip sheets)t &2 (plywood)O|
AME=H, M M7 E 2o L2 E(Pallets)= &EE
RUSE - & ¢ SiEk 2jolof 37HE HZA K (column stacking)Z HiAISIT LINX|= 5t oMM E 2la)
S=2[A(W XA, cross stacking) HiX|st= S A= ATE
Codex STAN 146-1985 (2009 7HZ; reference =X CXS 146-1985) S5l Alo] 82 AlA
ZYE AMFo| 25 2t BAl I Sof| oiE LBt 7|E
Codex STAN 1-1985 (20184 JH; reference ZEH CXS 1-1985) AMM ZAFEl AlZof CHEl 2h
HAl dEb|E
Sachets | inside leaflet (optional) | Outside box
Commercial name Shall be kept simple and shall not reflect any medical purpose
Product name RUSF: Ready-to-Use Supplementary Food
T “To treat moderate acute malnutrition for children 6 months and older”
arget use
Net weight 100g ; | 150%100g (15 kg)
N coiani Leaflet or box: in line with codex regulation and
i target defined in table 2
Ingredient list XX? (allergen in bold)
"Eat one sachet per day” + Generic pictogram that
Preparation instruction shows how food is eaten
+ Breastfeeding logo
EEE! Storage instruction "Best stored below 30°C, in dry and hygienic conditions”
Manufacturer name Manufactured by: XX
Manufacturer address X, including country of origin
Manufacturer batch/lot XX . XX
number
Production date XX XX
Best Before date XK x

"Not for sale or exchange”
Other = *Contains no ingredients of animal origin besides
dairy products”

Donor and WFP logo - as per contractual agreement
Beneficiary feedback

hotline (if required in the XX - XX
contractual agreement)

¥ XXE HZEAL HScke S22
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HE(Pantone) 151(Q&%| Zaf)2 Z¥WD F|ELA D50l HE
<QHH>
&
2008
= Commercial name and logo v
'y
SO0
- Eat one sachet per day
= Pictogram that shows how food is eaten 30%
ZZo[olx|
<5|0>
¢ 745 (Breastfeeding) 21 E
. g 22
o MAXE 3 Fo
. 5%
o HE XHE
o RHZE 20 S HEJt 20 UX| Y22 EAl
o TOf E= u@ £}
o Z2IE(inkjeted): Batch HS+MMEM+R S| 2 H/PE 22 2/
o AZ=Df
T3S o
geteA 45
(A 23 2o1A]
ZRAleE JHE 5090 =SCE XY (AU 3ISHAL ¥ G T2 +/- 45%)
oMo - H =
A ZF FTpAREH
-7t 512 MRS & 52 5002] & 4 TR 300 maE
Sachets I ide leaflet (optional) | Outside box
Commercial name Must be kept simple and must not reflect any medical purpose
Product name LNS-MQ: Lipid-based Nutrient Supplement - Medium Quantity
Target use “to prevent malnutrition for children 6 months and older”
Net weight sog - | 300*s0g (15 kg)
T R — = Leaflet or box: in line with codex regulation and
target defined in table 2
Ingredient list XX? (allergen in bold) -
“Eat one sachet per day” + Generic pictogram
Preparation instruction that shows how food is eaten + Breastfeeding -
logo
Storage instruction “Best stored below 30° C, in dry and hygienic conditions”
Manufacturer name Manufactured by: XX
E_l.l:|l_l! Fé[ Manufacturer address XX, including country of origin
Manufacturer batch/lot XX 5 XX
number
Production date XX xX
Best Before date XX - XX
“"Not for sale or exchange”
Other - “Contains no ingredients of animal origin besides
LNS-MQ dairy products’
Donor and WFP logo - as per contractual agreement
Beneficiary feedback
hotline (if required in the XK - XX
contractual agreement)
* XXE MZEAD HESshs FEY
HE (Pantone) 109(.=2 Z2{)2 ZHI 7| EMX D50 Mg
=
<> <>
'y
—_ ¢ DR (Breastfeeding) 21 E
+ Commercial name and logo
% . yE ==
o o AHALXIOYI Ol =A
LNS-MQ: Lipid-based SURY K T
ZAo|O|X| Nutrient Supplement 50% o AMX|
— Medium Quantity o B3 X
To prevent malnutrition for _ - .
children 6 months and older o FHE 20 SN |ZJ} ZEHE 0]
4 AR A2E EA
X _
o Wof = ug =7t
= Eat one sachet per day _
z i o 30% o ZZIE(inkjeted): Batch 15 +AJ A+
R57/8 B2 Yolz &2 Y
. . 232
OFZ=0 25 SFO. R o) RFO. SHG: OFx=.© gl gl RSk 1ol o]o.
* YR e A FaLstol A2 vt ohed dYES Vi R AR Tavt s




o

2. o RuH(F Fdetat/ol | Rjuhe] WFP &AM &4

(1) ol AuK Y Fdetat/ouAEhe] A7 SARY

- 2R A%](High Energy Biscuits, HEB)2> TH#A 9lgfo] =il vIER] 4 ojyjg maju|A
2 859 ¥]A7lY
74 71y THAE
- HME2 dZo /HE J1E = A= ¥o S3EHE M= ¢
- HE2 S 2300 tiol IHMASAAARET #EE 2 OO|ZEMEZES) 7IEXE
Zofjor g otEEtEAol Ao 4| M12 0.5ppbELt HZ
+ HME2 dZo| fIEHE JtE = A= %@I 7|Ef 9_%4%0l °*010F gt
gtk - SERE WHED 2Hsto A, 53, ?OIQF Z2 g xe|ny SO dF AZo dyE
7|E T A= sEESHel ofFoto|=xof T FoE 7I§0=10|t g MZE U ofF=olojEE Ex
AZ o ZRfsle @ Y ofo| Ao Ao"g%'
OEI
H . . . . .
ot *http://www.fooddrinkeurope.eufuploads/publications_documents/FoodDrinkEurope_Acrylamide_Toolb
[}
4: ox_2019.pdf.
7-
= CAC/RCP 1-1969 Rev 4-2003 (reference 2= CXC 1-1969) AlE 2|49 ut%|l I 0|2}
zeis IHAETASIYS O2 |E 24
+ CAC/GL 21-1997A{Z0f i |2 4 7|--(crlterla) | JE 3 MBS f/g UHHE
S (20134 7HH; reference 2= CXG 1-1997) =
- RTHEZTET|IE(GMP)S JtSEH B9 oA Iﬂ%% =3 =20l glojof &
- ME MEZ U A PHES E8 HAE Al HES 0122 4o} &
- Aol 2ASHE Tt o+ A= ol ldE, 7|45, n|dzs wAf=EE ZesiMe ¢HE
+ TOLAX|H|AZIHEB) 1009 DIZ LA TAIES &850 Z5t=(0fof &
- ZE|YA= MU Z2|YA SgAtel AT mEt ALS(S8) =ofof &
- ZE|YA0 iE FHFIE2 HBSYLES| 7.0kg/MTL
Premix te be Micronutrients at
Micrenutrient Unit Chemical Ferm added per all paints of time
100g preduct | (Minimum per 100g
Diry Witamin A Palmitate Cold Water
Witamin A Mg Dispersible Stabilized Beadiet as 8246 500
J_l_O‘" L‘IXI alternatives options
H|A9| Thiamine [B1] mEg Thiamins Mononitrate 1 0.9
= Riboflavin (B2) mE Riboflavin 1.2 0.9
(HEB) HMiacin (B3) mg Miacin amide (= Nicatinamide) 548 B
Pantothenic acid Mg Calcium D-Pantothenate 4.9 -
_Pyridaxineg (B6] Mg Pyridoxin hydrachloride =Ll 1_
Folic acid [B9) meg Folic acid 243.6 180
j|.§|_ Witamin B12 mMLE Vitamin B12 0.1% or 1% Spray dried 2.2 1.8
< Biotin (E7) meg Biotin 1% 20.7 ;
Vitamin D oce Diry Vitamin D3 100 Water dispersible 10 5
£ I _stabilized (Beadlet can also be used)
= aTE Diry Vitamin E acetate 500 Water =
= witamin E : A !
= mg dispersible
< Caltium Carbanate; Calcium
Q Calcium mE Phosphate (check P level if the latter 1741 250
7] is used
= fron mg [5% 5.6g from Ferric pyrophosphate and
bisavailabiiity) mE 3¢ from Sodium EDTA B8 )
Zinc mE Zinc sulphate 57 8
Inding mCE Potassium iodate 147.7 120
Phasphorus me Calcium Phosphate 46,9 167
*FHE W AYXoz Exfsts nj2g YLl THeE(e. R, ofK, ZE, 2 5)2 ASYLUE W
DjYYYL HEN Y2 01F & U
*HE2 7S7/8 Se 2E mi2t0|E{ol tiE WFPS| A2 S5sfof &
. mha: EAX HEBS| HAMIEIXS 5.0% 0|AoojAs ofE (B2tog)
E &2 HEB SiLt= 5g ~ 10g ARo|ofof B ) o
o - i HEBY Mol3t HEf= SISE; €Y, A2 Y MALE =8
T° - 2 RAM BN 27AEE E4dteiol 8
+ SEAE2 HEQ EEE MIsHoF 5t HMFZFOo| ‘elziab|of Metsle HFsfjof st
o AUY HAEX| 42 3, HEBS| R57/7+2 EA 120”0jofo} & SERE AW He
;T‘_i 7E7I8 BAIE 2l XAMHMoZ REI|SIATE Algsljot &
o
S S57lsI7E WFP 2PAIRE a0} &
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- AE A L A iR A1 2 71E, AEQE B 2RSS gEAoR Aest 9g
78 7|3 A A
=2H|AZ1242| 2l 3] (Codex Alimentarius Commission)2| X|&l & J|& =
Guidei CAC/GL 09-1987 (1989'4/19914 74, 20154 +%; reference Z=H CXG 9-1987) A0 2=+
HIGEINES  oyorr m7lE ojet ey
CODEX STAN 193-1995 (reference ZEH CXS 193-1995) AZ 4l Al=29o] QUEZE gl S0
chsh et &
HEB CODEX STAN 192-1995 (201914 74, reference 2= CXS 192-1995) AlZX7t20f Cf &
Standards oluf7| =
= _n'__
CODEX STAN 1-1985 (2018 7iZ, reference Z=3 CXS 1-1985) AR ZAEl AlZE ajgglof
Chst B[ =
Codes of | CAC/RCP 1-1969 Rev 4-2003 (reference Z=H CXC 1-1969) AIZ 2{Mo| QlHILIA]
Practice = (75 AME?HRASTEEZ7|E(HACCP) AlAH & ME Jjo|=etols Z3)
@ d=

- FAAEFAYR](Codex Alimentarius Commission)?] =3 7|52 F£40l0F olH, &0 &
A AY 50| 9=

w8 JIEX TH A

ZH|AZ 72 2|3|(Codex Alimentarius Commission)2| X|& 4 7|& &=
2 | CODEX STAN 152-1985 (20194 JH%, reference T=H CXS 152-1985) LIIE J|=
ME | Codex STAN 212-1999 (20194 7H3; reference T= CXS 212-1999) ME 7|&
Codex STAN 210-1999 (20194 JHA; reference ZEH CXS 210-1999) Ofxff 7| 7|&2

ne

LEd  EFclE 7IECE MZE, E-MAXEMO0| glooF 5111 Codex & H#EE &k AtsiuTH
2k
Codex STAN 207-1999 (20184 7i%A; reference =M CXS 207-1999) EtX|2R 2 3&
oM J7|E (RHE HHE S59)
Codex STAN 193-1995 (2019 JHA: reference 2= CXS 193-1995) AIZ 3! AlZ9|

g 28T A =4 EE

go - OIZ2tE Al Z|hR| M1: < 0.5 meglkg /(SO 14501/IDF 171:2007* (&= 1SO 14674/IDF

190:2005** 11 HHAl). Watol =ch 2.5 mgjkg.
* RQR/ER: OIZRSA M1 B £, HAHsty J2otETzfulof 3 ME ¥ HPLCO| oF £X
» 28 3 2R OlZ2ASA M1 B £, HARsY I20lEdmof 3 ME ¥ g2 o
F=Z0tETJeiu|of o5 £F
+ 2A|EI2 Codex STAN 074-1981 (20191 JHH; reference 2= CXS 73-1981) ®o} &
O{ZI0|E I8t 7t Azl 7[8t AlZof chEt 7[Z0ll BAIE d[E0[o{oF &
HEB - YK (ie. ACHE Codex STAN 074-19810f HA|E 220 HMIL=|ofo} stH, Z[CHA|= GMP
Aol 2t Z2HE

HUI o

u

,.;;ﬁﬂ + 2 WFPZ} ALBO| S5t &oto] 5188, 354 o|2utdal ¥ HIZ2IE AISE = A=
Codex STAN 074-1981 ZA|ZF 7mg/100g
« JIE} AIIM 2 MEWAEE ZR)2 2 Codex EF, £ 2N EXE2 Fofof &
5t 4 BA=E

 AMEE XSt S7|80] £2 Ml AEjoA EEt=[ofof & Hesl
Qs oFM ALSH (ie. QISpEATIA)EE ALZE = oM, 2ZA=E2 ZOIE

CAC/GL 55-2005 (reference =™ CXG 55-2005) H|EIZI & O[{[2F AlZHEH XA

GAIN premix Al = GAIN 57t SSA22E Fo{El Zd0/ofof &

(premix TOHSHA, EMZHAM(Certificate of Analysis; AIEAMM) 4 HE)

¥ GAIN S5l 2|AE : http://gpf.gainhealth.org/suppliers/current-suppliers

premix MZEXV} A&shs 2 D[ZGYYA Zo|dA= Hat

HIEFRI/OIUIZ | XMZEXE7} premix HIES ZHSIIAL & H?, WFPRL &<lsfiof &

2AXS BEMESEM Y Z2|2UA Fof SHAM &M HEB ZtSXtof|A| Hi&=[ofof &

S MRE2 tSX=2H MFe gH WFPO| XZ=[o{of &

SEAE2 ¥E g, MUE Ze(UA G FHE ST 2ot S YA 20| KSR

o
BleE BENIM)E 2582 205 X Ho[5E BRsHof &
SHAI S X




® 3%
- GMP, HACCP Q15o] & o &~
27HEY oo %%% A (QEUehe Aok SO S59 Aljofof 3

AR o) o] e, AEAts Aas

HEB

71y THAE
2= M= ¥ HJIS0| ZEE Wty 288 YAlDl= WPt SF6Hol 5tH, Cha
HtAtgs Esiior &
» EXEw SEe A HIL 2#E2 2|6 HEBQ| =4 4.09/100g
» Jteh dH|AZ9| A|C 159/100g
» 2 HAEIS Hest B Y E OME2 HEB MM XZZ AIZ0| ZX|EEZ 2|5 MAES
2ttllof siE AlEte et HA|sHoF &
P O[2YYA ZE|AAE U EE= AETIS B, B, 71 ¥ 3F SeE J(te=2
AMHHEEA M AMIME = S, SZAHE HEB U D|2Fg Y0 24 #EN 22 25
XA vigt AXE I EelioF Sl CiE2 sa4te oF2:
HZ=ZA o ME2 7875t S dYMES 7|50t &
o PH=9l g Hold ¥ ZH7|ZE S0 g—i‘iéa’% Z|Astsof &,
o ZE|AUAE AF MWMES Stof| &S O|A|X] fotof &
= OfL{X|: DOl|L{X|H|AZ] 100g B =4 430kcalZ2 X ZsHof &
. XH’“%*.S SEAZE A ®Its0] £E MMES ZE, ol 7Y, #87(8 ¥ 44
M0 9as 0|x[X| Y2 27| 9lsto] MA, T& ZH(traceability), M7IE (28 U
°‘ JHEI) Al Z28 9 HE o BT Ees HRE HIEIo}E SBEX| Y2 S=Xe
A &2 U MY E EXME ZHst7| 2510 ZEAIE (validation test)S 0|3E Lo}
US. E8t SZA= 3 Z2ZHMEQ HACCP HFE {8 IHHI Al M=o AES
I stsfopat o
ESEI2N 0|28 AM2 HEM|EID AE X|E A2 &8stz 10%2 HEATE A 2§ AIAHO0|
;;ZJ— DE 337 0| YA HRE AL 95%0|M HZ0| AV HEEEE =3 £ Q28 LIEjY
s=e 710|= : http;//foodqualityandsafety.wfp.org/coefficient-of-variation-calculator
A GMP, HACCP °I& ‘_é'—’F o o
MEZoix o K WFP M}:/%%%’Z@% GMP, HACCP %“_&lgj—laH WFP £ Mz=712¢ Lfi AL’S =
o/sim 7} 20| & L2 7Ps 3§7I_§ A MHAL, X|H, 3}1 A S0l cist EH v & 27
# MZEAE 6H =712 AlERo S==0 Ao{of &

@

gl

S|
aY

- WEPON @7sts B3 ARlat FAIE) AFEM HAES Q3

[~
78 J|eH THAre
Aoty golof wet WFPE MEE ﬁlé% THE RE2E S5 1} YX|5H=X| &Qlst=
= =
A HHIE e
X I K| Ik kv 5| o = = S5t A o
wze | 7t ERWOPL Hes 42, 27t HAES 7Y £ YU
HEo = ol = 5| o = 5125 aru s § rul =)
MEY U 2N JES WFPY} X2 #8510, 224 HEN S SR8 ZRE
e e — 5 It =] ic Sl KA = — =| Sl —
SEAE A AZAN 3 ZHEZ AEE Edlor 5tH, WFPE 0|28 AEE oM EX
=] = =
SIS & HE[E 71
ro | Teses Reguiremants ot T Iﬂ.':"“""" b
AACC aa15o7
1 BACHSTL S CONTET PMas 4.5 b 1S4 71 02000
AR 32510
- I\_rg-noloolc sl taste. | Typical colour. Pleasant smell and | _ P
::::: 1 Palatabie tante. PR AT
= EBroken iscuits Pan. 5.0 % Drokan (Dy weho Vizual Inspection
a Totat Protein i, JoRA OO e trtier  OR
= Total Tat M, 15,0 w1008 T r——
HEB e | Croe e [P —— PrE———
’ PO e walus MMax. 10 magska fac ACIAL D55 33
= Vitarmin A-etino! 200 - B30 megs1 oo e it b
2 ron T AoAc aiEoe
o|ZEAE S
™ — - Amrobic mesophilic bacteris | Max. 10,000 chuie 1IEC Mo 123
AACEC A2-11.01
= e=rrr
" Colfarms Max. 10 cfurg ACAC 200503
A 451502
12 | ezenerichia can Absent in 10 & i et
12 | salmoneita Abzent in 25 g e
12 | staphyiococcus aureas -10 ctusg
= Bacilius cermus Max. 10 cfurg
i
16 Yeasts arvd moulds PN, 100 CPuSE 1CC PO 145
Asce az-mo.oz
3 UR oMol A Avlo] BAE FA AR wet HEE A-BElE R BRE A 7(Et OjF
s FHNES BN 8 £ 2
I AL gl gidE]
@ = o X a =2 O
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- AN T2 A, TS S A T2, $F % 2% ol-&extf tish =4
WEAZ7 1+ =AHEL(OIML R 87) §5, 23 2HEJ(CODEX STAN 1-1985), WFP Zigou

U 2dxlF AR EA 52 Fistojok 8t

78 e THAE
AE SE9(A829]) 7oist SX|of ZZE=[0{olstH, RS7I8 St CiYst g & 280 HE +
US Y2 ANsH Yoz EEsHof &
Z+ 7| X|= Akoll HAIEl blof w2t 50g, 759, 10092l oL A| H[AZIS Zetsfjof & S &
$2t 5182Ate ZHHHAZI|F ZHE D OIML R87(AME ZANES $2h*E S50} &
* http:/fwww.oiml.org/enffiles/pdf_r/r087-e04.pdf
1270ge| RS7I18 St £7|&E0F of|2t dlEfRl ! XY X525 E HEBE 235 ZEME
MEHSH= 212 MARLel 9o R
UM o=, (PET HE= OPP) + (alu 7) + (PP) (B S4 77 62mic +/-3)22 TH&E & LE
= SSHEO ALZE 5 AS
13} <EZtH(Sachet) TTAte> B
== " MM U FA HHE 2718 E Ecls AE SE ME (FAAL EU £= FDA 83 &
27)
s SR S AR W gIS2HE glol= A EE HEf
s CICHS| U222 (HAE Of|Al: ASTM F2338-09, ASTM D3078-02 tE= 110 AM)
s SAE ZE & HE &4 YXE ol WP HESoE 4 Lol XEts Aoz Fokof &
» B2 M B BT BRge 3 ZAATIT] /s =2 ti2lo] 2 ZEslol ' A
QIFASIZ L2t Za:
- WVTR < 0.05 g/m.day (38C/90% RH) (ASTM F1249-07 tE= 10 A83H= )
- OTR < 0.05 cc/m.day (23C/50% RH) (ASTM D-3985 L= 10| A83t= A)
* ZFNEL J|£ZEE flaf WIR ¥ OTR £+5 LIEIfE Z& SNSTNE WFPo| FHZa]of 3
= H|Z| olfeH2mt o (Reverse printing)
HE2 Aol E=2 AR Y= o A=FoX|Y S50l Matsh ehAto] ZF=1 100742
WY D7 |X|E ZElsof &
Ctefst Z2Hhandling) % Z|Ci 20/8{9] HME 741E + JXF sl= ZTAQ ME2 SFAI9
o|F ¢
Ao HE2 HAEX 2= §F 2% Hl, 03 E MR ZEHE SE(ot)2t & ELHoF &
[WHE ZE|0|] Ao MM ZUEE HB5t7| flsh £ AIE (slip sheets)t & (plywood)O]
z AM8EH, MES MATHE 2o ZE (Pallets)= &S
& - R i 3tE 2flojo] 37HE YA (column stacking)Z2 HHX|EtD LH|= slE ot ME 2Ish
HEB | 1 2%  2B2lA(@AIEA, cross stacking) HiAI5Hs 2 HT AR
%I:

I <IIEMR EFAIES

A5 0|F 8 ZEXZ2 MEE A HE

» DME| ZPZE 60ECT=60 Ibsfin eq 11 kN/m (ISO 3037) ¥ Heto|E{Ch A
a3

=2 700 ~ 1000
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Estimated days in container 20 ft container 46 fr container
15-50 days 5,00 kg 17.50 ke
50-89 days 11,25 kg 2250k
90-120 days 13,50 kg 25.00 kg
* WFPetel &0l met of L2 thal HEE AEE + A2

B ZE|o|L/Al2te HAHSD

- =

ati&0]

glon &4, WA %L ol 32

of Zx|7} glofof &t

Codex STAN 1-1985 (2018 JHZA; reference 2= CXS 1-1985) AIM Z A=l AFEo| CHsh 2t
Al dE7|E
= 3 wA e WRPY| Solg wojo} B

Individual package | Carton

Product name High Energy Biscuits

Met weght 100g (oF a5 par contract) 100 x 100 10.0 kg
Mutrients content xxE

Ingredient list 3 fincluding atlergensill -

Storage instruction

“Store under dry, ventifated and hygienic conditions and away from
direct sunlight”

Manufacturer name Produced by; XX
Manufacturer address 3, including country of arigin
Manufacturer batchAot number KX

Production date (dd/mmyyyy) XX

Best Befare End (mm/yyyy) i}

Other

“not for sale or exchange”
“Contains no ingredients of animal origin besides dairy products”

Donor and WFP logo

a5 per contractual requirement

Additional marking

as per contractual requiremeant

* XXz MZERIL I%ér‘— el
w27 K¢ @l 7to|=2tel EU

& 11692011 - £& |l

M2 EAso} & SERE JHl"/\l’H LA KHgPE Mt 227 Y
AHOIM YAE 2E MBS HEAl AJH0AM AEE

2F Rzt 42 a|¢go+| Fe
Yol AAEE MY Y RA B2l AR AUS. HT
SE 22| R g 2AEE ME wE DR

AEE HE Qgo=Z HA|ofjof &
(Wit 2 2fdo|= Ci30 22 S0E AtEdHof & "of EXg 28 & = A" ZT Ml
0| ET} ‘é‘ﬁ 1ol M22 L27] 7Y e FIiste A2 AAHSZ EJt & ME=o{of &)

= EZof olMEl HoA 2 ZolEl oRAoM WHls 2M 2aMof J|elsiof & 1O X (value)=
Z2/9iA 3H ¥ 1 of{X H[AZ M2o| WE
Atatofl CHEH EIZEI2 hitps:/ffoodqualityandsafety.wip.org/specificatiinsOil M| &+01 JHs 8

HEfOIM E2t=|ofof 5iof HAZME msof &

sh= OiAl ol|A]

5) B3RS 7I&HES Yol WWTR € OTR &£48 YUeU: 2% EA3FAS WFPo] AMEafof &


https://foodqualityandsafety.wfp.org/specificatiins

PR B i A FAA() A
. A 9 FAVIES vlgoR, st M7lRet #uA2Y RSB,
oIS} S0l cish A AN ohie

7}, ISt IR Al A AA(Q)
14

=D

o 4. WP} 0l 25% Hul7} gl FoP Ei o] 9o o BHEE AAH D, AT £uS
9o W4 lFIYa 2 Foe Popyst BILR(olst 2Fo|2t Aol MG HCE WEPZH Pofer 25% Hu]
b Qe e Aokl met YAl St @ WEP #42 F4sfof it (2. : CERRICI00)

2. ZU(RZF)

ga] JAEA] ¢ s 252 A EE 7IE(EFA BA)E Eolokstith
= WHO 7pol=2}Ql 2018 : FaHAd=fo= A vlgql 9 ojyEZ 9 -
n 2= A 8

=

WA A W U AE A9 AYrAR] CAC/RCP 1-1969, Rev.4-2003 B2 "AlZ95) @ A5 A
THe|(HACCP) Al~8 2 A g A|4'e 23t
Ao B dda A7EE Ao &R dAlr CAC/GL 09-1987
(o]

AlZ Ol xtg0] QFE2A 9l =40 gjst dwt 7]& @ CODEX STAN 193- 1995.
o CODEX STAN 198-1995 Codex 7

Alzobd a] A| AEL SO 22000

HlERQl 3 ojyld Ze2|aAa Ado] st WFP 7] 4

3. 9%

3.1 %

ong B e AXY 2EOE, o2, APl e B, R 371, BF 24 U BFolo]
ot 9.¢jo] Glou] W BE Z7L AIE W L IES F4slob sttt Lol cfat A azie ke
ek

oot

» CODEX STAN 198-1995 CodexZ m}%q

= (ool aPshe HOMIREA WY BN Pt

ke 215817, 50] Ht UM RUA WIE|O|o Gk SI71E ABA(C]: TAR £550
A8 5 otk MRS AY, £5A5L ASH AUA oa) Saysojof gt

were QA 247 1 718 3 Ut g e Ze B4 EL g Aoto] glojof sk

R
e = S
FUE, HEE, Mop}, ASTE U 77| QstL YO R AAEE OhE K9

3.2 WlEb 9 oy

JA| njFgTdA 2] AMERR 9 oju™ )= GAIN Z2]9A AlE E= GAIN 591 354 FolA 7Y
Eofof @i}, MA| 2L g YN AT 2 Yrk
http://gpf.gainhealth.org/suppliers/current-suppliers

DIFIYL mejar Z2A o} SPN WA AA BA SR 2E ZRANPI I B

Eofof ot} o] & ZA= A= Hsl e AR A AlEEolof gt

DFYYa T At ARG T, A0 R Fao] BAE|olof T} S A L/EL o
2ol EAIY A9 FYYA mejoja TR BB YWY AFE w2Ale

33 UFgFael 524

£ £3 x700] AP AL A9, o2 Aol T2y WEE AA YAz B85t 10%)
HE Aeg 2de &8 AAE2, 280] 95%0A 919 ¥E tid(variation target)s 55 & A==
gct. o] Alitol]l tigh XAl o5 F2o yef ot
http://foodqualityandsafety.wfp.org/coefficient-of-variation-calculator
4. 2 #4
4.1 48t @A

111 8712 5%
s WNRE 42 S oL
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http://gpf.gainhealth.org/suppliers/current-suppliers
http://foodqualityandsafety.wfp.org/coefficient-of-variation-calculator

ARG 4", SAEHA G2 2, 2F W 50| i HA 7hsEofofF it
" 2F E5Y B Ev wE5718e Hlwiggler), 7185 R AR wid=o] glojof gt
s o]z A A sz =Ho] glofof gt

= APQIR Ede QRlotn. W & gle oy o] Ais} glojof g

= MRS gstn goje]t glojof drt

n HEARY B2 YR 5 AR Ao dAnt

4.1.2 Q@24

534

2EL A% sz 5 e ¥ FF&o] glojof sirk

A2 - 0F

“Iro

=& 0] 4ol s AFAAAL7E et HURIRFES F45H0F St

ch
=52 ol 450 disl ASHAHde 7t gt 2 nZEA t=g F458H0F et

4.1.3 94X
o] B0 RPN ThRL BEL U IA| W %|(CAC/RCP 1-1969)2] 312

% Uit - AE 9 Ay 9
. 72l olald BEW HAY AFPAULE WYt Ve wY ol wet Fojstn HIY
o
=

N

SR 27| =(GMP)IA 7heet W2, 252 folieh &0l glofof oirt,

U3 MEY U A Yo HAEY H9, 2ES

- 7170 s12 718 & A %ol ulg=o] glojo} dick:

- 2170 s12 713 2 9 71AEol glojolaith 1ejn

- 270 s12 718 & 9t o) nRolA WASHs ojud BAE EY & gick

4.1.4 NE FA7}A
RE AE A/M(AFESHs HO)e AE MJbAo] BE Codex ®E 192-1995 U Codex stand
152-19855 #Z6fjoF st

4.1.5 QIZt Av] T vAF
A AL 2B BAL MU o 149 Aol AEHE EFo| ‘At o] MY
wso} gt

oft

ot

ol
rr
N
tjo

42 EF 97

4.2.1 7}st

WIE e U UFYYLY A4 £F2 ofe] Elo] BAIH|0] Y. EaE(incorporate rate)e
WIE E G 0FYga

I 1 03gUs ug L steta e

EERES CH 4t 3151%] Sef
Vitamin A 1.0 mg/kg Dry vitamin A palmitate 250 CWS
Thiamine (vitamin B1) 4.4 mg/kg Thiamine mononitrate
Riboflavin (vitamin B2) 2.6 mg/kg Riboflavin
Niacin (Vitamin B3) 35 mg/kg Nicotinamide
Folic Acid 1.5 mg/kg Folic acid
Vitamin B12 0.008 mg/kg Cyanocobalamin
Iron 60 mg/kg Elemental/electrolytic Iron
Zinc 30 mg/kg Zinc Oxide

A o AR o2 Exfste Thd
shzro2 oo™ 4 girk

i)
O,

FE] UFITA(5, A, ofd, 5 )= gAIFAA FIdad]

4.2.2 §E71%t
of 70| Aol ojs) HEE BEL BAA| Wrjo] AurAQl 59| LxolA AxsP BUY AL Ax
UzRe Mot 1Y FoF ¢jo] BAS §Alsfo} St




5. 2%
5.1 dyte

2R AR A 7bolA] 27t 79 opRlet AR(EASIAl ehg %9 EU B FDA 3 £4 24)2
FaloF gk WMe A Zolx, FUsti, EEste 25 U chEaFol AYysior s

52 2% ¢ 3%
Aot aziol thet
- 18 (atcho] B & FFE ANE & F olyololor Ak
5% % 29 48 1717 3 A2 OIML R 7.8 SE30F

53 28 934
AoF 230 o

5.4 74 g2
chele] S e 561 sl 3 B 1018 A1Rlof )2 1ot HAE ZJS(EN 277, 190 T965-2 B $ 5
2)2) R0 wel S e o} FlAE S gulolo Ak ol £, madolt Uhgg ol glolof 2
A(Butt) ot © W ulci} SR o] 1.20m olojA] Eojmeict,
1.60m olol A &% FHa Ho] £ W & VIS B o] & W dojaicy,
Aok ol YAIEIA] ere g, oka8 ol 29%(7HAo] mEojor - HEER(LoT A SRstolo}

5.5 ZElold & 7|t 24 Atako] A&
25 Y 2 SN0 BE 2 o) BRI el B3t Al 5719 7 F4E AT 2 Befol o]
AzA| Atgol ojBatect.

o2 2 AFEE 23 dist XAle Alsett:
B 20 AskLa ARA A&l st AR
Estimated days in container 20 ft Z4E[0[L 40 ft ZiE[0[L4
1559 2 9.00 kg 17.50 kg
60-89 2 11.25 kg 22.50 kg
90-120 & 13.50 kg 25.00 kg

WEPete] golo] mat o Lte ojA] AjEe AFRY 4 9tk

P ARAIEE Y82 zdHolY AR ARLE ARsHA L
https://documents.wfp.org/stellent/groups/public/documents/manual_guide_proced/wfp254688.pdf

0|

I RE 2YH dF

2

| 5§ 7tset, A xE(kraft) A= ZdH O RE o Bjx] = ofof ghrt.

HAE sh2o] 749 82 Aol 4Eut 20|y |2 Afolo] £Ho] "l FZH(breathing space)'o] 4]
<ojo} gttt WAARS 15014] 20cm Aboleiof dich. We ofmldt S Allw ws] sl & 6x & ojo}
gt

ol BAS St 974 U &7 AL WAS sl AlE HCIA obxl wrEEt BES Heoluo
AAfste Ae s18uA] ot

8l ZAEfo]Ul /A Fek e AR Ret T o] glom &4, o4 U ol a+2 FrolZo| glojo} Fct. Y] pHe
WPEA] Aot SR e Aefz gA|slolof gt



https://documents.wfp.org/stellent/groups/public/documents/manual_guide_proced/wfp254688.pdf

£5 250 WaH A9
- 22 A58 GAFTA EZ| YA|E T2 Z84g]ojo} str},
(*https://www.gafta.com/write/MediaUploads/Trade%20Assurance/Gafta_Standard_for_Fumigation_WEB.PDF)
CEE A% Al ZAW JLAT AME TP
6. EA|
® A79] xgolA bzl 20| 2w e CODEX STAN 1-19858 £4a1of sich. o= o} Hus
A8 4 glojob sttt
= NEY: gy Wi
. 25
= TR U FARAA £
= HjX] WS (£ SI)
. e
* 571k mm/yyyy
71 Al A g9 mar 280 feEe =7t HER IR
7. 23
2 37e 2304 Rl 2L Ak, @] Hi gAY A B} Sk,
8. A a1
Ak ool Tat, WFP= Al&o] & 3o BAIH 43k AX|sh=A] el AL GAIE 48T Aotk
27} B4 WP Was 49 30 HAES 28T & Ak g9 24 A= ) WFPO] s
FuE T on], 2RO Aue ST T BIAHE AKIAQ ALE obd U B Te] AElS
Epoliob gttt ®9t, WFP= AAIEA] ol2fst AldZ WAL HE 7HXL ot
3 O REAE W 7]E9A (reference method)?] =5
H & AE o7 7|2"_<_t<'3|-&!
He A== il (€= HAE 57i8)
1. Organoleptic 2 HA; detsel ot M
2. Moisture content Z|f 14.0 %, wiw ISO 712/ICC no. 110/1
. AOAC 923.03
x| 0,
3. Total Ash Z|tH 0.65 % of dry matter 1SO 2471 ] 1CC method 104/1
4. Protein (A 11.0 % of dry matter ISO 20483/ICC 105/1
. _ ICC 116 & 118
ES
5. Zeleny index [2 30 ml 1SO 5529
6. Delayed sedimentation Z|4 Zeleny value + 5 ml
. Z|4 230 seconds (incl. 60 sec ICC 107
7. Hagberg Falling Number (HFN) preparation) 1SO 3093
AACC 38-12A
8. Wet gluten E|A 26 % ICC No 155
ISO 21415-1
- ICC 155
: XA 85 9
9. Gluten index [~ 85 % AACC 38-12
. Z|CH 50 mg KOH per 100 grams ISO 7305
10. Fat acidity dry matter AOAC 939.05
o . AOAC 992.04
x| A
11. Vitamin A %4~ 1.0 mg/kg of flour AACC 86-03.01
_ AOAC 944.02
x| A
12, Iron %4 15 mg/kg of flour AACC 40-41.03
AL A oAl A & 30] WAIH A4 Q70| we} ety A-2fEls U A Al k2 vjkioka
FAAHtracer)7t 44 4 Sl
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https://www.gafta.com/write/MediaUploads/Trade%20Assurance/Gafta_Standard_for_Fumigation_WEB.PDF

2 AIYS M 5 GAIN SIUA2LE Toje YR viE Sof 2A7E A2, @2 L) GA
TIYN 55 23 58 PTstel oY WA M2 Uz T Fol AN 2HFYO
ool ooz, sy BHZYol YREE Ol AT FAM(HS B oY

< J1EY YA WiROH FAEs R @Al WRR Al wol Rl

2APA 0]

=

FPoll At o8

U #0A12]” RSBO] Al FAA(QH

<#HA]2]¥ RSB 25kg>

1. 7la
1.1 2% 8=
AHAPL-H B EZS 54 ol4o] ofolet oS ¢l 2Eoch

12 28 79

AHA2Y g B Axlelgo] Ynpstel Avkat 272, vlEtnl 9 ojyZ e Eu|Ech woF A
Aeld-4 2 gao] olx] T HelE0R AulEh 49, AHet v 2o dujstyl A-2sl2e) MRat

2(5, 250 g0] 23} A 40g0] #MAAL-# T )G EYstol 4] BEo0] HsAL, BB AR
zo] 433,

1.3 2% ¥ #dx

AEHAYL-E F g2, Mg, 8 Ev AE FHA, Aok 2] FAIH FE Aelstal, ot
22 FAAEF4(Codex Alimentarius)?] A& E= 7]&E2 &40loF gt

m QOo} & Aol XA HX AlZo] Hst XA, ZAAZEFA CAC/GL 08-1991.

= Qo 2 Aol Al2A W 7}F AJEO| @t Codex BE. RAIAE}AS CODEX STAN
074-1981, Rev. 1-2006.

So} gl ojydo]8 Al=Zo] oAl sy HF ZA|AZJZAS] CAC/RCP 66 - 2008.

|y %Kﬂ el o AE QAYo] AdtAdA]l CAC/RCP 1-1969, Rev.4-2003 = "AZQsiQ A5
-}_}E'J(HACCP) }\]/\Eﬂ m 7<44<1 x];g'% sk
= AFo I JYA ‘47}2 Héj Ay LA A AlE+A 9] CAC/GL 09-1987 (7H7d 1989, 1991)

288

2.1 29 A&

FUAA-H B EFL AN X B2} 948 BU0) Fo2 AEHojof 30, o] 2, 717o] |28
27, =8 40, £5 &4 % 28olo] o7t 29lo] YO8 VU BE 7L AE ¥ U 15 Fadlof

dch wrR azle:
B
» Codex STAN 198-1995& w2t}
=
m Codex STAN 171-1989(Rev.1-1995)& whEct.
3 E30
A

= (Aol ftsts FRBIRAA ©Y FEoIAM ettt

wap 32 Azsbn, SE0| o] SR FH0lA waEolof ATk NF ABA(F, RAR £
R0l AH8Y 4 Tk WaT A9, TEASS USH ARUA] ola L olof g}

2.2 vlER 2 ol

Qggobs el At AAEY OHE o }2u 2 ugE AT
= ujElgl mejolA 2.0kg (FBF-V-13).

m QJAF o]Zt% B4 (Dicalcium Phosphate Anhydrous) 12.3 kg.

m 8y FE3EAE 2.7 ke.

o
=

AetEE Y ALk o]ZE Anhydre Q712
= gk ol= AlZstet24 24 (food chemical codex)s F&dloF
. 32) dsbE 4R A7),
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m AEGISHER] 1AL ZAFHE o]Zt4% Anhydre, &4 95%<250 0] 3£, total aerobic viable

QUAk
count<1000 CFU/g, o|AE<10 CFU/g, &30]<100 CFU/g, ¥ 1g° AUA+H(enterobacteria)

O A
a O-

U Yda mjyro] /4 5 Argol AlAIEo] ot

X5t n)FPdd4A me]ulA WFP &7 ZXgxt2%E Fojgojof stch: BASF (Stern Vitamin),
DSM, Fortitech, Nicholas Piramal, Hexagon Nutrition £+ 0]59] Z9l tf2]™d & GAIN ma]alA
A, Za]u A ZGX9] £4 % http://foodqualityandsafety.wip.orgo] 9Jct.

D gYga mejol At mejolx Pof S ] AA BA SYATR AuAl LR T 2L

ZAIMOIA FEEofoF ot} o] & EAM= AeS Hsl OE AR A AlEEolof it

I

NFFYE e As Axstal, At 7i3Eeh Ao Edstop ot

3. Z2AA
3.1 34l

AHA Y- T BFe g g0 wet Aagc.

Il 4HAYY-R F EY T

N° Ingredients Percentage (by weight)

1 Rice 68.30

2 Whole soya beans 30.00

3 Vitamin/Mineral FBF-V-13 0.20

4 Dicalcium Phosphate Anhydrous 1.23

5 Potassium chloride 0.27
GAIEY] G tol ERls] F5E7] Yo, Z2AAE 5 AlYa @A I 5 S0lE 9489
222 golstn, 4ol Wagd 9 FAoIM & of 29| v RAsof dcth BE B xS
wA1}tsto] WEFPO]| B alt]ofof ghct.

AHNAY-E F BHLS SUW TR A5 FPAYITL 58] QAP HAEAA e 2
2ol 20| EAI o] ARLE BT 4 9l K704 REAoR v £ AEo2 JhEE oo}
A MEEE BAE 34 UE A4 9F, oY A7) 2gEn

F0: 2A8e s|§EA Gch

o o =20
= 2% 2710 dASH] AEEE FL, o2& Akt wt2H HES XA Y42 &85t 10%9
Hﬂ% Ars ;b = AARIZ, F50] 95%0|A ¢]°o] ¥ T4 (variation target)& 55 & A=s
e i
ES

S s3iotel® WFP @ERS AHZsIA 9
—?—4 S| 4247]§ 2l HACCP ¥A] W 7135t 71ol& http://foodqualityandsafety.wip.org

3.5 A& X %Y(premise)e] A& M4 ¢ AF H7}

Codex BZ& &42 Q] T2A A= YAIMoR A=
Adsger o~ Qlojof sy
s |E St = P
m Qsies FEde]|

e

b ok

o

A,

ol
R
rok
¥

N
o
mjo

2 9lofop

P
=
Hu
[d
ol

WAF/E 718e GMP % HACCP A|A8lo] AJaf2lo] gliA] Eelsty]
=R JEE 4 9ok AA/E Prlne

sle) WP 2Eo] AEH T 9t 713] A 54 gl0] 3RS U
2 98 4 ok
= 715 (3 34 L BAT 99AY oF, BX o=, EMARY/4Y, A4 94, 5)
= A} (o] &, 94 A, HACCP, BEY 2 £A)
= AA O 3R AR, A4 AF).
= 34 Ex 3ROl g B o



http://foodqualityandsafety.wfp.org
http://foodqualityandsafety.wfp.org
http://foodqualityandsafety.wfp.org

AZGA= AZE 28] HSH AR m2AA2A 71 AR S5& ofof i
4. 25 Y
4.1 4yt 97
AHAIYL-E F £ 2 SA AFlele =Y, AotoAlE &4 b7 & &Aoo Agsi.
AL o Wxjel 7HAUo] Qlojof drh YABS Theu P YAt Bme FUsta Ao ne
A7 FPHof Bk
= 600 U]ZE AE 95% ssfiof gt
= 1,0000] 72 H|S 100% Eutsfof s},
GAFO oYXl W=+ &4 380kcal/100g B7FFofof ghrt.
A
AZXZ(dry matter) & 15%9] G&E(EAEY HAE)S A|tE FH] 8HF, 527t £ & & 2508
+ 2 40g)0 2 45°CoA 30%x T Z|4 bbmmo]ojof St
=4t
79 exol 2i BT © Pojat BAo] glojof gk,
4.2 £ Q7
I 20] BAIE EAIE 100gd 22 & 4G EEAIE Alssty]l sl aHAlE-2 F £ Fe
g]ojof g},
T3t ; 30] WAlE ohE QAR E4sfop st
* 2 gL a vls W SetA gH
| Target/100g flour |Form
Vitamin/Mineral premix FBF-V-13
i . Dry Vitamin A Palmitate 250 Cold Water
Vitamin A 3460 1U . . ie
Dispersible Stabilized
Vitamin D3 441.6 1U Dry Vitamin D3 100 Water Dispersible Stabilized
Vitamin ETE 8.3 mg Dry Vitamin E Acetate 50% Water Dispersible
Vitamin K1 30 pg Dry Vitamin K1 5% Water Dispersible
Vitamin B1 0.2 mg Thiamine mononitrate
Vitamin B2 1.4mg Vitamin B2 fine powder
Vitamin B6 1mg Pyridoxine hydrochloride
Vitamin C 90 mg Ascorbic acid
Pantothenic acid 1.6 mg Calcium D Panthotenate
Folate, (DFE) 110 pg Folic acid*
Niacin 8 mg Niacinamide
Vitamin B12 2 ug Vitamin B12 0.1% or 1% Spray Dried
Biotin 8.2 pg Biotin 1%
lodine 40 pg Potassium lodide™
Iron (a) 4mg Ferrous fumarate fine powder
Iron (b) 2.5mg Iron-sodium EDTA
Zinc 5mg Zinc Sulphate Monohydrate
Carrier Corn maltodextrin
* Adequate dilution must be used in order to
guarantee premix homogeneity
Other minerals
Potassium Chloride with 0.5% silicon dioxide as
Potassium 140 mg anticaking agent, compliant with food chemical codex,
min 90%<425 micron and min 60%<250 micron
Calcium 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<250 micron, total aerobic
Phosphorous 280 mg viable count <1000 CFU/g, yeast<10 CFU/g, mould
<100 CFU/g, and enterobacteria negative in 1 g.
Al Aap ol AfdA e EXsHs UFFLA(E, A, ofdd, 5.)Y ¥4 252 YAIE njFdda
7t o g ojojd 4 gtk
43 o 24
43.1 3324
aHAA-E F EFolle Aol shE 72 & e Y Fa50] glofof gt
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4.3.2 Xtg5of
aHAIYE-2 T 2%
=uc ¥4 HE 4
ot AR EAY, B, 7IeX oz 7t &, 7hseh oF Adjet
710l mef 5835] Fo|sto] MzE ofof ot

J%L‘_O

o] ZAISL g BEL PANY S4T o|Y 2Fo| =i £4 A7 YT vsior gt

o

of Eo chsl NEFAALN AT ANTFRAES FLo00F St
EL 9o ZRAY £ A%, YA WaT 4 Yt ASAY ARl
o2 PrHEE 94 Ax WY

Me r

fu
o=
P
il
H1

4.3.3 0|2 EA]
aHAIE-E F 2F2 o F=ol dish AEA+AULe7 g A n]ZEA heS E4slof ot
dsAyEe s (DON)Y At &2 1.0mg/kg(EE 7]1F)01H-

Fo| ZYolA 2L BES WY IR BY Wi - AF U4 LuF YA(CAC/RCP 1-1969)9)
x 2 =

o
o
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25x| A7kl AurAQl £9] oA AxsH] B Ao AlEYR e Holw 124U F9

HAE-2 F 2go] ANY Ao AP st e B
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TIAHE ApL 2EO EAS Flstn

sfloF o

5. &%}

AEA Y2 B RS 25 U obF 0] AT, 25ke U AT FUsty] A Bejuz
G3N(PP) Wo] mAbe]ofof g}, B Mol WEo] i BejoP o]zt Qiek. o) F EejmzEa
wle AEa g WAlsh] 9s) @AY d7(heat cut mouth)7t 9lofof st Tl B shtioz Wofof
gtk 92 PP QLS W2 Sugh ALg 'Rho|Al" A2j7t glojof gtk A2 PAe AR S AYs]
slah A wshol 3

oAbk

= ol® pp

- 37](X]4): 52cm x 87cm
- ux : guolg g 80g (gsm)

- 87 : 75g

= U5 LDPE efojui:

- Aol = : @|® PPuo] 9t
- &7 100 u]=2&

- AT : 92gsm

- 27 : 83-95g ()% glo]y 70| we} }g)
WY etolue RAA Elojof sto] o% wle MG A2 EAEA Eojof g},
23 4l =) 218 AHxof dha It HAE 7|&(EN 277, ISO 7965-2 =

-
1l <
o<t A)o] LAl w2t gAlE e Yt HlAES Fashor SttHZh Yot ¢, mpEolu W= &4do] glofof

gHh:
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. o
- BE ce: e ufoy) 9229 1.20m ol BolE ).
— . o Hos
- Z9 cag WMo 160m FolojA] oE HEe wol £ W, WOlE BRa o] £ W Hojmalc,
o st o A S
(ZtAol =3td) 2% FAPZE © W2 GEEA] EEQ} A S ojof g
6. ®EA|
m =9 9 29 http://foodqualityandsafety.wfp.orgoj]A] o]& 7}=
=
n AESH
= 3IAY 2 FAREN 1Y)
= AlEY
= = = —
= Alopy gojo] e 7h BA
7. 23
AHAYE-E F P2 AxstL, V] He HARR] 20|A Hasfof g
8. +A4 a4
A H 53 it S =X S sl B = ey
AEHAYL-E F £ B0l Y9 213 F55H=A] &Qlstr] Ysl & 39] £ HAETF o8& ofo}
5 = iT is i 5 o = = 3F A
. A1 2R PP et 39 27} HAES 3T 4 9
o . a =
53 9P HAE U J|E Yyo| 22
No | Tests Requirements Reference method
{Or equivalent)
1 Moisture Max, 10.0% 1SO 712
2 Protein Min. 14.0 g/100g flour (N x 6.25) AOAC 981.10
3 Fat Min. 6.0 g/100g flour AOAC 954.02
4 Crude fibre Max. 1.9 g/100g flour AOAC 962.09
5 Total ash Max. 4.4 g/100g flour 1SO 2171:2007
6 Peroxide value Max. 10.0 meg/kg fat AOAC 965.33
7 Urease index Max. 0.20 pH units AOCS Ba 9-58 (1997)
8 Particle size - 95% must pass through a 600
microns sieve,
- 100% must pass through a 1,000
microns sleve
9 Organoleptic quality Pleasant smell and palatable taste, Sensorial inspection
(smell, taste, color) typical color
10 | Bostwick flow rate Min. 55mm /30s for 15% dry WEFP's SOP
matter porridge http://foodqualityandsafet
y.wip.org
11 | Vitamin A 2770-4160 1U/100g flour AOAC 992.04
12 | Iron 8.7-13.0 mg/100g flour AOAC 944.02
13 | Calcium 420-630 mg/100g flour ADAC 984.27
14 | Potassium 620-940 mg/100g flour AOAC 984.27
15 | Aflatoxin (total) Max. 20 ppb (total of B1, B2, G1, AOAC 972.26
G2)
16 Deoxynivalenol (DON) Max. 1.0 mg/kg (dry matter basis) EN 15891:2010
17 | Mesophilic aerobic < 100,000 cfu/g flour ICC No 125
bacteria
18 | Coliforms < 100 cfu/g flour AOAC 2005.03
19 | Salmonella 0 cfu/25g flour AACC 42-25B
20 | Escherichia Coli < 10 cfu/g flour AOAC 991.14
21 | Staphylococcus aureus < 10 cfu/g flour AACC 42-30B
22 | Bacillus cereus < 50 cfu/g flour AOAC 980.31
23 | Yeasts and moulds < 1,000 cfu/g flour ICC No 146
24 | GMO (only if required) Negative (< 0.9% of GMO material)

<#HA|2]d RSB with Sugar 25kg>

1. 7/l
1.1 2% 8¢
gl ke AmAY-E B BEL 54 o4l ool HAS 93 BE0I

12 2% 93

Aol A7tY 4HAANA-R T EFS DA slo] Yupery AV} 21, A, vlety U PR
Evldc). 9ol Whd puAY-g 3 £l Zolx Li Aosos aulEttel, At v o
Uupebel B-B7hRek ARG (5, 250 g9 Sut 27 40s0) o] HrHE FuAlY-® T EF)S
Sftelol met S AReAL 58 Ae Fold Sulslorel g
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1.3 7 2 A1
Aol F7Id fHAIE g2 F &2, 9AlE, Y = AR A, Ao 2] YAIEH &
Aelst, 33 22 XA £+ FAAE+4(Codex Alimentarius)?] 7|&& F46loF st}
s Oo} 9 xo0}8 A Bx AlZEo]| It XA, ZA|AZF A CAC/GL 08-1991.
= Gof 3 Aokg Alg]d 7§t Tty AlEo] Ojgt Codex BE. IAAEFH49], CODEX STAN
074-1981, Rev. 1-2006.
OO}— al 01840]_9_ }\1-‘l4 H}\H 1_; ES

- )
- WA A WA B AE A Uil
x
o

uju

ZA|AlZF7A 9] CAC/RCP 66 — 2008.
Z] CAC/RCP 1-1969 Rev 4-2003 B2 "AlZOJ5jQ AXH
2| (HACCP) A|AEL A 2 7‘4% AR .

4"g
NE B2 AUL AIE AT At

Al ZAAEH42], CAC/GL 09-1987 (7§78 1989, 1991)

298

2.1 39 A&

a9l A7 amAlY -2 § 282 AT A 52 et 829 F22 ARE oo 5tH, ol24,
Aol sz 22, d=et 57, o5 &4 % sgolof ot ool glon ¥ e =UF HE W 3

71Eg Eaolior etk dxis a2
¥
=

® Codex STAN 198-19950] mr2r}.

x Codex STAN 171-1989 (Rev.1-1995)0] o}2c}.
n (AotoA] Q@ ets AU SMA} WA ZEo|A] 7}

2.2 Mer
A Aehe Codex STAN 212-19992 Z46fjoF ghch, MERe th-20] UAF AYS S &5 2 A& ojof
stch: 1000 0|28 A33S Edf 100%, 600 0|2 23S &5l 95%

2.3 "jglgl AU o LﬂEEJ'

=
D]Elog Ootj\_ E al

AAEQ tHE & et 22 ve2 ARSHN:
2 Okg (FBF-V-13).
(Dicalcium Phosphate Anhydrous) 12.3 kg.

= —En'—
m 2]y H3PEAE 2.7 ke.

debdE % Q4 o4 Anhydre @712

= E 435} 0]2 AlZsletEAl ﬁtﬁ(food chemical codex)& F&dfjof ot
| |

| |

A
A 231t [HAS &5, OJ/\J O]%’:jﬁ 82 A 95%<250 0]3E, total aerobic viable
count<1000 CFU/g, o]AE<10 CFU/g, &0]<100 CFU/g, ¥ 1gofAq] XfM|+H(enterobacteria) 4.
U dda mejyAro] /4 5 Argol AlAEo] ot

UHY OIYIY Zefol i GAIN Zejels A i GAN bk BT Sl Folsiofo stol. 1A

ojaFore mejulat mejola o) SYAet @ AR B4 SUAIA Aeto] ArtE #mHAla R
2 ¥ Aol FEEoloL gt} o] £ BAL AI2E 95 Tk ARe} @ AlEE ojok Tt

NFFeE mefas ARk, Mestn AR oo Baslop ot

_46_



http://gpf.gainhealth.org/suppliers/current-suppliers

T 10 Agol A7ME #HAE-2 F &Y 34
N° _Ingredients | Percentage (by weight)
1 Rice 57.30
2 Whole soya beans 30.00
3 Sugar 11.00
4 Vitamin/Mineral FBF-V-13 0.20
5 Dicalcium Phosphate Anhydrous 1.23
6 Potassium chloride 0.27

3.2 A 9O
(4501 A1g) fEAIIY-g B EYL w2 o
UeRE 212t Zo] 2o] ERAI oA ¢ S

C o
>‘

= %S
s Aol n e 4 s

1 2ARL 51 RHA et

3 Z2AA XA
g Z2AA A2 WEP i=so] 4
A

ok 09 ofn
I
L 3‘~' oX

A Hgse 239,

3.
2 =wo] 9tk 3t &
A=l http://foodqualityandsafety.wfp.org oA o] &% 4 QlT}h.

L _12_7.94 E]—HHK] stak d

ol =4 711”01] w2 AES AA daz Z85)

I‘_Hl

Agol

L
L
22 =Mt

LN

A5 EAEA
el zelgl 4gos

He ASE A= LZ* AR 280] 95%0A ¥9] M5 T4 (variation target)2 55T & A==

stct. o]2|gh AAHS 438st{® WFP HESS FRSHAQ:

A3t &9t AlE-9 AR TP IE 2 HACCP 9] 9 st 7ol http://foodqualityandsafety.wfp.org

3.5 A& X|%Y(premise)e] A& M4 ¢ AF H7}

Codex BF £45 Yol Z2AMAM s EAA0R UAFZT 4 Qlojof ol hg& A 2 7ES

Aeist 2 Qlojof stk

L ENE = M S

= Yo as FHII|E 2T

oj2jgt Wetol A AP WFP FArd/E4 F7H42 GMP @ HACCP A|A”o] AAte]of| Ql=A] &Qls}7]

Qs WFP 2&0] AlR2E I QA& 7|7 5 APF FA] Qlo] *ﬂé G o ot GAR/EA gore
== 5173%* 2 Qlth:

m 71& (5 34 ¢ A% BEAY] ol 3 2k, SPARY/ A, Ha

» AR} (s A, 948 99, HACCP, 129 2 24)

= AR (O 34 AR, Fa XA,

= 3 e 30 tist 24 fRE.

MEAFE QAT AH[E Y5t AFo] mRAAZA J7F A& SSEojoF gt

4. 2F MY

4.1 9ur A

Aepo] A7t #4HA2E-2 F EF2 54 250 HFIsst, 24 bR AotofA A5

Sh= Zlo] AgslioF st}

A2 £2 A gATto] Qlojof sitt. AAEL ol A2 YA F2E 4 Zo] 1 AS

71X oF gty

= 600 U3 AE 95% Eulsfof st}

= 1,000012& AE 100% Fsfiof gt

A Eo] o|A] == x4 380kcal/100g L7FFofof gt

a7

A& 2(dry matter) & 15%°] {F5&5(HAES] HAE)2 Aobd &Y &3HF, = = 2508

=
+ 22 40g)02 45°CojlA| 302 © |4 55mrnO]010]E Sict,
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=4t
79 220 2at £¢% 0 Fof2ju BAlo] glojof et
4.2 £ a7
I 20 A ¢AlE 1008F th29 & vFF LA BFAS Alsstr] Hlsl 29el A7 faHAld-
A F g AdetEojof oo
3t & 30 YAEH OE 2= F4dloF gt
12 OlFYGL B U S e
| Target/100g flour |Form
Vitamin/Mineral premix FBF-V-13
. Dry Vitamin A Palmitate 250 Cold Water
Vitamin A 3460 1U % 2 e
Dispersible Stabilized
Vitamin D3 441,61V Dry Vitamin D3 100 Water Dispersible Stabilized
Vitamin ETE 8.3 mg Dry Vitamin E Acetate 50% Water Dispersible
Vitamin K1 30 pg Dry Vitamin K1 5% Water Dispersible
Vitamin B1 0.2 mg Thiamine mononitrate
Vitamin B2 1.4 mg Vitamin B2 fine powder
Vitamin Bb 1mg Pyridoxine hydrochloride
Vitamin C 90 mg Ascorbic acid
Pantothenic acid 1.6 mg Calcium D Panthotenate
Folate, (DFE) 110 pug Folic acid*
Niacin 8mg Niacinamide
Vitamin B12 2 ug Vitamin B12 0.1% or 1% Spray Dried
Biotin 8.2 g Biotin 1%
lodine 40 pg Potassium lodide*®
Iron (a) 4mg Ferrous fumarate fine powder
Iron (b) 2.5mg Iron-sodium EDTA
Zinc 5mg Zinc Sulphate Monchydrate
Carrier Corn maltodextrin
* Adequate dilution must be used in order to
guarantee premix homogeneity
Other minerals
Potassium Chloride with 0.5% silicon dioxide as
Potassium 140 mg anticaking agent, compliant with food chemical codex,
min 90%<425 micron and min 60%<250 micron
Calcium 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<250 micron, total aerobic
Phosphorous 280 mg viable count <1000 CFU/g, yeast<10 CFU/g, mould
<100 CFU/g, and enterobacteria negative in 1 g.
Aa A Fofl AiAA o g EXstes UFIYA(E, A, ofd, 5)9 7HHAQ 2522 HAlFA vF
Yol PO R ooR & gk
43 2@ =4
43.1 53%
Aol A7Md fHAIZ-E F Edole A s 712 4 de &Y Sa50] slofof st
4.3.2 Fpxo}
dgro] A7kE AMA AR B EFS o] FEo| Ul AEFAALLI H A RAES F4o0h
gic},
252 dYH AE HE T: 929 ZeAY Tx A%, ik BaF 2 ol AEAC FHEZo] ol
UR| RAY, B, 7]edor 7ot 4%, 7Hset of Agisteg JAmEs 4 A& #ef7[&0
mtet =ws) Zojsto] AAE ofof
o] ZAlE& i =&Y AN %*éﬂ} i =80l st 574 A+ AHS Lshiof gt
433 U]AEA
Aol A7te fHAI -2 § EF2 o] =l tish AlEFAdLe7t et Alg] ]2 EA s F4
sfo} st
d&AlUE= (DON)9] o &2 1.0mg/kg(2= 7]1&E)oIth
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£30 & 3 )
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7ol 315 714 4 9l %o ng=o] glofof Fhk:
~i7dol] 312 71 2 9l 718Fo] glojof @tk Lajw -7l s1E 71 4 e %o olB A
gefsts ofmd 2AL mare 4 ¢irt
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5. &%

dgol A7te 4HNA-E B 2T 4
23 Bojm 2N (PP) o EAHs]oof
Zejmem We AEYS YA 9
sfcho.2 Wojo} gtk 9.2 PP2 ghe )

-

At AiL(heat cut mouth)7} 9lojof st © Y
3 o) d" A|2|7} ojof g}, Alz 2L A%

_,4

Z‘[‘

ofo
>'=
)

= Q|5 Pp ui:

- 371(X]4): 52cm x 87cm

- Ue : PYolg o 80g (gsm)

- 87 : 75g

= U5 LDPE 2to]:

- 37] : 2% Ppulo] k&

- &7 : 100 n]j22

- AT : 92gsm

- F7 1 83-95g (W 2foly Z7]of wet ohF)

R 2folys S84 =ojof st o] f Hi2 XAt 2 HS2AEX] Fojof gt

offe] &A= st HIAE Z7I(EN 277, 1SO 7965-2 = 553t 2)9] dA]o w2t gAlE W2 Hot HlAES
Sapsfior Itz Yt &, ooy gz 4ol Qlojof ottt

- HE t23: e digty}l 850l 1.20m EO0|oA] Eojmairt,
- Z9 c29: 9o 1 60m =o|ofA sH& st Ho| & H, vith& gyt Ho £ H doj= ot
7tAo] 23tE) 2% BA|ZF = Hi(two percent marked bags)2 BFEA] 2 EQ} §H| @& & ojof sty

—

HA]

=29 % 21 http://foodqualityandsafety.wfp.orgoA] o] & 7=
Al &2F 25kg.

TEAY U RA(UAA] Z)

B
Alopyg oo ate A7t A,

" = m n 9
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7. 23
(Bgol A7tY) A E-2 F &2 dxstL, V] =He AR 20oA Basfior g
8. &4 974
Aejol A7 mAlRld-4 2 2o B4o] 9jo] RS FEsHER| FQsl] o)
SogE]ojof sitt. 271 £ Bt Bast 4% RV HAES 8T 4 Ut
B 3 O% HAE U J]F qao] B2
Mo | Tests Requirements Reference method
{Or equivalent)
1 Maisturs Max. 10.0% 150 712 2009
Protein Min. 14.5 g/100g flour [N x ADACSE1.10
6.25)
3 Fat Min_ 6.0 gf100g flour ADAC 55402
4 Crude fibre Max_ 2.3 g/100g flour ADACBE2.09
5 Total ash Max. 4.0 gf100g flour IS0 21712007
& Peroxide value Max. 10.0 meq/ke fat ADAC 86533
7 Urease index Max. 0.20 pH units ADCS Ba 9-58 (1997)
2 Particle size - 95% must pass through a 600
microns sieve.
- 100% must pass through a
1,000 microns sieve
) Organoleptic {smell, taste, Pleasant smell and palatable Sensorial inspection
color) taste, typical color
10 | Consistency {Bostwick flow Min. 55mm f30s for 15% dry WFP's S0P
rate) matter porridge http:/ffoodoualityandsafet
y.wip.org
11 | Vitamin A 2770- 4160 IU/100g flour ADAC592.04
12 | lIron 9.3-14.0 mg/100g flour ADAC 4402
13 | Calcium 350- 530 mg/100g flour ADAC 58427
14 | Potassium SE0-B80 mg/100g flour ADACDB4.27
15 | Aflatoxin {total) Max. 20 ppb (total of B1, B2, ADAC 97226
G1, G2}
16 Deoxynivalenol (DON) Max. 1.0 mg/ke {on dry matter | EN 15891:2010
basis)
17 | Mesophilic aerobic bacteria < 100,000 cfu/g flour ICC No 125
18 | Colifarms < 100 cfu/g flour ADAC 200503
19 | Salmonella 0 cfu,/25g flour ARCC 42-258
20 | Escherichia Coli < 10 ofufe flour ADACE9114
21 | Staphylococous aureus < 10 cfu/g flour AACC 42-308
22 | Bacillus cereus < 50 cfue flour ADACBED.31
23 | Yeasts and moulds < 1,000 cfu/g flour ICC No 146
24 | GMO {only if reqguired) Negative (< 0.5% of GMO
material)

o},

E 39| &9 HAEY}

#+H A2l RSB plus 1.5kg>

1.
1.1

AHARY ZA-H F EYL 6
298 WA U2 o] BES 6

na
=5 &=

©.g HAA} okt

~597)4 0] gotolA A
~237§2] ofoo]A Eﬂ NS
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12 2% 99
AMAele BeAr dded wmsle wo1Rn 215 49, 2488, 449 208, voe o
OjE e FuEC oloF AHANY el A-¥ B £l ZA| E: HeiFoR 4

u] g0 WILRO} R B(Z, 250 gof B3 A 50g0) AWML FAA- T B B
Y= FolA Fullojof g,

2

1.3 2% 9 dxn

*iﬂ*IEP* A2 F P2 dAla, 4 Ev AR U, At 28] FAIE FE Aelsta,
gk 22 IAA _\5‘1:{‘7:]( odex Alimentarius)?] 7|& E+ A& &4oloF sttt

s Qo] 9 AolR ZA HX AlZo] st XA, ZAAIZFAHS CAC/GL 08-1991.

Qo 9 o]2]o]& AlZo] oAy t}og H SAAE 4249 CAC/RCP 66 - 2008;

Hx} j}xﬂ W8y Hk AlE QABo] AUk Al CAC/RCP 1-1969 Rev 4-2003 22 "AlZ Q31 Q A5
2] (HACCP) A|A®] U o ml A =3

= Ao B dYa 7537% Hé} AuF AA =AM EFA 9], CAC/GL 09-1987 (7R7 1989, 1991)

285

2.1 29 N&a

FHAIZ Y S22 T 22 AT A 23 &4 29 oz AREolof sty o], Aol
sz 24, gt 371, 25 &4 4 30lo o3t e go] gloy #Y nE 7 AE Y R UVIES
Zaofiof gtoh. BY, AR 5 % F7IE2 A/ AlE E0lofoF sty o]2gh A& gt Codex
2ES S50MOL ﬁi} ArzE e7e:

-l

» Codex STAN 198-19955 w}2c}.

=

® Codex STAN 171-1989 (Rev.1-1995)0] wt2rf,

s HRAA B F50IA ettt (AleFd B astotd).

] 7—177—]7(10 1:H7;]o]: o}q (_4_/]\_ 85% 77—]7(1 7;1]71)

‘”L} = 74’%}1 s&ol =Y H’“WO] Z0A Bwojof stct QMG AFA|(S, =AW &5

7<7“011 *}%% S Aot Bast &, 5452 ASH AFGARl o5l fedEofoF ¢

ekl

= Codex STAN 212-19990f| w2t} 4} Z7] AMFES F55H7] s 1000 n]l2E 2332 &3l
100%, 600 0]22 238 =5} 95%.

CEX
® Codex STAN 207-19999] wt2rt.
m AR} Z7] AFFE 5551H7] Yol 1000 028 23S Eoff 100%, 600 0]2& A3 S Eof 95%.

v EefRle] RAE #HRlehs 24 SR8AE AleEnt
AL 3715
= Codex STAN 210-19990 T2}, FAld 25 £% 2 Adrt 5ot

2.2 "Hgiql 2 oy

UgeYda mejtlAas A E9 UHE T O3 22 Hle& AFEH:
= H|E}YU] m2jalA 2 0kg (FBF-V-13).

m QJAlF o]z Eé(Dicalcium Phosphate Anhydrous) 12.3 kg.

"ml

=
n 21 AP E 2. 7 kg.
Agh g 2 QAN o]Z% Anhydre Q78
n X 4SE 0] 2 AZEssHEA 1 A(food chemical codex)2 E&38[of sttt
= F]A 60% < 250pm(0]2&) FEE YA 2.
s AEIISIEA 44 —i— =, QlAF o|zE T4, &4 95%<250 UO]F=, total aerobic viable

count<1000 CFU/g, o]~E<10 CFU/g, 58°|<100 CFU/g, ¥ 1golA] ZJuiAleHenterobacteria) 7.
s mal ks e B8 A%l Aol 2
et njddYa me|yAas WFP ¢ SaAoA FojElojop gttt BASF (Stern Vitamin), DSM,
Fortitech, Nicholas Piramal, Hexagon Nutrition £+ 0]59] tj2]Ad & GAIN Zm2]ulA |4 mzjolA
TSR] &A= http://foodqualityandsafety.wfp.orgo]| 0“1}
olafoioba mejo At mejola o) Aot ] AR BA SUAMA ATARY Sea-w  EY
T2 A A FEEoloF gttt o] & A+ AEE Aol O AFet 7 AlEEojof gttt

o] Qba mejolal ZAmstn, Agste YA il wasio} k.
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N* Ingredients Percentage (by weight)

1 Rice 52.30

2 De-hulled soya beans 25.00

3 Dried skim milk powder 8.00

4 Sugar 9.00

5 Refined soya bean oil 4.00

6 Vitamin/Mineral FBF-V-13 0.20

7 Dicalcium Phosphate anhydrous 1.23

8 Potassium chloride 0.27
chd, A W dee] g chyol $5E7] s, ZRAME 2RAS Wl o ol Al
MeA e geloln, AT 49 FAoIM & of 39 u]&S FAsfob gt
3.2 m2AY 9y
AEHAIYE S22 F 22 ST DAY actdS AL 53] QAR HAENA LERE
AT} o] 29 EYA x| QIAtE wBART » QI UM FEA0R njg xejH AFOR I
Eojof gt} Aos= dXe= A G A4 g&o] =g
3.3 Z2A4 A4
o

3
o me A KRS WEP lEso] 225of ik ket 8% AE - 94 A& Tel7]E U HACCP
JA1; http://foodqualityandsafety.wip.orgof| 4] o] & 4~ Qict.

3.4 NFYFao] $AY
A MEeIE e 18T AUl m2Y FE N4 U2 Bgect 10%

s

~

=

). olelat AHE 2olRIE WEP WEHE Momz ﬂsa} 531 A 94 A% el 1 & HACCP 215
ql 715} 71o| = http: //foodquahtyandsafety wip.org

3.5 A= A|Y(premise)?] AF ¢ U 9F F7t

Codex B&F &#45 Hdl £EA1WL ﬂ’%‘ﬁ oz d5
Ao 4 Qlojof itk
e AR HTIE
n fsias FRTYY

oo
4>
xS,
2
o
i)
ol
o
k
)
gjo
o
R
18
-+
rek
»e
~
Ju
o

EN
=
u
[J
ol

ol gt Weto A A= WEP
9]8) WEP 2&o] AAEIL 9
theg 28 4 Aok

715 (&5 38 ¢ 23 U ol 38 =k, S¥ARY/AE A €. 9)
m AR} (] A, YA 1Y, HACCP, AEd E #4).

= XA (O 378 AR, Fa AR)

n 3R B 30 gt 24 2.

AZARE A7 A8E 95 AEO] ZRAMZA 27 ABWo] SSeofo} gt
4. % At

11 28 BF o) 7.0%

42 9Y7F 100 g 252 I 439 JYIE Fofob aAct.

= O X] 2] A 410 kcal

» CHURA] A A 16.0% (N x 6.25)

= X|Hk A A 9.0%

» 20 2t 2.9%

» 3] E(ash) At 4.6%
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4.3 U)FIg¢ar
FHAIZ Y A2 F 22 ¢AIE 100gQ et 22 & nFFYa BEAIS Algst?] sl 43t

B 2 FIYA v L oA e
Target/100
finiched prgduct Form
Vitamin/Mineral premix FBF-V-13
T\ . 3 2

Vitamin A 3460 TU [D)fgpgm g&aﬂltate 250 Cold Water

Vitamin D3 #1610 Dry Vitamin D3 100 Water Dispersible Stabilized

Vitamin E TE 8.3 mg Dry Vitanun E Acetate 50% Water Dispersible

Vitamin K1 30 ug Dry Vitamin K1 5% Water Dispersible

Vitamin B1 0.2 mg Thiamine mononitrate

Vitamin B2 1.4 mg Vitamin B2 fine powder

Vitamin B6 1 mg Pyridoxine hydrochloride

Vitamin C 90 mg Ascorbic acid

Pantothenic acid 1.6 mg Calcium D Panthotenate

Folate, (DFE) 110 ug Folic acid*

Niacin 8§ mg Niacinamide

Vitamuin B12 2ug Vitamin B12 0.1% or 1% Spray Dried

Biotin 8.2 ug Biotin 1%

Todine 40 pg Potassium Iodide*

Tron (a) 4 mg Ferrous fumarate fine powder

Tron (b) 2.5 mg Iron-sodium EDTA

Zinc 5 mg Zinc Sulphate Monohydrate

Carrier Corn maltodextrin
* Adequate dilution must be used in order to
guarantee premix homogeneity

Other minerals
Potassium Chloride with 0.5% silicon dioxide as

Potassium 140 mg anticaking agent. compliant with food chemical codex,
min 90%<425 micron and min 60%<250 micron

Caleium 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<=250 micror, total aerobic

Phosphorous 280 mg viable count <1000 CFU/g, yeast<<10 CFU/g, mould
<100 CFU/g, and enterobacteria negativein 1 g.

A gt gol AldAs oz Exfsh choret
pHgoz olold 4 9tk

14 971% 53
QA=)

ol Ut EmE pAl 2L o4 AL ThAok

= 600 U] 22 Al 95% Eaollof et
= 1000 0] 22 AE 100% S1}sioF gt

7]5(Organoleptic): £ WAt ZhAgho] Qlojo}

45 0gEe

270 UHYYL(F, A, ofd, St WABIN o1FYYL

[e]

rO\‘

(o]

2t

aHAlRE E22- F 289 e Y92 HeY S 2aeliMe & Hok:
£ 3 4HAYYE S22 T ¥ U e ot

Microorganisms Maximum levels

| Mesophyllic aerobic bacteria | 10,000 cfu per g

Coliforms 10 cfu per g

Salmonella 0 cfu per 25g

Escherichia Coli 0 cfu per g

Staphylococcus aureus 0 cfu per g

Bacillus cereus 50 cfu per g

Yeasts and moulds 100 cfu per g
46 2@ 24
+HAIYE S22 F 2P0l Fdll 220] glojof gk Ao siE 71 4 Qe do=, v IA
24, o5 Ee ARsddt 22 sz 22 e 718 54 B n[deoA 2Asts ojmet 22k

ZE = F "o
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= £ o}Z2tEAl 3L 4% 5 ppb (Bl, B2, G1, G2).
qi*lqﬂ‘ﬂﬂi (DON)9] 2t £+&2 0.2mg/kg (Ix=F 71%).
» 4 Codex Stan 193-19950f HA|E L& o|st, £3] Pb 2|t 20 ppb ¥ Cd 2|t 100 ppb.

SRR 2oto] AuPHQl R9| oA xS Bid 49 MAYRNE Hojx 184Y E
RO S
=22

4.8 QI7t AH] X3 &AF

SaAHE ARAF 259 A Eelsta 7o) 'QIZte] AH|o] AF'sirt= S EAJSHoF gt

49 %71 97

wirekEgk: &Y 10 meq/kg fat.

AzxE 22A] 17%9] QARG (EAESY HAE): Aot FH] &3HE, 52Xt YU & & 2508 + =& 50g)

O F 45°CoA 30x & FA 100 mm.

O 9Y40 F4E oSt R (Anti-nutrients): #UAZL FAA - & F B 24 A
2 2|t} 0.2 pH Tgjolo} gk,

B3k x9) 2wo] 2ak £TE 0 Jojejut $Alo] glojo} ik,

=2 AIZE A4 5%, Ao 108 50 29l $ gofet Aeloi Agshor st

5. &%
HENS FoA-

2 ol
s

o] Agst 1.5kg W&ol en #Ust o
F gt

5.1 &9 ®%}

ZglAHE 59

- PEGO/Met Z2oAHZ 12

- :LA\_Q]- _4 E K]

12 Metallised Method

Specific weight 1.4 g/lem3
Thickness base film 12.0 microns
Yield 59.5 m2/kg
Tensile strength at break 21.0 kg/mm?2 ASTM D882
Elongation at break 100% ASTM D882
Shrinkage 2.0% ASTM D1204
Shrinkage (150°C 30°) 0.2% ASTM D1204
Optical density 2.2
Permeability O2 (38°C — 45% RH) 1.5 ce/m2/24h ASTM D1484
Permeability Vapour (38°C — 90% RH) 1.5 c¢/m2/24h ASTME 96
Melting point 260°C

BA|

CODEXZ 74571 9Is) 2plo] ShEA] Ziajsofo} st 7] RAIGS Chgat 2
- 220 AmAE]d ZyA-® Z 53

- 211! http://foodqualityandsafety.wip.org ofA] &9l 7%

- 2E9A 2 B £Y Yot A 2otg AF 674Y oy

- A A T A" 25 AEA 7IE tldE % BEE

- Y82k 1.5 KG
- I'_:Lf\]u:]
- HAMS: A7) A A
- AlEY: A7) A A
- fE71sh AL =R E 18714
- ZH|X|AL:
o [WE 7l&ste= LH]
o [2 g5t 1¥]
o [Re]st= 1d]
o [folE Yol= 1¢]
o [WE T+ 1]
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- BEAAL G e ASot, Axso SRR gad B
- Aok gojol whE 27} mAL
52 9% =%

A2 400 x 280 s 210 (L x 1 x H)
2A: 5 ply - 5mm F7/

KB 20 125 GMS
S 6: 210 GMS
F 2: 120 GMS
S 6: 210 GMS
K 2: 125 GMS
HA|:
- 229 23 9 o]F: http://foodqualityandsafety.wfp.orgoj| 4] A& 75
- = 7 ‘
F7F 2a didit s M A4 b
o —— ,
NI ES
= =)
Keepdry  Keepaway from heat Stack limitation Do not destroy barrier Top
- AP gojol ThE 7 &A
6. 53
aHAYE A8 F 22 RS, Y] He A UM Has)op ot
7. 84 Q7
4 O HAE Gl V)& WAQ R
No | Analyses/tests ‘ Recommended level Reference methods
{Or aguivalent)
Main composition
1 | Moisture 7.0 %o (maximzom) ISO 712-2009
2 | Protein 16.0% (N x 6.25) (mintmum) | AOAC 981.10
ISO 20483:2006
3 |Fat 9.0 % (minimum) AQAC 954.02
IS0 11085:2008
4 | Crude fibre 1.4 % (maximuom) AQAC 962.09
5 | Ash 4.4 % (maximmom) ISC 2171:2007
Chemico-phisical characteristics of fTour
6 | Peroxide value 10 meq /g fat maccimum) AQAC 965.33
7 | Urease index 0.20 pH units (maximun) AQCS Ba 9-58 (1997)
£ | Particle size - 95% must pass through a
600 microns sieve
- 100% must pass through a
1,000 microns sieve
9 | Organcleptic (smell, | Pleasant smell and palatable
taste, color) taste, typical color
10 | Consistency min 100 mm/30s for 17% dry | WFP's SOP
(Bostwick flow rate) |matter porridge
Vitamins
11 | Vitamun A 2770-4160 IU per 100g AOQAC 992.04
AACC 86-03
Minerals
12 | Iron 8.7-13.0 mg per 100g AOAC 94402
AACC 4041B
13 | Caleium 420-630 mg per 100g AOQAC 98427
14 | Potassium 620-940 mg per 100g AOAC 98427
Myeotoxins
15 | Aflatoxin (total) Sppb (B1, B2, GI,G2) AACC 45-16
(mczximum)
16 | Deoxynivalenol (DON)| Max 0.2 me/kg (on dry matter EN 15891:2010
[basis)
Melamine
17 [ Melamine | 1 mg/ke macinum 1
Micreorganisms
18 | Mesophyllic aercbic | 10,000 cfis per g (maximwn) | ICC No 125
bacteria AACC 42-11
19 | Coliforms 10 cfu per g (maximum) AQAC 2005.03
20 | Salmonella 0 cfis per 25 AACC 42-25B
21 | Escherichia Coli Ocfuperg AOQAC 991.14
22 | Staphylococcus Ocfuperg
aureus AACC 42-30B
23 | Bacillus cereus 50 cfu per @ (maximun) AQAC 98031
24 | Yeastz and moulds 100 cfu per g fmaxinon) ICC No 146
AACC 42-50
25 | GMO (Only if Negative (= 0.9% of GMO
reguired) miaterial)
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B AIIS 1% 5 GAIN ZIUM2LE Pujet 2] wizh So £47H A, 33 U GAN

TIUN 55 F7 52 FPotel 1Y UMY M2 AR TS S5 F7HEQ BYF Yol

0|20l oFoz, Y BAFH| YR 2 A FAM(HS B Y

1E FAM 3 #4342 RSB 0Rslo] 9t Afeloly] tgo, RAjRol 27t U AgAC]

PNY WE 52 Fbetel 34 28F dFY (@A, vIE-0UF ZejYAdA

HIERAIE 1A 3, YW SN BAlR A7) o2 % mARE WY WA 271
)

ot o ATEHAL A A] v 2709 Aot A (]

1.
¥ AAg WPk 29 U/t dgste 2 o e
WEP 1 o] B]AZl(]e} AlE)e A §TF TS Fgstol DA ol £ uehylnt oy

molol AR WEE H]AZY.

2. 71%
AEL 3o stoleetel U/Er FANETA BES E2o00F 3
- AEYHAAFHTRIIEHACCP) A4 U A§ slo|=etel"e matsts RAAFAAUD: AE

st
) = p s
5ol H &80l 20l gl ez AR ooF sty thZ9] ZF Ae(Ahed d9)ol tigh & AlFed o

3.2 AlE Wite
» YAEL Codex STAN 074-19810] HA|El u]-goojof o,

e

ool Tt EX CAC/RCP 1-1969
AEZ WAacdoka Auto| that Codex E2: CAC/GL 09-1987
CODEX STAN 193-1995, A1Z @ 2120 Q@84 9 =40 tf3t Codex L8t BZE
CODEX STAN 192-1995, AlZ™ 7120 th3t Codex U8t A

CODEX STAN 1-1985; APAl A} AlE apslajo] tfst Uut

BN

=4 B 7ol $11Y 2F 5), H=

A7t2E= Codex STAN 152-19852 ZF4dfof &

M2 Codex STAN 212-19995 Z4aflof 3t

£EYJ2 Codex STAN 210-1999& F4ohe= 7|22 Al RE ojof 5to, AX|EFAto] glojof 51

Codex ¥ oH XS &45t= AEHARE sHSslof &t

Z2R] Q= Codex STAN 207-19995 F45lof &

- o}Z 2= Al A TiA] M1: < 0.5 mcg/kg SISO 14501/IDF 171:20076) E+= 1SO 14674/IDF 190:200
57 i wgA]). Bl Ao 2.5 mg/ke.

A (i.e. A0 Codex STAN 074-19810] AIE BH2F A7}=lofof s}of, Achxl= GMP YAl uje}

ek
o WEP7} Abgol Solgt Fato] 5188, FIA: olZubdd % vpdUS ALY 4 918t Codex

STAN 074-1981 YAl=F 7mg/100g

71t B R HRAISE A9)e B Codex BE U/EL A BFE

oo

tlo
eV
+
[o]]
==}
o
S
o
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http://gdf. gamhealth.org/ suppliers/ current—supphers.

= GATE BASEA W mejulA ol SEALE Sl HEB ZHsAtOA| HlSEojoF & & ARE2 taAladd
A 5ot S WEPO] R|EE|ojo} &

- Zizsta Alsslo] (25°C olst) SAAQl 2ol Bawlofof & AL I BT Qhof nhE

maja) s Algat pisle], BEAISS 92 Ui, ANE Zawa 2 IRA THUA 2 579U Aol
A4H0E B RIS FAEL HolFt A doleig B9dlor &

4. 7t%

4.1 AlxZA

AlEvEre 2axte] Zao] Z19lslok ot RE A2 U A7l2o] meldl Weren At AT WFPe 29
sfof sho] T}8Q] Momtate Z4aliof &

o) i ot wgS 9is HEBO )4 4.08/100g
» 71 "] A719] 2| 15g/100g
9]

- 3 ENEL AT F R 2 TS HEB WA AR Atgo] AL HF AES 2o shd
Abere 9ats] Ao} 3

- UFYYs mYYA E 1o BE
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1712 Zslof sl

+ OIuiR: EE2iE 7 oAl 81470 1008 § A4 430kcal® AFSIol . (48 EFIRY m
- AR TRAE ARe] AskRol AE AAES B, o Y. 95718 U 27 2840 4%
K17 952 WALSH] slstol A, AL EefolAtele|(iraceability), AWHE (£8 % @ xlel) A B4

2 AE P w7t D Qst FeE Aot d8EA] &3 aaAtE AAY &8 2 AY YR EAE
Z85t7] Ysto] A5AlA(validation test)E ol HQ7t 3. ESH I& |
ALES A AHFE7T Al AAAQ] AFRE-S EFsloRt &
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offt
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5.1.2 9148
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5.2. A QLAY

5.2.1. 73}
A& o=2 1L oHA] B]AZI(HEB) 1008 0]F 3 YA QFARS &-8ato] Fgfx|ojof & &
AAY me]YA FgAMe] Hiof met AR(5F-8) Eojof & mejalAo] oist FHF7Ha2 T4
7.0kg/MT
H 15 E2jalA @ pRIgl 2 ofolk] SiE]
BE AF
ey = A= 100g
OFdga o kel CIES IS | 2ot majola uFdga
T T (1008 @ A4
oo MElo® A& GlEfyl A
MERA ™8 mneng gaear o e | 02 >
Elotql (B1) mg Elojtl Ry Eo|E(HAIY) 1 0.9
2|2Z2H (B2) | mg 22 el 1.2 0.9
tolofAl (B3) | mg | Uolopil o= (== Elofo|E) 5.9 8
TERL mg D-HEHUYCIE Z& 4.9 4
T2 541 (B6) | meg dat 12l EAl 11 1
AA (BI) mcg A4t 243.6 180
YjEl9l B12 | mcg | HIE}D] B12 0.1% = BEHX 2.2 1.8
H| Q& (B7) mcg H2¥ 1% 20.7 20
Az u|gtul D3 100 Z8AF
H|E}T] D mcg ;]E} N 10 5
tgst (BlEE AHEIHS)
TE | 7z v]Elul E oNE|0]E 50%
qee e | EEEERER] 6 .4 ;
mg At
A QA (SR ALgO
A& mg S (et 482l 174.1 250
49 P g stol)
A5 (5% A32sA o 2QlAAo] B 2 2 E] 5.6g,
mg 8.6 10
ol&7H54) EDTA UEgO2HH 3g
O]—ﬂ mg %}QO]—% 5.7 8
Qec mcg Qo EArE 147.7 120
ol mg QAR 46.9 167
AR, olel, 4% OJ 52 ATWIE W UgYYL el R

522 AIE &4

- B 0] AEHE AEL oA JItkE FEAY & U LU A 94 A,

3 9 ko] glojof &
 mpd RAR HEBO| HAIEJA]= 5.0% oldolojMe o S(EF2=).
* 531 HEB 3fLt= 5g ~ 10g Ato]ofof &

= 7 HEB9] Afo|st HEj:= 5 8=; &, ]
» AlE2 B-400] YA VIEF @A S Edlior 2

5.2.3 §87|st

Aokl BE2 YAIEA] e @, HEBY S&I7he A4 127h%olojo} & BRAH: o] o
713 YAIE Sl AAECR QE/AATS Ashol 2 SEAATE WFP G TARIS F45

Tt AlEe BAS A3slor st AFo] IRtau]d] Aud S BAsHoF o
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AE S8 #AT A0 TRl 95713 5 Ol 213 & 240l A2 &

)
o

2} w7\Al Aletol HAIE vlol] wl2t 50g, 758, 100g9] T oufA] MAS EATol . FF L 27 31 E
oAb FAMU AT FAUL OIML R879S F53Ho} 3.

]

>,\I
rlo

12749) S5713HE 9 5710t obfet vl U A1y A5t e HEBS W&shs aArle Meishe
AL o8]

@ x](Sachet)= T}2-S Z2g]o} &
« AR ) A]A] JRRE 2IFFAS Easke Al =2 xia (9

- B L YA U BRSOl AN

rir

4%, EU =& FDA ¥ &4 8.

» TS| W2E (H|AE of|Al: ASTM F2338-09, ASTM D3078 - 02 Ex 0| Aldsls 71)
» B 2 & AR 24 YRS Yol A B9t A Uo] At Halo g ool 3
» 2 AtA 9 257] BaPdE 3A ZAAP7] Yol =2 wig]o] 58 =atefof gt A4 9 PARI0L
B s SUgEagcs
- WVTR < 0.05 g/mi.day (38°C/90% RH) (ASTM F1249-07 T+ 0] Agst= )
- OTR < 0.05 cc/m.day (23°C/50% RH) (ASTM D-3985 F= 10f Aldst= 7)
= U QI Qlaf|(Reverse printing) B4
dutd o=z (PET T+ OPP) + (alu 7) + (PP) (5 4 7 62mic +/-3)02 JH J&H 5 £+ 55
Algol AHgE 2 S
6.2 2XF =%}

AIEL Aol He g WAEA] e & ez
wglelo} 4.
chokst £AHhandling) @ A|ch 20]E19] Ax)S

MAbe e E4dor o

1o
A,
r (0]
ol
cl
o
=
)
)
%
0%
N
D)
=
=]
o)
i)
=]
—
o
(@]
d
=
1o
d
=
ng
£
N
)
iU

()
nc
+
30
H1
f
o
rr
He
)
=
15
r)“
)
rlo
ok
cH
>~
©
15
o
DO

- 7Angt ol ¥ BWAZ ARY AE
» DA T E 60ECT=60 lbs/in eq 11 kKN/m (ISO 3037) ¥ Hulu|EH M¥ &2F 700 ~ 1000 7134
- Aie U skl 9 2ls] AAor 3

* & F52 pAolofof stH, ska2 AlR|sfof <

= GAM AJRtofof o

= AH0]EFE F18EA] U

= 73] FY (BA3], top to bottom)

Alofoll B2 YA A] o= ot 2%°] W1, upad FAHZHA0] 235 E&(lot)t I Bufof g

6.3 3x} ZA}

o]y f =R EXY AR e M2y Az 37he] A WA 8ig35-2 vix]she S A= WA, YtAl=
5he P/ IS Yol M2 ShEeles (A2A AFF]) HiEY 4 Q1S TelEs At Uy (ZEEo 17,
S=eh AAH) ez mASlof stof B A] GRS wolof & viE & Wi8E B 2R 4 YRS Sl
RS B 17gsior & vl & S4(charge)2 3 (support) B EE° TR ES ARESHof <
T Ee AA F ARl 2= 71sHA]l AL AT 4 Qlofok & (&4 2v v]F).

Zejod | WelES AL8SIA] OFe A9 WA AARIE MBS Ysto] Axle] ZF 350k WA(RA, FH 5
o 72 7t ZiEfoly ol oo} g 4T ofolul, urx, FejAdu 2o WokS ALGS 4 9lg. Wob

_60_




ofja} ZefZER
9o gefsofop

+ ZHolHe] 2 WH HH, & 231 vieo]] Ao} & Eot e EA]= =AY
]_

DOI‘ -

AR Ago|uel Wsto], YA 5 LAE T ES ARRSIR] Qe & T2 1 AlofolA HE g HAISHK] i
@_ 1

<t 571 S5 st Holy W A2t A0 AxAIE e A A= U8 s8fte 152Y
A =)

ARg3loF 5t TS 7IEoz ARAQ] &2 Altsior &

- AxA] G873
<L DIEERCERE

= 2ol 8%

B Ul A AR ARAFIGA) BF U 2L ABoF &

H 16 : F5lZ5o]oF AXA] APL X] f2Fo) sk Fo] Eafo]

g0y ofd E4 20ft 25|01 40ft ZAElo]y
15-592 9.00kg 17.50kg
60-89% 11.25kg 22.50kg
90-1202 13.50kg 25.00kg

WEPote] @0l wel of e oiA] Ales AL8E 4 e

=
u] Ago|y /x2S A ALY df&0] Qo &AF WAl W oA 320 XFxjr} Qlojo} S

7. 0h3
5 729 Fio] K%l HEo| Y CODEX STAN 1-1985% F4alloF & =7}
WFPS] 218 wopof 2}

fis

Nl
1z
|~

Aokl W2 WAElA] Qe 3 & 40] FAIE FEE AE RO e ofof 3.

e | ARt
A& 1 o A] H]AF]
=54 100g (= Ao T-§) 100 x 100g: 10.0kg
ooF4 atar XX11) Z
d& 2 AE XX (Fe27] f83d12) mxsh) -

‘Axst FFo] AEE YA AdEioAN BEtsto] AAREAS
A7 Qb Hsfof &
MALR} ™ Produced by: XX
RARRF 2= XXX, QAR =&
AR RlEHs XX
N ELAHdd/mm/yy) XX
25718t (mm/yyyy) XX
. “HUjE = wd”
‘SAIES AQst SE82 A njEs

ToA 9 WFP 21 At QFARR | g
71 0 A 8 FAE EUrE

= EZHol N GY% G SoH ko] FYT £ Hix]o] 7]2eoF & 2 FAl(value)= ZeJ5A
£88 ¥ 7 oA 822 Az GE.

{Ispo)] gyl ElZ=-2 https.//foodqualityandsatety. wip.org/specificatiinsojA] &¢] 7}5 &k
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https://foodqualityandsafety.wfp.org/specificatiins

AEe Axsti EFol & ex WA YejolA B ojof sto] AAHHS Mo}

o%t

9. BNE 27AY

AL o1, WP XBol 3Rl YUsten ST & Ak S ABT 2 918
® 49) B4 HAES} QUK oz ARED], 27} HAE} £3Y 4 S FIAE AKX AEUA o
ZAnA =S metop & WFP= AA|=A] o]2|st Al=lE HAET & Q= Hsts Eq3h
E 18 WA @ )E oA
No AR FERT] TE(EE 55, A4 WA
AACC 44015.02
1 | 28 &F o) 4.5% ISO 712:2009
AOAC 925.10
QUA AL Fe |
i 2 7y HeR
3 | BAZ ¥AF A 5.0% (FFoz) | SUdA
N S 108/100 AOAC 992.23
5w R et EN ISO 16634-2:2016
= Ay A4 15.0g/100g 1SO 11085:2015
%49(Crude Fibre) A0 2.3¢/100g AOAC 962:09
IHALSHE Z]t§ 10meq/kg fat | AOAC 965:33
5 | vleral Aeqes 500-850 meg/100g | AOAC 2012.10 7014
il - = - mec
87-%8 L UNI EN 12823
- AOAC 2015.06
9 | BE 10-17mg/100g

EN 15763:2010
ISO 4833-1:2013

10 | 3714 meqw 2|t} 10,000 cfu/g | ICC No 125

AACC 42-211.01
ISO 4832:2016

11 | &+ Coliforms) At 10 cfu/g AOAC 2005.03

AACC 45-15.02
ISO 16649-2:2001

12 | chAt#(Escherichia coli 10g U 075
& (Escherichia coli) g Y n)As AOAC 991 14
13 | amuar 255 1] 0|75 1SO 6579-1:2017
- 8 = AACC 42025.03
o EN ISO 6888-2:2004
14 | Mz e <10 cfu/g
AACC 42-30.04
B A9 10 cfuy 1SO 7932:2004
TR & AOAC 980.31
1SO 21527-2:2008
16 | o]AE @ Zaol 2t} 100 cfu/g ICC No 146

AACC 42-50.02

2 U8 oolHQl A9 & 4o YAIH Ha QAR wet vleRYl A-SlEls % R oAl 7]e} o] Qoka
1 o]0

22

) &5 9 B9 obZEtEA M1 g &4, "oXekd I 2utE oo g MY 9 HPLCO] ojgt &7

) 96 % 25 opzatEAl M1 g% 5%, ﬁjeﬂr’“ I 2ofE o] & A ¥ of29 I =opE Tafu]of oJgt %

) http://www.fooddrinkeurope.eu/uploads/publications_domuments/FoodDrinkEurope_Acrylamide_Toolbox_2019.pd

) OIML R87 APAZAY AIE2] 4%F http://www.oiml.org/en/files/pdf_r/r087-e04.pdf, =4l

10) 23422 7184 ES 9sl WVTR ¥ OTR #4542 Uehle 24 2M45YAS WFPY AlEsloF &

11) BE XX AL 71 98of &,

12) 2927] /2 &Y 7tol=akel: EU #4 1169/2011 - 25 1 - o] 2 g
elAco] e Mz BABIOL & FEAs AEAY U Erste HAste o

7 olg. S AlEoIA A RE MBolE WHEA] AlHolA AlEE RE @

a2
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http://www.fooddrinkeurope.eu/uploads/publications_domuments/FoodDrinkEurope_Acrylamide_Toolbox_2019.pdf
http://www.oiml.org/en/files/pdf_r/r087-e04.pdf

4. 7igd A+ #4AAQD § AE7HsE 4

HEHANT7 | He 2R AREoz NEd FIFdet 2712t A2l E RSB, offuA]uto
sl #2 £2247F e UN 7|8, 93 R @7Hs o= AE7ts4dS Blskl=

7F. UN9| &v=

2F
o UN AjEo] ot K223 408 AE] 93 CEROS FFyo] W WRPH UNRWAGHS] ¢izh

o §A, UN AlF 2y} H1lsl] 7P W2 ¥l52 AK|oh= WFPY] At S5=32 AMEH, 20189
A F2 AR R FFEe 2T S545(Maize)7t 428,258 mt, £ X 71%HSorghum

and millet)o] 405,181 mt2 &2 o]&1 91, 1 t}20 7 A Rice), =(Beans), = (Lentils) &

o) 2ol9lg

- fEjyztolA EA ALt W AlFo] Thseh Al Fe, ARABA0] ATiRlo R ofRH7] T
WEPZE 229 33 AlUdA £ZES0R HET 4 A E3US AT O, UN 2559

-
URAEOR M L 1T 4 AL

b

<E 1> WFPQ| M E(FER) ozt 222 (SIAIYAMEEH

TABLE 1: MAIN LOCALLY GROWN COMMODITIES PROCURED IN 2018
Commodity Quantity (mt)
Maize 428 258
Sorghum and millet 405181
Rice 191 550
Beans 169 134
Lentils 16 250
Peas 11 350
Chickpeas 299
Tubers (fresh) 360
Barley 346
Spices 114
Total 1226 418

o WY AER] AUl S thitoz AlE xdo] EdtEl UNRWAS] A7t 332HS AMEH, HEME 5
shQl Aojg] Ex(Canned sardine)y} sigfel’] @ U(Sunflower oil), W7t So| &2 IF

Ha lont, Aojut Yotlg Sk Fg°l #&3] e HY

E 2> UNRWAQ| AlZ A7t S

Commodity Annual Quantity Unit
Wheat flour 74,126 tons
Milk powder 2,808 tons
Sunflower oil 6,394,970 liters
Chickpeas 4,059 tons
Rice 5,520 tons
Canned sardine 7,422,175 cans
Sugar 2,676 tons
Split red lentils 1,557 tons

A2 UNRWA (2019), UNRWA ©EAt® (K234 2020. 05. 01.)

ERL
wxt 09 epuoly chew e §olg AtgsloRat o) EMS XY ¥ 4 98 B AHee] YuolEst
Bashlol Aze Ye2s] SuPAL Skt 2L Aoz Bk 2 HHolo} &,



. 9

7 9] WFP: Z27FA2FA|=(Country Partnership Strategy, CSP)S £5f 2712 bdnjct D Q st
AEES @ o= A, o o ZAVoME 22AES £33 O AEsk= HojEd.
eplsioh: CSP% BUEITslol B323% BAshy YAl clulstoll @

>1

oo

P IR AEINSY B

(1) Bt W12l 338 2 Wi

YYZE WIT (Y23 I FALt3)

o[olx|
oAl
19 ¥ 3= MH T 10,408,019 $ 017} 17,000 metric tons
UN ZEE} 40 cents/kg (2017) £ - GAIN 9171 TmF|AEL A0i71A

e}

AE7ts oy Wt

(5= ARll) 5=2 WEPOA AF H Z& AlE0] &5 o|f4S

- =g} BEs|A £20] DSM HERGIS 19959 UN 7]¥HWFP, UNICEF, ZAP3walste 1a

S F= Ul 1SR, 35QYNEANE 53 EUAE Wol FYAE 7Y == RS F19dsto]

ok, 20074 AlZ 9z 34 AlX|Uo] 3JAFol BUHLER®Q} &HAFst 3]AFel Wuxi NutriRice®
Co. LtdE THzo] FYeP & (NutriRice)E 7IEst] 55 59

21192 ol3to] GAIN TIIF2EE] sk ujeful- o)y majola Bake stusly] 21| ok,

A AM=HE EF5aS Adste] Aleds oA, APl d3Zl viet ge] ZAME F59]

WEP 74t vigu] 5ol ZA17F SRR S, ofd] sh=dAlF UN & =Al7|FolA ohafet dd7dst

AE Q22 ARSIE ZolIAS JGlol GAING] 224 ANz SSmozA ol 337 Bedol

=59918

- 3 20|L IE SO A= 71

@iol 7}30_ 8742 7ML e

o4l GAINO| S5¢ F5YAIS FL o, A= UollA

oPl

Qopiet e AmAEd, JUE, oAl £ J15E F4R0] Hog, vheA] o4 AUl

S uAl 552 Soll 271 8ol golsk "o, f48o=
O



ot amAl2|E RSB A&7t

=]
SR

(1) fHAR L] S5&

% % e}

HA|2|e CSB 25kg / CSB with sugar 25kg (RSB A7)

MHA 15,937,371 $
16.45$ (65.8 centfkg)

‘ 21,000 Metric tons
UNICEF Supply catalogue 7|&

FHAl2|Z CSB 1.5-2.0kg /| CSB with sugar 1.5-2.0kg / CSB plus 1.5kg (RSB FAHEZ)
olo|x| ﬂi‘”?
ofl Al A g
Pt/
S
19| Y = o1E 4,335,529 $§ g s=2=¢ ‘ 46,600 Metric tons
UN ZEE} 1.43$ (71.5 cent/kg) UNICEF Supply catalogue 7|&
o RSBY Tl UN ZRAIoIN Wbt BEEA 91 glAlgh 7]&0] o] 9EE CSB o}
20 Y 352 sior
(2) A157k5 o2 W7}

o F2UH19=2 Qlsto] GAIN

FIYA2TE Yok vEg-0lY T2ea BS Sus] Y o
Aw YRIZRE 2YTIL Aoplo] AFUE

ot uw ﬂK4O1]A1 AR delxl viet gl E_id—
WEP 7841 sigulzol 2AI7F S S olol $H=AA7T UN &
SER

= A7) 2004 chorst ogovo@
Az 2 AHREE T2YAg Jfdstel GAING 22 Al”E
do] EEHIS

S=3toRH ol 243 o
- FFOU A% SolA: AR 719 FolA GANG| 528 FIUAE £ ol A Yol
dgo] 7h5e BHE I AL
FulAlRIe YiEA] vlEkl-ol ZejelAg ujgsle sk, @3 UjolA GAIN B3UAl S22
E3l0H, 1 §50| Bolsb| Hlof, Tt AulAlalY 77 Jpdo] Fhsd
- ot @ U vERl-TR Zoslx AAS S SIWHE EY 4 Ak @it ooz,
UNOJA st T718 95 & 918
FPNEIDE 1EA -5 ] T

Astesl 718 A0 F
o:]7§]4 /\]K-]Oﬂ EI]—\‘: 7(9}

wlRg kP, &
48 Alkste] giRci, UNS ofujel 2A|a izt
= 2AplaolAe) TYAY AEVISAE Eold 202 sl
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RUSF (100g)
o[O| x|
Of| Al
- - 14,714 Metric tons
of Hi{ =29 R o 2122t ’ N
1'!"' pill -I o= o 6561 144 $ Sl SH=Z=S (LNS'MQ %E‘L
UN ==&} 33.11 $ / 100g UNICEF Supply Catalogue 7|&
LNS-MQ (50g)
- = mEmeeEEes I
‘:“3"‘. - ¥
g / eeZee50 “*?.;
il LNS-MQ =
0|0]X| ; N based Nutrient Supplement - Medium Quanti ' ;
01|A| I_‘ % i Suppiment n.il:ﬂoﬂm rl:n A-corbermmes | Qoanlite ‘-yn'nn: 7o
E! Pmlaﬂrhrnhnnu!mlmmmunl :Lhexm::!:‘rmm *:mr l_:g!
= i » 'S
ﬁ! N- 18achet = 250 kel F’ .1‘ \ﬁl
vy o=@ Orim [ O "
P e e
° ] 7 Mo moo 14,714 Metric tons
19) ¥t S oiZF 1,699,600 § H3 222 RUSF =8)
UN =2} 22.94 $ | 50g UNICEF Supply Catalogue 7|

o (Y& AR Q== WFPO 2 JYH((RUSF, LNS-MQ, LNS-LQ 5)} 0] FFs 2(MNP)S

RIS b ST
- =M XG0 IET MNPS g3t Q=] ol= BluA 2oz 71g7] iy

- Jofzg z=2 YEs= COMPACT INDIA PRIVATE LIMITED: 19481 -=29jo] s 27l0]
A==l GC Rieber Compact AS7} 20099 <9lwof A=st 3JAt=2 2010¢0f] GC Rieber
Compact ASo]| Y QA4E|9)S. GC Rieber Compact ASE ‘Fotia]7t -gst=tof e HAX|HIS
£ S

- MNPE #2 YZE5l= Hexagon Nutrition Private Limited= 19934d As® 3JALZ, GAIN
29l A AE(GPR)Z A7gE o], vlEl-ojdd = AS ARt Qlof, olF APl §&

bz 9

ol
ajo
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o F2UH92 olslof GAIN FIUA2YE Yot vlekal-la Zajyx B 2ush] 47 o,
A PAZYE SFBIS Aoete] ABE BolH, Ao Lol vie Do) mAE 2ol
WEP 77} uigielEo] 2A7E AE0lS. olo] ARURVE UN 5 4171004 chardt ot
NE URE ABSE ZeRlAS lslol GAING| 324 A3z S3302K ol 35 Ba
ol =aE%S
- 30} olE Soli A2 7]% S GAING| S28 AR £ ool A= Lol

Aol THs3t B Tk

Oly OR
o
T

o
=]

=

al

)

9

o ojo}zo uf Al HjEfgl-ojyg &
E5H}H, 1 9 Eo0] 8o|5HA o,
- Ol g Yl BIEI-0YE =Z2]9A A[x

al
8
UNolA] 915t @718 2% 2 918

|25 vidshor sh=dl, o= WiolAl GAIN $5UA 552
ALy} ORI A 2 Tfoksh ok 1A Jfdlo] 7h=sh

53] 23U 2Y 4 Ye awt 9looz,

a
-

AT

T

uj

o YYFL 7|E0| WL FAEZ okt o] FAtEL 1E FAH FARE WIRE H18
0, F0 A9 AR T MY g WANEE Aksto] A Askic, UNR ohzt 24
S

L o
a7t & =AIEAAe] 22 A7t

de oM Zloz 7|t
- 50l YYES A vjne] JRoINTE FYEE AJEE ARt AUl ol=r Al atE=
Qg YA Eol7] wFol, UNICEFL UNHCR, UNRWA, j}xﬂﬂgx} S0l Z2 Q7E,
UNICEF 22t HE5H18 23ho] 23 2 ogw, A&71540] =2 HY

of. ouixlete] A1E7HsA BA

(1) oluixlutel 332 2 @t

HEB / protein, CAR/16x400g

o[o|x|
ol Al
19| i 329 | E2AME A 80 E
UN Z=EHHot 9.27 $ UNICEF Supply Catalogue 7|&
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HEB + protein/CAR-200x50g

I (B} m.mammm
o[o|x|
oAl
19| ¥icf B3 | EEAZ oITT 23,498,856 $ 7 3328 | 86 =
UN Z=EEot .15 $ / 50g UNICEF Supply Catalogue 7|&

(2) AE7Fs of® W

o R2UHIZ Qlste] GAIN S2UAZRE| Uoke vEl-ol mejols Sakg swsh] 4A) g
A GAlENE 2UBRE AAksiol AEEE WA, AHo] Lelnl viet Do) £AtE 2ago)
WP A7 USIE] BAVE SHEE, o] BRI § IR e g
NE UR2 AGE = Z2AZ sl GAINO| 329 A2 SSg02H o2
Kol £5E91S
- FTo|u s SoAE AR 719 Fo)M GAINO| S2% TIUAE £ 9ol A UolA

Folo] 7F5e BHL AL AL

o ojufxlub $heA] vERl-Olu L2l Ag wigslof shid), @S oA GAIN E3UA 522

S30HH, 1 §E0] Bolspil Hof, AuARILE DK AZ et ojuiRlaNEL B2 1A

Aol 7

—

|o

a7t fleng,

rr

- oj 3= U ulER-oY ZojulA AES 55 2RUE EY 4 9
UNOJA Y3t ke 28 4 98
o ok 7JEd W FAIRE o Aol EAfehel J1E AN FAlag WRE Ft

shil, fAige 25HUA 5 ol HAE vigste], o] oo & o dX AA U= AT

ug YRR Aokstol AlAskaictE, UN PKO 0J¥AIY dRlB s SoAe) x2Alg 1%
Fs4E oVl o s

- 53], ojuilule] 2ETE 1902 BiEstol F715Pl AW, 4ReKol g An Ae
Qo] 2202 PYRAE A 0|20l 71& ouRul 0N & o SAHS w2z AS
WA 5ol 8 85 BlolM NS AT 4 =S EUEE AN R BAS 2
X 0]9O.

T M»o-

%E 2 Ql=s £40| 7hssitd Al

i

- UNICEFOX] 71 204 ANslo] 9l 2397t

B0l 918,

MU

5. WEP, T}2 UN7|Z, 2AEMUAL 5 2A7|H ALAE 484 2E A5

o WFP, C}2 UN 7|% 2 AL 5 IAPIRST e AHE0] et MEg 45 2 Aol
PR32 Bs] 99 ofdl J1% GRASl) olige Byon, of F 20219 109 & A
AAAIACY(IFRC) 2 WEP S04 /PEABo] chet 2ale Eystel, 1de) jA2 axcewA,

20219 11€ 19 SA™HAAL D WEPeEY] (HEe] S 7HA]oH &
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2021 Video Conference Wrth IFRC
Nutrition Food Development for Emergency Relief

November 1, 2021 Seoul

#CIFRC s apsymi

<oy 8>
o KA FUYT TARYALY] BES VYN
- FFELATLAA] FA) TS S Sulol A FE, GAIClFE, @AYl 247t
A 98w 20 3 AREE AT 4 AN 4o, GuE EERNY
4% Sl A VRS B
- AL 2R AR, 2LUE, FFA SEUA U3 4Ae Y
o WE o|F IAFAYT WEPSE FAHAAAY 7ol A SH B JAFHI 1WA
- FARYAARE T2AEYo] 10T BFATL Bao] vt BES ToSAN o
A4 ol FAANALY FEA $2E v)e & 5+ doky FARS
- WEPSIAE WFP ST A0lA T ZEAES ShEUAS AT 9o
A AL Qew), s N TRAEE FsA oHA e T
o FARPAAYL 1

e
FAASPES Ve 5

=

{
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6. aTAIEI9e] @ YEYa

o aT AIHN= & Z2MES} FARRH UN REAY AEA1Y ARdS AlR¥stal 9lof, & Z2AEO|A]
NEEs A0 tigh #do] &of & Z2AE R4 ANEERH ¥ YEHIS 1551%S
o olg} Tstel, X4m o2 aT AElS] AlolNE SRSl vEl-nYZ mejojs GAIN 5=
Sug o3 P27IAS LIsh YAL Ao, WA AT GAN 549 49, ¥ =
AEOA WEFA DAl AL, 2FHOIA, AolRE & F7|de ¥a s Be &+ U=
RN DT
- ole} Talstol AA| F=oIN B3 Paol U F2 BA WAPIBALLSCS)Y M 2
WA AR O UN 228 34 M4 dES ARt 9
[] GAIN 9% WA : Vitamin/Mineral Pre-Mix
AE AN A%
WEP 44 o
4 (AT 2SGS) MOQ
EE o B oo
mg/kg | Vitamin A (min) 195, (max) 312 Vitamin A 252
mg/kg | Vitamin Bl (min) 650, (max) 975 Vitamin B1 1,040
mg/kg | Vitamin B3 (min) 9,100, (max) 10,920 | Nicotinamide | 13,900
—— — BAG/5,000g
mg/kg | Vitamin B6 (min) 780, (max) 1,170 Vitamin B6 1,160
- - (1BAG®] 87}A
mg/kg | G4 (min) 169, (max) 253.5 Folic acid 234 4R RE B8)
mg/kg | Vitamin B12 | (min) 1.3, (max) 1.95 Vitamin B12 | 2.7 e TR
mg/kg qE (min) 4,000, (max) 4,800 Iron(FE) 5,630
mg/kg | o< (min) 6,000, (max) 7,200 Zinc(Zn) 7,830
* A ©¢] M3 URL : http://mypharmatools.com
(] GAIN ¥% WA : Vitamin/Mineral Pre-Mix FBF-V-13
WEP 712 % ME AA A TLSGS
Gl / TAA i : F A3 ¢ ) MOO
K o k) o
1U/100g Vitamin A 3,460 Vitamin A 847,188
1U/100g Vitamin D3 441.6 Vitamin D3 249,600
mg/100g Vitamin E TE 8.3 a-Tocopherol 5,860
mcg/100g | Vitamin K1 30 Vitamin K1 13,700
mg/100g Vitamin Bl 0.2 Vitamin Bl 85.1
mg/100g Vitamin B2 1.4 Vitamin B2 453
mg/100g Vitamin B6 1 Vitamin B6 371
—— — BAG/5,000g
mg/100g Vitamin C 90 L(+)-Ascorbic acid 43,000 (IBAG]
mg/100g Pantothenic acid 1.6 Pantothenic acid 787
177441 42
mcg/100g | Folate, (DEF) 110 Folic acid 24,700 wE a8
mg/100g Niacin 8 Nicotinic acid ND(Not Detected)
mcg/100g | Vitamin B12 2 Vitamin B12 770
mcg/100g | Biotin 8.2 Biotin 4,260
mcg/100g | Iodine 40 Iodine 10,500
100 I 4
mg/100g | Iron(a) Iron(FE) 3,960
mg/100g Iron(B) 25
mg/100g Zinc 5 Zinc(Zn) 2,900

* 2 @9l W3 URL : http://mypharmatools.com
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o Fot U HaAlET|HS Wasto] AR GAN 5SS ST 2 Uve AXE AYsidS
AFEZlo| EOI "
_"l._b,l_ GAIN =] o|5k| XEA EOI A= ;-"% gxol- 9_ix°|' o= "HE
HE (1K}, 2%Xh
4E 0 0 0 0 F2 AN&HoR Y oY
bl 32 o} 0 0 O O F3 X&XoZ MY o™
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X AlE AdHAE 2 &S YT ofxze]7}

AREA AR 2389 AN

o 20229 69 229 571H AU E3f L Al

=2 O

450 et
ol% TARY F1EolH X Ast =92 a5

- ZJOJARF U AFA: 2022 69 279 10:30~14:00 / HAmAAGEA D7H]|
- UN i) 2 @A) mEe] BEY AEE 0 L JUUd A8 (2022.08.22.-0.13)
- 2022.09.15.(%) 1AL, 2022.09.19.(4) 2At=2 U0l Z2F |X] mtEY, UN ¥iG 9] A& HES]S
AN
o 39} 9k
- AAAIES @Al MBS THAst HsH
- AFRIEL AR T1Eold T15
- AFAIEY AR AIISE AT FHIAG £
- JAIODAS §3t AlHAIGO] Cigt F71F @) 715, FAPARE MoU A1 § PAIA %71
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o ofmelst FHUA AR xA3 sloj=
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(A 2 930 AREA BAA) 13YEAG A5 2
2483 2] &(KNCCI, UNCCI) 3%, d¢

BAaRA | A28 2U0E] [/ 2022.06.27.

O F8 39 34 5 W&
- A ed 229 BHUY 2E
7P%ﬂoﬂ hol, 7 <] 7HE‘=_

do A MAE FAZF L NEEST Tdd 73 =2H
15 9 /M 71< 5ol dste Ay, 300 FoA =
D=3 HJM@ 711"‘4 7% ( 1* A & E;}) 2 A

5! d 8
VAR WS | aiaal (plad S QAU A %7& REA A e,
=

- AL Ze Ao el e Ao, F5 AUS Hs4 L WY P Sl @ =
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8. sfQuiy A= AES] AA|(1X} ¥ 2%}

o glErl L |Ee] ALAE £ UNHIE L @A HEULEE 12 B4 B
RIR
5

2sto] s e&(UN R s/ S £22)2 sl 2ot 4. 7Ies

< L 9 o2 2&stuA sy AlF RS AA

- Aol71Q BhALe) AIEZE U AZAWAS UN 9e] @ 7] mE oA AbE Hm %

A4 (2022.08.19.~09.07.)

! Ry

* AR mMEL: AL ALy et HolR|2jot A7h=olA 2 =7pER R, distributor, 719 HAAL

5 391% 2]

- UN #1539 @A) opevie] SAEY AEE op @ AUl A8 (2022.08.22.09.13)
E

- 2022.09.15.(%) 1&}, 2022.09.19.(8) 2At= Wof bzt dA] uf

Y, UN icjo] |2 Zesls
AL
o MEdE Fo)%
Ay AE AEF
Aol FE AH| 2~
3714 *EAY, AevlolAFEY] A A 2AHo] o] FxzdATAAA AH AF

55 % AFEAPAME Al OHﬂHi]EM] SR AF AEI A X Y

2R | Zoom 243l HE [/ 2022.09.15.(1%F), 2022.09.19.23F A E A E3])

*9d 15Y 13 AZHES]

gax | DI 7R, AR niteol(s YA E B @A ), AlmA el 20 ARz A

=) B X]—)
[$-3HH E(sEE 7)), AZ(l2UA 2 930t 28
[YelA 8o} $-2(UN Habitat A A})
[=8F7H &%, vlAlo)(dl 2t A 2= 2=8&3 7} A7)

09 19% 23 AEFHESF
[SP3] <37 A4

AY A 1630 ~ 1930 (A A @ ste] Ay

AE AES 53

- NFEAY, 2, el A el 2el@she] @4 sl 3 UN
AEF e | AEsolA 7199 g 27) 2 5% FEAF 49 59 F4
A seve] FAA A EY R P Fo dF

W Sp3sle] Zﬂﬁ
9 FE o =




O F8 W&

Aol F AH)2
1719 2 AFAY: ACFE Aulze] ATANL 5, FAFE BANE, HAAE,
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as a meal replacement.
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“Life-Saving Snack”— a crunchy and savory snack

packed with protein and an essential source of nutrients for
your diet. It is produced based on perfect nutrition planning.

Life-Saving Snack- High Energy Biscuit

® €

It is an optimal, recipe-based product developed

by the cooperation of KEIL, which uses its
technology to extract only pure and odorless
proteins while eliminating the ingect form, which
may cause a feeling of disgust, and the excellent
manufacturing technology of DEM, a biscuit and
snack company with 20 years’ experience. It is
highly regarded as a product that has both
excellent taste and high-quality nutrition.

Nutrition Facts

Competitor's hardtack Life-Saving Snack has the least
< T amount of moisture, which makes

& _‘:_‘_. - 'HI."‘ it thinner and easier to swallow,
ﬁ:«k}:*‘ 250 This differentiates it from the
(s Sy SO - thicker, conventional hardtacks

that retain moisture and become
stale easily.

It contains E.l. protein sources with the highest digestion rate (PCDAAS),, it also has a
high level of bicavailability.

s fE { '3
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«¢ Product packaging
< SUPER CEREAL >

- -~

5 iz

eccoc 99000 §9ePe 0oee® socos (Example of packaging)

Raw materials
1w

Nutrient components
2u

Product packagng 10
3u

Characteristics
Am

SOUL
NATURE Pour mineral water |:> Shake to mix. |::> Eat right away.

directly.

(@) AlolF=
- aHAIEd

1. SUPER CEREAL; a sugar-added rice bean blend

- Product intended for adults and children aged 5 years and over.

- Preparation

* Mix 40g of super cereal with 250g of water and boil it over low heat for 5-10

minutes before taking it

125 vTHE

2. Mix 12 kinds of grain powder
A product made by roasting and pulverizing 12 kinds of grains and eating it lightly
in water as a meal replacement.

- Product intended for adults and children aged 5 years and over.

- Preparation

* Mix 80g of grain powder with 180-200ml of water. stir well, and eat

* You can eat it by adding sugar to suit your taste.
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Product Recommendation (JETTEESITEES
-
powder
A pr.'oduct |:nade by ‘- il
adding a sticky . - Y A product that just
Texture and seasoning Puzsm\:am ;]I:mie
to the existing flour - a
dough &l- completed

= ————
: I —— powder

A product made by
World's largest :"2“:,“’:,‘; ﬁ.fm* Pﬂ'wiz'dnn
n grains an
export product eating it lightly in water
as a meal replacement.
www.jfoodservice.com
Product Recommendation ) Hom= M1~
g . : ' '
’ N on
ORIGIMAL ’
- Nutrition cereal
POTEIN fctﬁpvxllte:llm and Cereal International symbol
POWEDER food containi tial
muscle srength by rarente hagedon’
bhg essmﬂarltgluw;cm rice and comn

1 K

Y A 7IsAlIUE Sl AlE S0l it Albgseloa Fof A7t BAisto], Haj

S =EY

- FE4F 9459 USD 143 (TAX 13)

- ol APHFEIR o] Rl AlF F UN Ak WYl =279 gz gl Ak 5 #A 7}
AZeh= AFES 2023 @ %0 FI7HFuE P T oA

- FE A

Ao]FE AH] 2 : Super Cereal USD 6(/kg) x 107]%, USD 60

X

% : Hope Biscuit(High Protein Biscuit) USD 1(/pack) x 20%, USD 20
22U 0)43EE : Super Cereal USD 2(/pack) x 253, USD 50

_87_



= O

SEURSTNCILE 4T3lols B

Roae, O Argaings Kodhel:
s, Huringham

RECEIPT

Date:

09/30/2022

Receipt # KNCCI-220930-02

For guestions

arming this receipl, please comtact
ai, +254722560133, muchirmungai@gmail com

DESCRIPTION
QrY | UNIT PRICE TOTAL
COMPANY PRODUCT
JFOODSERVICE SUPER CEREAL 10 Gfkg B0
Hope Biscuit
20 1/pack 20
Kl (High Protein Biscuit) s

SOUL NATURE FOOD SUPER CEREAL 25 2/pack 50
Subtotal 130
Tax 13

TOTAL $143

Authorized Signature

KNCO-2209380-02

10. AL vl=yA 0]y 73] (%452]94 MoU)

)
o

FAZAPYL AY hEI Wi
Ho QgoRA A AT

He

A AL 3o

oloj
AN

Rt A ]

ESIENE-L )
A(Kenya National Chamber of Commerce & Industry,

KNCCI)ot MOUZ Al Zsteion], MOUS| 54 25024 AU v]xUA oge R8g

1o 7Ho} A

- 7Y d52l94 2% Richard Ngatiag H]E9h 45294 = A
719 50l Fofsto], 2 AMY HE 4713411 071949 AlE F 71l gt aTiel A,
e AR oigt £9)7} o] RoiRl: 719 7 B 9l Aol vl

- A 120224 119 24€2 (=), 09:30 ~ 12:30

- 4 L NERYEDA PPSE

RESRENE 08 1o

=7t 7199 SRt ojmd S 2o

At Kenya National Chamber of Richard Service
Commerce and Industry

Ak Kenya National Chamber of paul Service
Commerce and Industry

_88_




=t 7198

Ak | Micro and Small(MSEA)

ALk | Vertical Agro Group(VAL)

Kenya Plant Health
Ak | InspectorateService
(KEPHIS)

ALk | FineWest

Atk | Kenlnvest

7t | SLOPES&PEAK

U2 | Luceque Korea

oAt oy 3 2o}
Adhan R Service
Hasit 1 R Agriculture
Josiah N Agriculture
Nick Infrastructure
Michael N Service
Simon N Agriculture
S XAV Innovation Consumer

o &} ARl
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o KIP- KNCCI 7F MoU A&

THIS MEMORANDUM OF UNDERSTANDING (the “MOU") is made on the 3" day of
October 2022 by and betwes

Kenya National Chamber of Commerce & Industry, an organisation registered as the premier
business membership organization in the Republic of Kenya, whose address is P.0. Box 47024 —
00100 Nairobi, Kenya (hercafier referred to as “KNCCI” which expression shall where the
context so admit include its successors and assigns): and

MEMORANDUM:QF UNDERSTANDING: Korea Institute of Procurement, a non-govemmental organisation permitied under the Public
Procurement Service in the Republic of Korea, whose address is P.O. Box 06266, SF, 319.
BETWEEN Eonju-ro, Gangnam-gu, Seoul, Republic of Korea (hereaficr referred to as “KIP" which
expression shall where the context so admilt include its successors and assigns)
KENYA NATIONAL CHAMBER OF COMMERCE & WHEREAS:
INDUSTRY

* KNCCI is the premicr Business Membership Organization in Kenya with a presence in

all 47 Counties of Kenya, and a countrywide reach of 50.000+ businesses and a further 2
g and protecting the
erests of businesses through policy and advocacy, SME

parerhips. with. ke-minded partners to support enterprisc leadership, local
manufacturing and start-up ecosystems.

KOREA INSTITUTE OF PROCUREMENT

« KIP is a specialized rescarch institute of public procurement, commitied 1o leading the
future of evolution, conducts professional studies on policy, systems and development
strategics. KIP is a think tank of public procurement that guides on policy altematives
and improvement proposals on issues of procurement in government and public sector.
KIP further promotes the technical development of SMEs.

WHEREA:

1. Both parties recognize the benefits of genuine and practical cooperation and enter into
this agreement based on mutual trust and a spirit of cooperation.

2. Both parties have agreed to coordinate their activities as set out in this MOU and both
parties agree (© the terms and conditions outlined herein below.

THEREFORE, The Parties hereby agree as follows:

1 2
Article T
Seope and Purpose Articte ITT
Monitorin;

This MOU provides a framework crcnopmum. within which the Parties will work to enhan
sustainable economic development aligned with the SDGs with the purpose of enabling Tivelihood,
reducing poverty and tackling social inequalities in areas of agriculture, healthcare, procuremen
and capacity strengthening through:-

. ‘arties shall maintain regular consultations to monitor and review the progress of
activities for cach agreed beneficiary community.

“The Parties will share with cach other all relevant information and documents, related to the
activities and outputs of this collaboration.

Suppart or sutsinable sgrculuralccosystems ha enhance food sesurity and nuvion
through ad modem agiclral technologies i i " ;i A —
P possi . iate, 1t mis th respect to
o itoing s e program on Insect Based Feeds with support from KIP which will 3 e Pertics Hiay s pceyer s le e e ks i ek W vt
focus on the production of nutriious human-safe foods, animal fecds and organic gramme.
i

ertilizer for the local and regional markes. ’ i ‘ f
7 o 1l el s undertaken by th
b T e e i i e ke oo on 4 Iﬁ‘:ﬁ:“iﬁif&?ﬁ' kecp cach other fullyinformed of al elevan actions undeiaken by ther in
comparative market entry strategies in government, private sector and = 3 S
development agencies. Article IV
Legal Status

2. To conneet K-Health through partnerships that support the healtheare sector through the
stablishr 1t of ke ufact se cont £ " -

G ohahment of local manufacturing companies for discase control, health equipment and This MOU merely constitutcs a statement of mutual intentions of the parties with respect

10 its contents and does not constitule any legal obligation binding either of the contractual

3. To develop a proposal on e-procurement for Access to Goverment Procurement parts.
Opportunities through leveraging on the provision of technical expertise by KIP.
Articte v
4. To forge strategic business and trade partnerships through leveraging on opportuniics Term and Effectuntion
between Korea and Kenya by co-creation of projects thal leverage on financing options
available through overseas development finance models. This agreement constitutes the understanding between the partics with respect to all subjects and
. . ! supersedes all prior consultations conducted oral or written. This agreement shall enter into
5. To undertake any other activities be de fitin fo e s MOU. AR ; P
o une nfoticnec 25 78y bk doomed it e st s GEREMOY) effect upon signature by the representatives of both parties, and shall remain in effect beginning
on the date of the last party signature (effective date) for a period of | year unless otherwise
In addition to the items above, the parties may cooperate on various projects as needed. terminated by either party giving the other 3 months written notice.

The parties will draw up relevant revenue-share contracts for cach successful business
case.

KNCCI and KIP representatives shall sign on the signature line under the original of the two
agreements, ill in the date column, and keep them.

Article IT

Article VI
General Respos ties of the Parties Terminati

The Parties agree to carry out their respective responsibilities in accordance with the provisions of This MOU may be terminated by either Party giving the other one months” notice in writing.
this MOU;

Article VII
1. The Parties shall keep cach other informed of all relevant activities iy s HEMOU Dispute Resolution

‘shall hold consultations at any time any Party considers it appropriat
y Any dispute arising from or i tion with this MOU, including its interpretation or
2. The Parties shall relfein from any action that may adversely affect the interests of the other Party T e ey

and fulfill their commitments with fullest regard to the terms and conditions of this MOU. “ppicatibn-ofanyprovisian coniainecihesalwill berse fosbly by the pasticr:

Article VIIT -
Notices In WITNESS whereof the duly authorized representative of the parties have duly executed this
agreement the day and year first above written:

Any notice, request or consent required or permission to be given or made pursuant to this MOU

shall be in writing. Any such notice, request or consent shall be deemed to have been given or
made when delivered either in person to the authorized representative at the Head Office of the SIGNED by MR. MYEONGKI BAEK duly authorized signatory of
Organisation to whom the communication s addressed or when sent by registered mail, fax, e- KOREA INSTITUTE OF PROCUREMENT)
mail or any other agreed mode of communication to such party at the following addresses: ) \m W
) 4
For KNCCI Name: MR. MYEONGKI BAEK ) stan
Kenya National Chamber of Commerce and Industry DESIGNATION: PRESIDENT )
P.0. Box 4702400100
NAIROBL KENYA
D NGATIA duly authorized si
For KIP
CCHAMBER OF COMM! —
SF, 319, Eonju-ro, Gangnam-gu, ER OF CO DORGE)
)
)
)
Article IX ‘ame: MR. RICHARD NGATIA )
Modification/Amendments Designation: CHAMBER PRESIDENT )
Modification of the terms and conditions of this MOU including modification of the scope of
responsibilities of the parties may only be made through a written agreement between the two. =
partics and the same will be incorporated in the annexure of this MOU.
Article X
‘This Memorandum of Understanding shall become effective immediately upon signing by the
authorized officers of each of the two parties.
{Signing Page Annexcd}
6
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South Korea, Kenya agree to boost
economic cooperation

Kenyan leader touts trade potential with South Korea

By Jo He-fim

OIGIOICIONCICIC]

kot || Mamatcle by i W

Top officials from Kenya's government, including Cabinet Secretary for
Agriculture and Livestock Mithika Linturi, Cabinet Secretary for ICT and Digital
Economy Eliud Owalo, Kipchumba Murkomen, for Roads and Transport were
also present at the forum.

The chief officials also held meetings with Korean businesses that participated
in the forum. According to the Kenyan Embassy in Seaul, some 120 Korean
businesses and Iinvestors attended the event.

The Kenyan government also inked partnerships with Korean government
entities and civic assoclations at the forum.

Kenya National Chamber of Commerce and Industry separately signed
memorandums of understanding with Korea Institute of Procurement, and
SDG Youth. Korean Professional Engineers Association and the Engineers
Board of Kenya also farged a partnership there.

SINCE 1985
NEWS, BUSINESS, CIRTURE, TOURISM

Korea Post

JPoiitics NorthKores  People & Bvenfs &Mmlsm Cutwe  Towism  Dipmayy  Heedine  32(Ko

Korea Institute of Procurement, SDG Youth jointly hold the Korea-Kenya Business Meeting

00 00 - -

China, Thailand to enrich connotation of
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T L0 S EE A

2 WEEEYEE
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Kevin Lee 7K}

2022.11.23. HE,
https://www.koreaherald.com/view.php?ud=20221123
0005420 Y& LE LU

=T

2022.11.25. BT,
http://www . koreapost.com/news/articleView.html?idxno=30556
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STAR

BUSIKESS COLRSTIES
INVESTREENT
Kenya, South Korea ink deal to boost trade
In Summary

Eanya and Souch Karea D iness organisations hve signaed a partnership

iereernend 1o faun trock trade and investment

Thoo deal was wigned by the Renya Natlonal Chamber of Commerce and
Iryebisery, ol Korea lnstitute of Procuremsent and South Korea's 510K

Yauh

[T oerganisntions agreed to priocltlss inveutments that will Fase track the
realisation of the Uniced Natlons 2030 Agenda for Sustainabla

evelaprmem

"We e agreed io purspe development-orientad policies thar supyr

job creation, entreprensEwrship, creativity, Innovation and encourape the

growth of Micre, Smalt and Medium Enferprises,” the starement rend

T,

i State House Kenya &
"r!!—”' @StateHouseKenya

SOUTH KOREA BUSINESS COMMUNITY TO EXPLORE
INVESTMENT OPPORTUNITIES IN KENYA.

Kenya and South Korea business organisations have
signed a partnership agreement to fast track trade and
investment.

2% §:38 . 20224 112 232 . Twitter Web App

2022.11.23. 2,

https://www.the-star.co.ke/news/realtime/2022-11-23-keny
a-south—korea—ink—deal—-to-boost —trade O]A] U LHE 2|

2022.11.23. =2,
https://twitter.com/StateHouseKenya/status/ 1595350963776
21442?t=onUlugD-0TO2iVLmUtZcAQ&s=08
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o Ay 524 TAPH(Appreciation)

L ) @ Growing your

KNCCI wxenr

www kenyachamber.or.ke

Qur Ref: ADM/ST

Mr. Myeongki Baek

President

Korea Institute of Procurement (KIP)
SOUTH KOREA

Dear Mr. Baek,

RE: APPRECIATION

rs sincerely,

FROM THE OFFICE OF THE CHAMBER PRESIDENT

On behalf of the Kenya National Chamber of Commerce and Industry (KNCCI), | wish to convey my
heartfelt appreciation for your hospitality in receiving and hosting the Kenyan delegation at the KIP
offices on 24" November 2022, Thank you for organizing Business to Business mestings that
enabled our delegation to meet, interact and network with their counterparts in South Korea

We were especially honored to sign a Memorandum of Understanding (MOU) with KIP during the
Kenya-South Korea business forum on 23« November 2022 and look forward to confinued
discussions and cooperation towards the joint implementation of the MOL.

The Trade Mission to South Korea was extremely successful and laid an amicable ground for
improved frade relations between the fwo countries.

We are gratgjyj_ior your support and look forward to continued partnership.

28" November 2022

o A\ oAkt AP (Appreciation)

EMBASSY OF THE REPUBLIC OF KENYA

ker. N0 KES/PROT/2/VOL.II (187) parer 29t November 2022

Ms. Lee, Mi Jung
Head of Center, Global Procurement Research Center
Korea Institute of Procurement

SEOUL

Dear /f S /ﬂ
LETTER OF APPREélATION

[ take this opportunity on behalf of the Government of the Republic of Kenya and
myself to sincerely thank you for attending the Kenya-Korea Business Forum that
took place on 23" November, 2022 al the Crystal Room, Lotte City Hotel
Myeongdong.

jms Forum provided a platform to engage with Government of Kenya on trade and
investment opportunities available for uptake by the Korean Business Community.
We hope that you found the Forum informative and beneficial.

We shall keep our channels of c ication open for continued ment
and look forward responding to any queries that you may have,

Thank you for your continued support.

ﬁmb. Mwende Mwinzi, MBS
AMBASSADOR

EMBASSY OF THE REPURLIC OF KENYA

ket Yo KES/PROT/2/VOL.II (188) pae: 29% November 2022

Mr. Seung-Eun Choi
Researcher

Korea Institute of Procurement
SEOUL

9 <
Dear L{(’ C/\./Jl ”
ETTER OF APPRECIATION
I take this opportunity on behalf of the Government of the Republic of Kenya and
myself to sincerely thank you for attending the Kenya-Korea Business Forum that

took place on 234 November, 20! at the Crystal Room, Lotte City Hotel
Myeongdong.

The Forum provided a platform to engage with Government of Kenya on trade and
investment opportunities available for uptake by the Korean Business Community.
We hope that you found the Forum informative and beneficial.

We shall keep our channels of communication open for continued engagements
and look forward responding to any queries that you may have.

Thank you for your continued support.

Ta}us tncert

Amb. Mwende Mwinzi, MBS
AMBASSADOR
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o A A AEo] ojF TAAE S84 AEs] Ysto] 9xict wnlEolo] sluiw
v, Ms & AL I oS Eofl, UNICEF mtEUYQl =A] NGO Holistic Actions for
Development and Empowerment(HADE, AL Lto]2H] 22 AXf)S Soff 1t vigl=
(5071 tiid)ollA el AlZisAld B AB[AF Ao xALE AAIR
- 012 glsto] @AY YW F 504082 HADEC] X300, o= oF 3,020

7HR]0) sigdsls sEkoaA UH J|H(grants)?} YX FLofj(purchase)’} £3HEl 7|QFabAl
oz A

[1,040%0] tfst HADEZ of 24 4] [4,000%20] Tfst 7|82 A%5]

[[2ee | Nez %

@F v
Holistic Actions for Development and Empowerment-HADE 0 Ji=x
TR =EETEE HE §39-88-00459

AWARD OFCONTRACT SUPPLY HOPE BISCUITS TO Holistic Actions

for Development and Empowerment IN UGANDA Jiss e
ERETEC APEFER! DIACITIR ‘Mﬂﬂ%i%"ﬁfl??*i) 238-82-00367
With reference to several back and forth communication we, Holistic Actions @
for Development and Empowerment (HADE) hereby Award, KEIL CO., Ltd the > -
supply of Hope Biscuits on the following terms and conditions: e
The Foniract isnmade between the following PARTIES designated as “Buyer” (x7E 2R
and “Contractor’
Buyer: Holistic Actions for Development and Empowerment located at Plot 22,
Ssesanga close Port bell Luzira along the showers of Lake Victoria - Kampala Uganda « 7|93 cidel DA (BATL)0) JIRES g, MY 58 $21E 7|4 £ AgYch
Contractor: KEIL CO Ltd, a Company registered under the Laws of the w‘!:ﬂ!’ ) = _
Republic of Korea, and having its principal location of Business at the R [AlexssuE
following address: KEILCOLtd19], Dongho-ro, Jung-gu, Seoul, and Republic Korea. =mA :
It's agreed that:
g 0 JiRUuE
1. Supply of 13 boxes of Hope Biscuits each box containing 80 pieces. Total < W =
1,040 pieces - Lt 2 e ot 2 o
2. To be delivered to HADE in Uganda to the following location: Plot 22, 40 5022-12-28 {@'?JJ!# 5000 740 3,700,000

Ssesanga close Port bell Luzira along the showers of Lake Victoria -
Kampala Uganda

Payment terms.
The total Contract cost for the supply shall be as quoted by the KEIL CO Ltd 20234 028 002
USD 603.2. This amount will be paid on delivery to the specified location by the buyer.

- WIBBE214 ¥ 'EHEIHIY| H24E0 BE ARSS S

FAB|A Y =Ris Al (MY =t ol)

Ahumuza Ronah

Founder and Director

Holistic Action for Development and
Empowerment

Signature

20234 0z 092

AErEI S HIACIRIFA (MY == gl)

~
Plof
Showe!

Email: haceug @
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GHETTOGUGREEN =
WASTE IS WasTE WHEN YOU WASTE IT
REUSE REPUPORSE RECYCLE

“BE CLIMATE SMART”
TSN £

_98_



s o ST

CQHETTOGOGREEN | =
WESTE IS WasTE WHEN YOU WASTE IT
REUSE  REPUPORSE ~ RECYCLE
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4 A0l e} AR AlgHs 9 AHXF As FAF Axf (2022.12.)
Food sensory evaluation

Q1. If you compared to similar foods that you've been eaten so

far, is this food same as the standard?

0%

H Yes ® No

Q3. Is the taste of this food good?

Q2. Is the color of this food good?

0% 9% 0%

B 1. Unsatisfactory ®2 Poor 3. Average B4 Good 5. Excellent

0% 0%

m 1. Unsatisfactory m2. Poor m3.Average m4.Good m5. Excellent

Q4. Does this food smell good?

0% 0%

m 1. Unsatisfactory

m 2 Poor

m 3. Average m4 Good m5. Excellent

Q5. How solid is this food?
0% 0% qop

m 1. Unsatisfactory ®2 Poor w3 Average ®4 Good ®5. Excellent

m 1. Unsatisfactory

Q6. How is this food packaged?

0% 0% 0%

m 2 Poor =3 Average m4.Good m5. Excellent

Q7. Were there any insect signs or molds in this food?

0%

mYes ®mNo

Q8. Is it easy to take food out of the package of this food and eat it?
0% 0% gy

m 1. Unsatisfactory

m 2. Poor

= 3. Average ®m4. Good m5. Excellent
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Food preference consumer testing

Q1. To what extent does the child who ate the food like it? Q2. Does the child who ate the food want to continue eating this food?

0% 0% 0% 0%

m 1. Unsatisfactory m 2. Poor 3. Average m4. Good m5. Excellent B 1. Unsatisfactory ® 2. Poor 3. Average ®4. Good M 5. Excellent

Q3. What is the overall satisfaction of this food? Q4. If you have funds (including subsidies), are you willing to buy and

consume this food again?
0% 0% 0%

0% 0% go;

m 1. Unsatisfactory ® 2. Poor 3. Average m4 Good ®5. Excellent m 1. Strongly Disagree W 2. Disagree 3. Neutral ®4.Agree ®5.Strongly Agree

Q5. Do you want more opportunities to purchase this food locally at any time?

0% 0%

W 1. Strongly Disagree  ® 2. Disagree 3. Neutral =4 Agree ®5. Strongly Agree

* PZich BIGLE 5074 O &k AAAIH

12. UN AlZx ot AzatdeF 9l otz 27} AKX £FH|2AYA odd L2

o A g AlSoll oieh WA AlFIZOl tieh AlEAaiEA]l fEE e, o] abgolA]
o719 tiRE Each UN 9 ozl UNGM 55 3 UNHCR 55 52 Hl JHIY

- olo} e 7129 ol ohmelst WglEe] AFAYA
2, 71294 Be 717<17ﬂ g 3
7bs7do] QITHL TR (e, A4 of 2-3d o] F71A 7)to]
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AEEAY UN 22418 A&7]evt ddid Zlez Addnt.

2| WEP OofAJot2 R ()04 eh= F 7oA dFdetdol dish Al »8 832 & v L
2020 12 =2 WEsto] sAFRG A o AFE A =St AVt dAEY
MEZTSEFAAA] R ST & )2 AdESHRH. UN AlF 2ZA-0A 7]1&9 23t &
Sr5rs YRE Stof Thaet AFET 4ot FAR sl YsiMs WEPOIA Z|dishs
ARE futolA LEFEZ AL Theeh drel A TIRtez of, IWrler AR Theet
teAE0] ALz doty et 2EQJVEE e a0t o @irfoR A2 Ay 2
UEES Y OWES dRstn A gen, ZdWol oAl 3 ZHAHE Ast v
UAstay, Fxrdavt 3 o oFgay & JYtHez et §42 Ada 9l
ASAtEezA 9 JHAZE 22 diFdn. & 3 5F Jheo] d9 A+ ® Ve aE2 ol
AAIR QD o =26l ou, & 7H Als 7le9 BESH fAstel digh Al olelet

==t
# opygt UNICEFY UNRWA 5o

917] mRolck &, WFP 7|&7 AN o2t A|zskol WF
GENoF 2. 71E WFP Z1& AN Qe A 9ol A 32 520 that Aolg Az, 2
YA AE71Ge AEYol et BREAF Sol @A MAE] o] oS Ak Pak
chgshof sk olzigol it

ool & AROIHE A%E FHS U3 WIIT AN AR JYs FEL Fes] At
AR AR 97, JURAEWIT, AmAde B L JUYSHS el UN 22§
FUPAN B WEYS 5ol UN RLAA AE Jlofst A} sick €3t WL 0§ UN
RUg JUPANE AFAEL Axslel WBY $HES Fol A7 WP ESL spusio
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NA A2 ZFA & (WFP) =u] &3]0 #]
281 1. QAN (WEP) B AH.

U Ashg YS9 UMR BILE AR A7
olsh Mot Lo wet YRR AIFEE o] Bsto] Mubatg Alsstdon), ok ¥
HYAT] A AnE AL,

(D) Az R Y

7h M=

AIAL A 2o AFREl &2 2019WAF AIEX] 0|2 AMR-EHY

(W) 2abah Aasy

ApAbe el eco] web 80°C, 100°C, 110°C, 120°C, 130°C, 140°C2 AAsIgow,
SR |A(S4 ol a])E Argsto] AMzstth 1).

# 1. W} ewo] §E Auial AR ool
s e
A 80°C
B 100C
C 110C
D
E
F

120C
130T
140C

712 225to] 60-mesho]l FHAIZ] &, 50 mL FHo| do] Ay H7A|

Algdy A7 9 o% AOAC Method 996.11 ¥#S 2-25t0] Megazyme (Bray, Ireland)AtQ]
Total Starch Assay kit (K-TSTA)ES o]-&sto| BEAls5ITt

SIES)

(2) A}

¥e

1) Wete=d wRIY] AAEA
wolewd uial MEEHE & 20 Uehignh Jbg we 80C emod: Wap
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o] 2olx|A] ek 577t ots] Mol ojeigion], Wat wxt AEYo| Bt B AlRO] A9
Walrh olgox7l FOut 100~110C Afol2 Wl LErt WalstHA BPA 2wy
Wakel9lek. C, D, E AR9) A$ 7170) e} e wolA Mapr o 2ojx|wA Mapatg A £ st

% 2. Wohewy Aux AASY

Al A3} A2 EA

A 80°C Hah 27 vtop st o] FolA A il FETTF W o] oy
B 100C 100~110C Abel= =%=7F ®istsim Eqf 23k 2o Ash4

C 10T  Bdd 2ol Fspr} o] ol

D 120C TAR 2ol A Yt o] FolF]

E 130T TAR 2rolA Yt o] FolF]

F 1407T A oA H37} o] FolH

Mooy e AR Fele E 3 2ok Watewo| wet WAl 2717} dtoo,
2Ert B24% Wk At AN Aubate] TF 2 AS HAT 2 AT,

= 3. Weteey wuate] oy

A& T,
A 80°C
B 100C
C 110C
D 120C
E 130C
F 140C
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() Wetesd amxte] 4stgAA
Wote =y ool ammo] 4518 54 Aut: & 40] LERRICH Weterd afo]Ammo]
2w} Z7kg] met 4skgo] F7tste 2 % e

100°C, 110°C, 120°CoflAl mg3S ¢F 4% ©etae] 48h80] 85+92% Qo IX= Z2
gelstelon, oz JUAor W2 22 ?_]3}04 HgAlo] =Alo] F2s] BAl FEsHA Ho
sotEao] Aao] ofel] e} Ab=Eglr). 130°Cet 140°ColN MM Al=o] A2, £5180]
100% ojAto g =Arj9jon, o] CjEXo] XHo| 435ly} wra] A5l dojd 2 9log
MAlsEAT ol vlgoR AFY =4 Ev Aded 2Fste A myg 2= 2Ast=d

KPJ_K}E_E QI—Q_oP _/'\_ 010 7%0]3} 1_1:‘;}5]04];}

B 4 Tste sy use] 4stg
Digestible fractions Nondigestible fractions  Total starch Digestibility (%)

e RDS (%)  SDS (%) RS (%) (%) [(RDS+ SDS)/TS)]
100°C 73.21£0.4 0.8£0.5 25.910.8 80.916.6 92+0.8
110°C 68.9£0.8 4.5%5.1 26.615.7 80.1£1.9 92+54
120°C 70.0£3.0 2.51£3.3 27.513.6 83.812.1 85+0.8
130°C 77.8£3.6 5.0£0.3 17.2+3.8 84.1£3.0 98+3.9
140°C 76.0£2.1 6.4+0.7 17.6x2.8 81.7x1.1 101+2.2

o QYIS B Pes] et BAlE 24 AN A7 wy
GY)s HEL FesP] 93 AR 24 A8 £ 2PL 95 BAlE mrote] 2
A00] G2 Y HES BHIGON, ok £ APHo| 233 AFA MPAP A Ane

(D) Az o Y

QRELE
R0k AF A4 OREC|A Pstel AbEShect,

7ok 4 7$j AR ste] 2x2x1 cmA7|2 Adstol ALgstdTh AR
(Con), 2(100°C)oll TIFl Z(W), APE7F 2(100°C)oll Al 2(C), FA}
: ﬂmm(Sonicaﬂon) (S). 2ol Tl ESuAR(WS), A7}
2o O3 8 £STAARCS), FR7F 2ol Bl F 2T RNS)Z sto] HASIATHE 5).

(@)
(@)
a
=2
i)
]
-
Z

Mxje] Algo] AtgEl mpole] AlaKg), 2o ALRRHmL), A H7IH%), o A7IH%),
100°CO4©] 72 A17Hmin), & 0HA{2] AIZH(min), W AIZHmin)e 270} S0 B3 7|1ES
Aot ARstgt. wE ARZe A & Lavle 22 AAstel 3087 WA & A
A
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Hl
o

AN g

Con W C N S WS CS NS
AN A7) 150

& ARRHmL) 150

At H7HH(%) - - 4.5 - - - 4.5 -
HH7FH%) - - - 2.0 - - - 2.0
100ColA 7FE AlZHmin) - 3 - 3
ZoapA 2] A ZHmin) - - - - 3

W A1 7Hmin) 30

Con: control; W: 100°C water; C: 100°C 4.5% citric acid water; N: 100°C 2% NaCl water; S: 3 min sonication; WS: 100°C water before 3
min sonication: CS: 100°C 4.5% citric acid water before 3 min sonication; NS: 100°C 2% NaCl water before 3 min sonication.

ORAER REYS|

7 AlA 25 goll 100 mLe] 70% ethanolg ARE-5to] 100 rpmO& 20°CofA] 24AIF &QF
shaking incubator(SI-900R, Jeio Tech, Kimpo, Korea)olA] F&stH1, FEHE ofi}sto]
2812 8|Asto] A|lgoiog Ag5HICt

@ % H= gde 97
= 1§ FHFEAL Folin-Ciocalteau colorimetric method(Choi & 2006)& ®335}o]
BAstgT ZH2bo] 255 10 plo] &84 500 pL= &3tst S folin-ciocalteu’s reagent(sigma

Co., St Louis, MO, USA) 500 pLE Y1 =3+st9ct. Je]a st NagC03 150 pLe 911 %3]'
T 554 290 pLet S5t AF=2ollA 241Xt E0F ¥FS AJZIT ¥ES & 765 nmolA &
AR5, BE2AL gallic acidS AM5HICH

® & EEole o
St role o2 FetEolt FEF2 Zhishen(1999) 59 ®Wig ¥YPste F7dstAtt
Z%&= 100 pLof| 554 500 puLet 5% NaNO; 30 pL& =35t & 687 =204 ¥rg & 10%
AlCl; 60 uLE &3otil 587 AL20A vr2 Azt 1 M NaOH 200 ulLe} 554 110 uL=
A2 =35t S 4,000 rpm, 4°C, 587F dAE2] A|7 96 well plateo]] AF=Q 0
S 510 nmoj|A S8 ==S =59t BEEEA 2= quercertin(Sigma Co., St LOU]S, MO,
USA)Z AHE-sHAH

off

@ ABTS+ 2tz 2787

ABTS+ A7 &4 Van den Berg £(1999)9] W& WHEPst &AsIF T}, ABTS+ =tz
AAFEAEE 25 mM ABTS(2,2'-azino-bis 3-ethylbenzothiazolin-6sulfonic acid)?} 1 mM
AAPH(2,2'-azobis(2-amidinopropane) dihydrochloride)S &3%tstil 68°CoflA] ¥FSA]Z] &
O.D. Z¥o] 734 nmojlA] 0.7¢91 & 2ISH t}-&o AH-S XIsysteict 2k A& 4 pLet ABTS 196
HLE 29skal 30°ColA 102 WAl & 734 nmollA] £745H3idt.
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® DPPH 2tz 4718

DPPH 0] 47] 247§ Blois MS(1958)2] W' ol §31%r}. DPPH 2/0i7t A7]5-2 A2
200 pLofl 0.8 mL| GIEFSo] §31A1Z1 350 uM DPPH §915 7I5tof 104 $9F B€at H 20%
SOb g0l Ao YA ohe 517 nmold SYEE HFAYL. APY AR §Y=
Aol WE2(%)2 PoIC.

Fhazrge okejo] Ao ojs) AAtstact.
haze%) = [ (2] A AR 5 - X2 3 AR 2A)/A A AR 24 ] X 100

(8h) pH

pHE A& 5 g} 2824 45 mLE 21 wY¥HA7] & ofaf(Whatman No. 2)5F o
meter(Corning 340, Mettler Toledo, Burrington, UK)E o] &5t Aot ¥h&9 W,
pHE 717} 58] Z74sto] Bagh+ BaHA 2 LER]QICY,

(*h) A

M A28 EAs5t Hunter MZA|(CR-400, Konica Minolta Sensing Inc., Osaka,
Japan)2 WH%(L, lightness), MM % (a, redness), ¥M % (b, yellowness)E 53] ¥t2E =75}9
Qs et oy, maum 2o 1,0 93.32, a : -0.36, b : 2.52 o]t}

(oh) sAIX ]
Aol Xl Aut=L SPSS 18.0 (Statistical package for Social, SPSS Inc., Chicago IL, USA)
softwareS o]&sto] Wt BE HAIES L6112, ANOVAQ} Duncan's multiple range test

(p<0.05)2 ALE3] §o5Ql xfolg AZst%HLt.

Sk

(2) At

2

=

(7h 1401 F Hsetg it EefEeolE
a5 29 & 62 AAet At & H= = % ZdExolE FS FA Aot
3 s ode dF2 A7 2o d1A (O G =0l dIRl FHN)oIA 62.99 mg GAE/100
63.54 mg GAE/100 g= 7Mg &7 uYEwen, =o 93 W), =°o =3l H
oAZHWS), A7 Eol g A" 2STAYE(CS), 97t = 9id
oA 2] H(NS)ofl 4] 55.87~60.87 mg GAE/100 g2 YolRtt Fxg] thx(Con) 46.72
mg GAE/100 g& e 7P W2 gho] SHAH. § EefEolE &2 2o Al «H(W)o]
28.78 mg QE/100 go.2 e 71 =7 HEb e, 42 tia(Con)l} 2SIHA 2] 7H(S)O]
18.17~18.26 mg QE/100 go.2 7V 7| ettt A7 2o gl +(C), 7F =0 g7
+(N), 2ol 8i H Z2SHAYHWS), A7 2o 9 H 2SR 22H(CS), b= g7l
H =2ZoA 2] HNS)oAM= 19.17~19.95 mg QE/100 go.2 LtEFSICY.
Atte gi2dy 25THAY Al Bt F= 20 i LolA & e et et keolE
ol =7 el Hwang 5(2017)2 2292 2ot 410t Ao0A AY 32 o

rOl' 182

o g
D:SB ot

P

Pt py @
oo go

p

A7t =
A7t =

=

-
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5 ulEte] gaFo] AU fAliL Bug vl 9l
I

Al A2 Cho®t Joo(2012)9] -2 ALtul FAtet &4 54 <
S LopE AugotEo atet /do] ot dAR]d T2t i7A19] polyphenol 2het-E0]
phenolics 83r=29] 22 mstAL Al2-2 phenolics 8328 A5t & M 38E ¢
SetE ol o] SUiet Zloz Baghup Qlot. ofAd 2 AollN ST & HE odde R
et ol o] ZUkst A dAl2ol 9sll 719 phenolics ater-20] Aol M2 27
phenolics o}8= TS Fow, ot i Aol s ALy 249
EAS AsHAR oz AbrE I

rflo |o

m Total polyphenols (mg GAE/100g) = Total flavonoids (mg QE/100g)

50 4
40 4
30 41
20 4
10 4

o 4

Control

Total polyphenol and flavonoid contents

Various pretreatment methods of sweet potato
a3 2. AR 1ok & wE sle 9 Fetiols
Con: control; W: 100°C water; C: 100°C 4.5% citric acid water; N: 100°C 2% NaCl water; S: 3 min sonication; WS: 100°C water before 3
min sonication; CS: 100°C 4.5% citric acid water before 3 min sonication; NS: 100°C 2% NaCl water before 3 min sonication.

(Wb a3rope] ABTS+ 9 DPPH o)z A=A

I 33 ® 62 AAZet dtore] ABTS+ % DPPH 2tz AAE7 :
ABTS+ 2tz Aa724d 574 2 4371 =20 diAl 2(N)oflA 21.40% 22 7P =7 UEter,
T4 2] a2 (Con)l} =SR2 TH(S)olA 14.21~15.51%= 7 A UEHY 5 Hl= stgds %
SetE eolE o] Autet JAbeh Age UEHUIT. DPPH 20z AaA"d 54 2% =29
gzl (W), A7 =0l gii ++(C), Oé a7F 2ofl gil FH(N)oA 55.57~56.93% 22 717 =7
B en, £48] o S)oll A 11.14~11.42%= 7F5F WA LJERGCH

AtOpe] ket & 54 A= 5 Hle 3}%‘% gF 54 Auet RAHA UERHH. ol=
Jang MR -5(2012)> DPPH % ABTS+2tOZ aAZd2 e &9 I ==+5
A7187do] =obX|u] DPPHEL ABTS+2ttjZ AAEde AHHAE Z+e A nte}
UX| 5Tt

tlo
A
oX
.
iTh
i)
i)
)

P
rH
M
o)
2
i)
Mi
|o
_>.L‘
M
ﬁ

l‘[[‘
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70 A~

ABTS radical cation scavenging(%) m DPPH free radical scavenging(%)

60 -

A A
A AB
C
50 o
40 -
30 A
ab ? b ab
a
20 T b . i i T
$ 8] T D
B i i
ﬂ T T T T T T T
Con W C N 5 Ws C5 NS

Various pretreatment methods of sweet potato

a2 3. AA|2Jst wote] ABTS+ 2 DPPH 2hc]7t 47{2hy.
Con: control; W: 100°C water; C: 100°C 4.5% citric acid water; N: 100°C 2% NaCl water; S: 3 min sonication; WS: 100°C water before 3
min sonication; CS: 100°C 4.5% citric acid water before 3 min sonication; NS: 100°C 2% NaCl water before 3 min sonication.

Antioxidant capacity

SololAlL egroLt APEst 2o g3 2(C
22 hE2(Con)ol A -0.08%2 LER} 7
0.22~557%2 A& § Fol F7bte AT Uergolct

6. AAYS A0t} F Hlz ohde R SEkolE HF, JAbet Y, AT

Total phenol DPPH radical Total flavonoid ABTS+

Als contents scavenging contents radical 7}0(5;;]-%
(mg GAE/100g) (%) (mg QE/100g)  scavenging(%) 0
CON 46.72+1.77V4% 11.42+2.54¢ 18.17+0.49¢ 14.21£1.20°  -0.08™¥
W 60.8742.99% 56.93+1.39° 28.78+0.98% 19.95+1.03* -3.42
C 63.54+1.11° 55.57+0.61° 26.0040.49% 18.62+0.91° -7.24
N 62.99+1.04% 55.8142.15 27.13+1.60% 21.404+2.11° -4.67
S 44.1540.441 11.14+2.829 18.26+0.12¢ 15.51+1.42¢ 0.22
WS 55.93+1.95° 48.75+1.07¢ 25.0440.37" 19.61£1.10* 5.57
CS 55.87+0.42° 53.8840.42% 25.22+1.11° 19.17+1.12% 2.17
NS 56.984+0.17" 49.65+1.55" 24.43+0.25" 19.90+1.34% 5.28

UMean+S.D. ?Values with different letters within a column (a-d) differ significantly (p<0.05). ¥NS: no significant.

Con: control; W: 100°C water; C: 100°C 4.5% citric acid water; N: 100°C 2% NaCl water; S: 3 min sonication; WS: 100°C water before 3

min sonication; CS: 100°C 4.5% citric acid water before 3 min sonication; NS: 100°C 2% NaCl water before 3 min sonication.

(2h) 1ot 22 p At

72 AAe 1o I pH R MES S Aatolot. a2 54 24 #AY
HEL(Con)lp ZFHAHS), G870 gl F E=STHAYTHNS)OIA 55.36~56.52%=
Ve = HEREe T, 2ol 9 (W) 54.42%, FAE7F 2o Hd +(N)2 2o gl A
ZSTHA T (WS)ol A 52.57~52.81%, APd7F Eof iRl +(C) 50.64%, 2Pd7F 2o HiAl #
ZSTHAYTH(CS) 50.25% =02 WopRot. AA|2] 140ke] pHE 6.42~4.0302 5% 1o,
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A ERER APE2 2ol dlE 20014 7bg WA Uekdch Mk
2F7F 65.45~86.71, -8.40~-1.312 YUePGon, Lyt agl 2% FA2
SupA ) (S)oIA 7P A UebdTh £3F Ltk agtol A $Usb 2ol oAl
bo2ol of 5 xSmR(CS), AE7t 2ol OF
WA LR b3te 25.12~33.6702 SAEYOD], AMTL 20
@Rt 2ol CE FNo| P B UERID ESIAABE). 2ol g8
£ Qb2 2(WS), AR7E 2o olF 5 ZLubAZNS)IA 7 WA ekt

ian 2
P
gjo
i)
i)
A b
=
4
Fi
o2
N2

AN
A& T2 F (%) pH
L a b

CON 56.5240.17"22 6.3340.02" 85.41+0.72° -1.31+£0.50*  27.93+1.72"
W 54.4240.87% 6.12+0.02¢ 72.56+2.78" -6.36+1.01°  27.72+3.14%
50.64+1.41 4.0340.03# 74.45+5.60° -6.68+1.46"  33.67+3.25°
N 52.57+0.85%¢ 5.81+0.03¢ 72.92+4.27° -6.19+0.78° 31.39+4.66°
55.60+0.45 6.4240.05 86.71+0.77° -1.34+0.54*  25.12+1.58°
WS 52.8141.33%¢ 6.1940.03° 67.58+3.15° -7.71+0.38°  25.29+2.25°
CS 50.25+3.17¢ 4.41+0.02" 68.82+3.18° -8.40£0.43°  30.41£2.96%
NS 55.36+0.59* 6.19+0.03¢ 65.45+2.47° -8.07+£0.46°  25.87+2.49°

UMean+S.D. ?Values with different letters within a column (a-g) differ significantly (p<0.05).
Con: control; W: 100°C water; C: 100°C 4.5% citric acid water; N: 100°C 2% NaCl water; S: 3 min sonication; WS: 100°C water before 3
min sonication: CS: 100°C 4.5% citric acid water before 3 min sonication; NS: 100°C 2% NaCl water before 3 min sonication.

2t dddet At 2

2

DEE

(D Az R Y

(7}) A3x| 8
B Ago] ASE CIET He @ATESAL sloluls @hulxlolA pstgon, o),
Woldlo], S0l @ATYSAA TUste] AGSHYTE 22te] e iz Rastel 60 mesh

Aol Y2 Alg=z Argstic.

ar
S
A7L20] pESHEFL L£BSHF EA7|(Moisture analyzer, MA35, Sartorius, Germany)&
o] &3ty &A519tt M= colorimeter(Chroma meter, CR 210, Minolta, Japan)S A}-8-5}9]
H ¢ (lightness)S UYE = L3, AME(redness)S UEHY+= M & (yellowness) S
UERRE byt 2761in) ojmle] BaAL 12 +93.39, agh ~0.60, bgt +2.6791 WAl EEWS
AL-gsteirt

a
CRAgEL

- 113 -



= Y= EBAM7|(Laser Particle size analyzer, CILAS 1190 Liquid,
CILAS, France) o830l BAatga BAr8jz S548 AtRato =Astart.

® RVA 33154

A7ts Alg9 3IEAMNLS AACC Method 61-020] 29lstel RVA (Rapid Visco Analyzer,
Newport Scientific, RVA-Super4, Australia)S 0|85t A5G 72t Al s 7|&0=%
14% 3ol Hes ARsRon, 5425+ 187 50°CE RAIstL 95°C7HA] 12°C/ming]
&g 25 AEA7] 3 28 30% &9 95°CE SA], 12°C/min% &% & LH0°C7HA] &%
SHAIR1 & 50°COIA 287t SAlstel HETAS 99t PojAl Ar ZHoRuE F5} A
2% (pasting temperature), Z]17d%(peak viscosity), Z]AX7d%(trough), Z]&7d % (final
viscosity)S £45t1 o]l5 AR 2 E breakdown, setback 32 5t9ict.

SEE LR S(WADQ}F 4E-835l K] (WSI)
L:]

Alg 252 30 ml SR/RSE 22 o] Z4HA]7]aL voltexing 5hof A2of|A 3027t
WAIG Ch, 4000 rpmoll A 1587 WAl Ee) sholck J5e ole) Pt 1a 28 2710
Jo] 138akS J15to] WSI(water solubility index)E At&Esl¢ oo AXE0] LAS =450
WAI(water absorptlon index)E A&l & WSIe 7] 20A Asdoz 8ojs 259
HEEs2 HEHUWAL WAIE AxAlR 1 go &7d 28T g2 HEHUUH

® vz =7

FHaRoz2 Ags 10 g FgF & YHH 0.85% saline {Ho=z  10d] 3]As}od
stomacher(Bagmixer R400, Interscience, Saint-Nom-la-Breteche, France)2 dAlstst &
97 sMstol WEe AAsAch AEEN L 2 ©A AN 1 mlye Hsle] FFe
PetrifilmTM aerobic count plate(PCA, 3M USA), A< PetrifilmTM E. coli coliform
count plate(PEC, 3M, USA), &% % ZZo|#L PetrifilmTM Yeast and Mold count
plate(YM, 3M, USA), ST E AL O PetrifilmTM Staph Express count plate(STX, 3M,
USA), Am4dlal= Salmonella cout plate2 &A&E5HP T 242 37°Co|A 48A]7F viA5HY 00
aw 3 FFold2 25°ColA 72A1%F, e, SR g R ARdets 37°Co A 24A1%F
B A3St & colonysE £7519 colony forming unit(CFU/g)C. 2 HA|5I T

(2) An % 2R

Oh 2EEF 2 A=

GYUE 12 2EAY Y MR- B 8] Ut BE AR A29 SRS
9.10~14.37% WAL M 54 A7, W1 Uit L3 tET 87127} 89.2002 71y
97, 0]} 53.142 Vg welth AMES Ui age dET 7127} -0.452 71
WOT, S07} 2.152 7MY £9th FMES UERE b3e 07t 11542 7P ol o)
st 2 A FAY 4 ALk AT BI1R bR 575019008, S0]E 1.792 bgkol 713
wort.
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Color value

A& T3 (%)
L a b
S 13.40+0.48 89.20+0.03 -0.45+0.01 5.75+0.02
&) 12.73+0.46 80.17+0.03 0.47%0.03 11.54+0.00
ol n| 9.10£0.09 80.49+0.06 0.66+0.04 10.9840.03
o] 14.3740.36 85.80+0.04 -0.03+0.03 8.87+0.01
=l 12.92+0.30 53.14+0.08 2.15+0.03 1.79+0.01

A7 /\lﬂoﬂi\i 0.92 11
Soj= 5.61% 7H =ot

slofole] 42 8a)A| 4t

o/6 W92 Uttt 5280
1@go] 7Pg ol &34 2
2.74~4.47% 2 LFEFSETE

7 9. s AV RS AlI (WAL 2852 4~(WSI)
A& WAI(g) WSI(%)
o= 1.0740.04 1.18+0.00
&yl 1.00+0.08 4.47+0.40
ol gl vl 1.11£0.02 3.4140.24
Hjopw 1.00£0.02 2.74+0.02
=1 0.92+0.00 5.61+0.03

T
Yyt wrtzol Y B A E 10,
= 19.94 m o0, §0|7} 27.44 ym2 Y= 37|17} 714 Zich wolsn], wjotu]e] YU
50]9] Jdr F7]= 19.88 mmo]9ict.

N

-

N

-~

N
..b\l
U

50 pm, 20.29 pm=z UERGO O,
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H
=)
of.
o2
ox
_L?_[:
MU
N
N
n
1o
zS
H
M
M

Particle size (um)

A& Diameter at Diameter at Diameter at .
Mean Diameter
10 % 50 % 90 %

=T 2.40£0.03 10.34%0.15 55.54+0.27 19.944+0.16

A 2.45+0.06 11.11+0.35 77.234+2.03 27.4440.79

ol n 2.2510.04 10.24+0.04 70.35+1.30 24.50+0.28

Hjj o} 1] 2.35+0.07 9.59+0.46 57.65+3.95 20.29£1.50

=l 2.14+0.11 6.85%+0.30 59.53%+2.45 19.88%+0.77
o e i 5 |8 { =
T, 2 T o o T u I g
| il c s =
5. E B i E 5. g
3 2 = T i E F 2
s 8 b I — - I

o ¢ 1 ﬂ]‘h R |
o * (Diameter) / un 25080 L x (Diameter) / i el

B ol &)

in volume / undersize 100, in volume / undersize

1%

2

&

Histogram [x20.0]
Histogram [x17.4]

Q3 ( Curulative values ) / %

Q3 { Curnulative values

100 1000 T
x (Diameter) / AR

o} ]

(2}) RVA s3tE4

FLIS A7EEO] RVA 29157442 = 11, 29 70 UEUidlth. S87iA] 2 = (pasting temp)=
iz A7kR7F 75.1°C¥AL, U7 90.0°C2 7Y =ttt Zobeluls  2ePiAl ==t
=72, Hjotu], =50]9] SePiAlRE=E 27 87.4°C, 67.8°CRT. |14 =(peak
viscosity)= TR A7FE7F 2167.7 P2 7VAF =QF1, wjjotn], Ju|, S0] £0& F U™ ET}
=on, otddo|7t 286.0 cPR2 7 22 1A =S UEHUWIY. XA =(trough)s Hix2+
W12} 1200.3 cP2 7P w=9tm, woldun)rl 80.3 cPa 71A wrorch & &4 T (final
viscosity)= Hjjotu]7t 2231.3 cP2 7R =9t TR AVIE= 2190.0 cP= UER4CH
Breakdowne FTAESl HMHEC] xjols Uehfn, 71259 YEs UEhjs xEz
a7 A7bet 967.3 cPe FbA mOkW, Woldn|7h 2057 P2 b woith AEEEel
M A =] A0l setbackL Hlolu]7} 1080.7 cP2 7P} 91T, woldln], Zu]7} 2k7t 99.0 cP,
77.0 cP2 A UERITH
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B 11, g47dst A7r=2] RVA 53157
Peak viscosity Trough .Fmal. Breakdown Setback Pasiing
N (cP) (cP) ks oty (cP) (cP) Temp
(cP) (C)
o = 2167.7x£79.7 1200.3£36.5 2190.0+50.6 967.3£44.6 989.7£14.6 75.1+0.1
& u| 1177.7£9.0 684.3£44.9 1524.0£49.2 493.3£52.9 839.7£5.9 90.0%1.5
Hol 3 | 286.0£3.0 80.3+0.6 179.3%£1.5 205.7£3.1 99.0£2.0 -
g o} 1] 1774.0+£38.3 1150.7x£17.6 2231.3x18.2 623.3+£30.9 1080.7+£13.4 87.4%+0.1
S 558.0+14.1 175.7+2.5 252.7+3.5 382.3+11.6 77.0£1.0 67.8+0.0
2500
90
2000
- o
= 1500 60 5
1000 e
30
500
A
o L 0
0 2 4 6 8 10 12 14
Time(min)
A7 —#ln] —— 2opsin] —ujojn] — 30|
a2 7. dI7rst BUEE9] pasting curve.
A1t

(oh) o=

JdIget A7t e Avte ® 129 o d¥tNld s diz+t 4yholvr 570 CFU/g,
0] 2,700,000 CFU/g, ¥oladn] 3,500,000 CFU/g, djjotn] 530,000 CFU/g, <0]+= 10,000,000
CFU/golt}. w2 tix+ fvtoj7t 5 CFU/g, 0] 14,000 CFU/g, ‘Zotdn] 170,000
CFU/g, Hfiotn] 2,800 CFU/g, =0] 41,000 CFU/golltt. tiRfwt2 Z& Aola HEHA
wNeH, Aatpes iz~ ARio7E 120 CFU/g, 0] 1,500 CFU/g, ®otddu] 150 CFU/g,
vjotn] 340 CFU/g, =0] 6,200 CFU/go] %]t

7 12, dFde A7 njAde A
A& AWMl #(CFU/g) 3w (CFU/g) W& (CFU/g)  Xd5(CFU/g)
o) = 570 5 0 120
&) 2,700,000 14,000 0 1,500
dho} ] 3,500,000 170,000 0 150
afj o} 530,000 2,800 0 340
= 10,000,000 41,000 0 6,200
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g A 2 0AdE g AlE Zake & 130 YERYIY. Ca HiET
Auto]7F 5.5 mg/100 go|9la, d0]7} 16.0 mg/100 g, &olsdn] 31.8 mg/100 g, vljoto] 11.1
mg/100 g, 50] 21.8 mg/100 go]itt. K& thaL «Uvho|7b 76.2 mg/100 g, 0] 368.6
mg/100 g, 2otaln] 193.5 mg/100 g, vjoto] 226.9 mg/100 g, =0]= 347.4 mg/100 g=
BAL 9t Fel tjx dgtojzt 2.8 mg/100 g, d0lms 14.1 mg/100 g, &olgdno] 12.7
mg/100 g, dijota] 9.6 mg/100 g, =0] 13.4 mg/100 go|}.

Andldts BE AN S4dolfled, MR A RE oA AEEHA Adth
A A Nl @eAE tixSE dyto|ZE 5 CFU/g, 0] 25 CFU/g, &otddn] 5 CFU/g, 50]+= 30
CFU/gol it

—_

=]
o
of.
oS,
ol
fo
U3
1°
of.

o

PAR 2 9 oE oA Al

37 A7
o & o) = ] Hrol & n] wjj o}u] =2

HEF A (mg/100 g) 0.0 0.0 0.0 0.0 0.0

Ca (mg/100 g) 5.5 16.0 31.8 11.1 21.8

K (mg/100 g) 76.2 368.6 193.5 226.9 347.4

Fe (mg/100 kg) 2.8 14.1 12.7 9.6 13.4
el (gA4) 4 74 4 =% =%
FAEETH(EZ) (CFU/g) 0 0 0 0 0
v el 2 A28 %) (CFU/g) 5 25 5 0 30

oh AEAlY B Y Y5

(1) A2 L P

AE2 2gUlolXoA Fgrtol ALE5HA
() moAdE Az

aHAIZ D sigel= WEP oAl &, 3 28 7] sigS Jaustien, amAled sy

9 AR oot & 140 Uehygict.
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B 14 20 A2 ujg] L AR ok

AlE ;f; Aqe) ALF SFF A% FBF-V-13 xﬂ;;@ :ig A
CON_#L%F  57.30 - 15.0 150 110 0.20 1.23 0.27 100
CON_F-A%  68.30 15.0 - 15.0 - 0.20 1.23 0.27 100

CON_A & 57.30 15.0 - 150 110 0.20 1.23 0.27 100

SC20 67.30 10.0 - 10.0 110 0.20 1.23 0.27 100

SC40 47.30  20.0 - 20.0 11.0 0.20 1.23 0.27 100

SC50 37.30  25.0 - 25.0 11.0 0.20 1.23 0.27 100

T ZFo LHHSkF 24 7](Moisture analyzer, MA35, Sartorius, Germany)S
O]QO}OE] =745ttt ME=X= colorimeter(Chroma meter, CR 210, Minolta, Japan)E Al-&-35}19]
Hr(lightness)s UEIU= L3, AAMEZ(redness)s UEUE agdt ¥ M E(yellowness)S
UEHYE bke EA45Hgct ojuje] mEML L3F +93.39, agf —0.60, bt +2.679Q1 viAl g imho
AHE-SHA T

PRI (WAL, 288l A1~(WSI)
Al 2.52 30 ml /5SS €2 LAl &
A

A
¥Fx]5F TS 4000 rpmof|A] 1587 YAlHa] 51ct A= ol
( g

o] &= 1 28T 7100
do] 1y EFe 15to] WSI(water solubility index)S AF&stg ot XA S0 AIS £45t9
WAI(water absorption index)S ArF&st9tH & WSIE A7) R7A0A Aoz 85 =E9]

o2 et

HEE2 HEAAL WAIE AxAlR 1 gl &7d »2285 8

® RVA 331EA

HEHAIYE A|g9 $IEAHAL RVA (Rapid Visco Analyzer, Newport Scientific,
RVA-Super4, Australia)S 0] 83sto] &5 A= 1827 50°CE §X]5taL 95°C7HA]
12°C/min?9] —i,\—EE 25 ASA7] T 28 30% =9 95°CE &4, 12°C/min9] &% 2 50°C7HA]
255 ARl & 50°ColA 227t fAIsH AEAls At dojil A 3oz RE oot
WAl 2%=(pasting temperature), |17 % (peak viscosity), %A Z(trough), %|%7d = (final
viscosity) 2 £45t1L o] EXX|ZHE breakdown, setback 7t 1£3tYct.

@ Hs54

StEAZA ALY 1fd 209S ez 94 MrwS o]fste 75w HrtE AT
AAE BE AAlE WEP AA o oJAs o] 2}7H9] foA2lEd 29 40 g2 250 g9 =t o7
585t0] 5EA108 A E BojA A2t Foter2 o o AR &F of vlg]Zt AMulAy|s TR
T/dstdon, 1dog 4% U Aol 980 7SS Ul £HE BAISIES Sl
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#EARY] SRAY R Mer m o150 Uelth RE amAde] sRdere
5.24~6.96% %t M =X Ayt 8715 UEUW= L3 SC200] 82.012 7H¢ =931, SC40,
SCH022 P2 LY H3lTh ol B $342 WS So4sict Wt owd Ree

9siglc). CON.228, 49, gel 122 77.05-80.772 Yehel, PMS8 e

sHo1ar 4 Yoy,

T 15 #UAY pHAY U A
A s sn g ek Color value
L a b
CON_H2F 6.15+0.30 77.95%+0.03 0.59+0.15 14.90+0.23
CON_F-A & 6.96%+0.19 80.77%0.11 1.44+0.07 14.25+0.06
CON_A 5.83+0.22 80.16+0.04 1.42%0.05 14.55+0.07
SC20 6.19£+0.08 82.01£0.05 1.11+0.03 13.15+0.07
SC40 5.24+0.13 78.01£0.29 1.82+0.08 15.52+0.04
SC50 4.93+0.13 76.99£0.10 2.12+0.01 16.49+0.02

T A& okole HigEl: & 14 TR

BN
)
L

b
Ach
o

EEERRS REEE RS
rolet wigulL & 14 AE

Hn
_|O

() »255R1(WAD) 3

S
#EA LY 2HERA

LEgolxlee B 160 YR 2E

CON_/dg0] 2.40 g/go 2 7HF =%t1, CON_AH&2 2.08 g/g CON_H232 1.97 g/golqltt.
SC20, SC40, SCh09] £E SR = 242F 2.37 g/g, 1.70 g/g, 1.48 g/go2 L8

3 o] S U AVl FUHE S SEES

71% i—.}%%* 2 At L&A= CON_H250] 25.64%= 7PF =of 1FEo| 7P Uol

Za A

T = T

e AT ZeE AlRY
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B 16, £TAR]Y FEERAIR(WAD D 5288H5]5(WSH)

A B« WAI(g) WSI(%)
CON_HL&F 1.97+0.11 25.64+1.97
CON_F-A & 2.40+0.08 17.8640.17

CON_A & 2.0840.10 24.13+0.50

SC20 2.37+0.16 24.77+0.65

SC40 1.70£0.04 24.07+0.03

SC50 1.48+0.02 23.35+0.36

* A2 ofolet WjFHE ® 14 A

(th) 4= &4
A2 G A= A Ayt & 17, 29 99 YEgIth. CON_F239] B+ A= 27|
82.59 imo] 1, CON_FAg2 85.01 ymo] it CON_A®}, SC20, SC40, SC50 Al2]do] Hat ¢
T A7) 74.01~85.75 mo] oy, F, S 2H FUIF0] SUIELSE Hdt d= 7|7} Aobx

£ 3PS Uit

rlr

i

£ 17, 4TA2Q0) U wA
Particle size (ym)
A &* Diameter at Diameter at Diameter at )
10 % 50 % 90 % Mean Diameter

CON_AH=F 10.92£0.33 58.75+1.37 193.19+0.93 82.59+1.08
CON_FA & 11.09£0.16 61.12+0.97 195.96+0.67 85.01+0.80
CON_A % 11.38+0.03 61.55%+0.33 196.03+0.39 84.83%+0.25

SC20 11.18%£0.05 62.78%£0.58 197.54+1.23 85.75+£0.72

SC40 10.63£0.06 56.5210.22 192.47+0.17 81.32+0.20

SC50 9.89+0.09 49.86+1.07 179.23+3.00 74.01£1.59

“ A= oojet HjRUIE B 14 FE

in volume / undersize 100, in yolume / undersize 00 P in }/oju‘r‘ﬂ‘eu/undlers‘\z‘e‘ -

a
. TP u =
= = | e /
g F = 2 = B &
=2 @ 2 @ = o
Z o Al % g o i1 x = =
s 5 2 F e 8 =
54 5. 5 =, 4
£ 2 E s E £
£ = 8 3 T
O 2 - 4 O,
5 I 8 E : ]
108 , 19 102 100 : a7 i3 10 1000 “Haora
X (Diameter) / s == X (Diamneter)/ en A0 004 x (Diameter) / un 25000
oz SRS 2 EF
o 5
CON_H<=3 CON_FAHHE CON_AH
7 in volume / undersize 100 in volume  under = in volume / undersize

= il =32 [~ 2
= e =
g = 2 = 8 &
= @ = o = [=3
T o 1 = S S S« I 5]
" z 3~ r = g 2
£ @ E £ g g

T 3 T 3 -+
3 il (&) I o
Cx i 0 C 1 2

=
: ; 5 i 8
TR L1t F T coiflf] i
o 15 100 100 Toao i e e o e e i :
x (Diameter) / i = 004 x (Diameter) / 25000 x (Diameter) / n

zeg 9. AR Y= R
A& ofojel WUl B 14 A
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(2) RVA 23}5%

#uAlelele] RVA 38154e B 18, 1% 100] Uepjch. 2chA E(peak viscosity)s
CON_FA&o] 128.0 cP2 7 =91, CON_F2Fo] 89.0 cP, CON_AMH&2 82.5 cPICh
SC20, SC40, SC502 7H7F 101.0 cP, 67.0 cP, 59.0 cP& 2, S22 Bat Myjef Z7}o] whe}
A e Forth A AL (trough)= CON_FA&o] 86.0 cP2 7H =9k, SC500] 53.0
cP2 7P Ittt 2|5 E(final viscosity)= CON_FA&®o] 1335 cP2 7Ht =911, SC20,
CON_F2F +£0=2 =9t} A=} FXH L9 X}o]Ql breakdowne CON_FEAEo] 42.0
cP2 7P %91, SC500] 6.0 cP2 7Pg ol 718 F A= ePgiol 2 olet Aasqich
53859 AHMEY xJo]Ql setback® CON_PHHo] 47,5 cP2 71 ¥U4T, &, §44 ¥
A7Vegol wetAs A7k E71o] ue} setbacko] WolAl: AFe Uerolcy.

# 18. +HAIZ L] RVA 29154

Peak

L e Trough Final viscosity Breakdown Setback
Y (cP) (cP) (cP) (cP)
(cP)
CON_H2F 89.0%+4.24 72.5+3.54 96.5+3.54 16.5+0.71 24.0+0.00
CON_FAM & 128.0+0.00 86.0+1.41 133.5£0.71 42.0+1.41 47.5+2.12
CON_A & 82.5+0.71 65.5+0.71 92.5+0.71 17.0+0.00 27.0+0.00
SC20 101.0£1.41 73.0+0.00 105.5+£0.71 28.0+1.41 32.5+0.71
SC40 67.0+£0.00 57.0£0.00 81.5+0.71 10.0+0.00 24.5+0.71
SC50 59.0+0.00 53.0£0.00 75.5£0.71 6.0£0.00 22.5+0.71
T AR ofojot Higyl= & 14 FE
-2 g = 90
..‘.\\‘\.\
240 ) S
y .Y 60

160

Viscossity(cP)
Temperature(°C)

30

80

Time(min)

-coN_H23 con_F2E con 2EF —sc20 SC40 ——SC50

a2 10, £HA|2]d9] pasting curve.

" A2 ofolol WU B 14 FE
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(uh) #55

TEAIR LY Be5Y Avte & 190] HERAQITh 9] V]S x& CON_Z23F0] 3.800=
71 SQkal, SC400] 6.4002 7P =9krt. gto] 7]swi= CON_A®o] 6.4002 7P =9k,
SC40, SC20, CON_H-2%, SC50, CON_2AM& 02 =okt} uirjzhe] 7] v CON_H23,
SC400] 58008 7P w=orm, UMA] AHAZ]Ye 5.00~540 Aoz Qalsto] Briw]gict.
MutA7| 5 == CON_Ago] 7.0002 7H &9k, SC400] 6.2002 1 th3o2 =2 7|55
UERIQict. 2 Qo] SC20, CON_ZSE, SC50, CON_RAE o2 73wy =9ron,
CON_FALZ At ZE fmAl2do] BH(RE) ooz 3t 7aez Fr7iw it

ox,

19
ri

= 19. £HAE] BS54

SES 9]¢ g o ez AwEs s
CON_HZF 3.80£0.45 3.80+0.84 4.80£0.45 5.80+0.84 5.20£0.45
CON_FA % 5.60%0.89 5.80%0.84 3.40+1.52 5.00£1.41 3.60*+1.14
CON_A & 5.40%0.89 5.80%0.84 6.40x0.55 5.40£1.82 7.00+1.22
SC20 6.00£1.00 5.601+0.89 5.00+1.58 5.40+1.67 5.40+1.82
SC40 6.40+1.14 6.20£0.84 6.20+£1.10 5.80+0.84 6.20£1.10
SC50 5.80+1.30 6.00£1.22 4.20%1.48 5.40+1.67 5.20+1.64

T AR ofojet HigY]l= = 14 FE

(vh) o= 23t

foHAde] 0ds Z2as ® 200 YEUIS. ditAlde= CON_H235°] 6,800 CFU/g,
CON_T-dgo] 7,800 CFU/g, CON_&o] 5400 CFU/g, SC200] 5,100 CFU/g, SC400] 7,500
CFU/g. SC500] 7,700 CFU/g. SNo| 40,000 CFU/golqitt. thgdw++S CON_7-23Fo] 240
CFU/g, CON_Td&fo] 240 CFU/g, CON_Ago] 240 CFU/g, SC200] 93 CFU/g, SC409°]
2,100 CFU/g, SC500] 4,600 CFU/g, SN-& 12,000 CFU/golict. tigw2 2e #mAl2ld
AEIA AEEA Fxey, = CON_F2Fo] 40 CFU/g, CON_RFAHE2 80 CFU/g,
CON_A&-2 40 CFU/g, SC202 47 CFU/g, SC402 93 CFU/g. SC50& 70 CFU/g, SN2 57
CFU/gel 1.

® 20. £MA|2]E9] uE At

A=Y AWM #4-(CFU/g) W&o (CFU/g) W&+ (CFU/g)  Z#5(CFU/g)
CON_A>F 6,800 240 0 40
CON_F-A & 7,800 240 0 80

CON_A & 5,400 240 0 40

SC20 5,100 93 0 47

SC40 7,500 2,100 0 93

SC50 7,700 4,600 0 70

SN? 40,000 12,000 0 57

VAR ofojet uigHl: &

2 agyold AF #HAlE
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FHAIY LY FLYEE =4 H oE A Al ZAdbe ' 219 YEYIY. BlERl As
CON_Z23Z0] 1.1 mg/100 g, CON_ZAH& 1.3 mg/100 g, CON_AE& 1.7 mg/100 g, SC20
1.5 mg/100 g, SC40& 1.4 mg/100 g, SC50< 1.6 mg/100 g, SN& 1.4 mg/100 go]gic}.
252 CON_ZFeZo] 370.9 mg/100 g CON_FAEo] 373.3 mg/100 g, CON_AMEo] 346.4
mg/100 g, SC202 364.7 mg/100 g, SC402 368.0 mg/100 g, SC502 382.1 mg/100 g, SN
375.4 mg/100 go]|tt. ZHEFS CON_ZHA2F0] 443.8 mg/100 g, CON_FA&o] 530.1 mg/100
g, CON_A&o]| 533.9 mg/100 g, SC202 466.1 mg/100 g, SC402 605.6 mg/100 g, SCH0
668.2 mg/100 g, SN2 7395 mg/100 go|ct. AL CON_ZAL&Fo] 746 mg/l100 g,
CON_R/A&o] 70.5 mg/100 g, CON_AEro] 66.6 mg/100 g, SC200] 56.1 mg/100 g, SC400]
69.2 mg/100 g, SC500] 83.4 mg/100 g, SN2 68.5 mg/100 go|itt.

ARdets R fHAZFoA S0, SME g e SHAIY DA DEEA]
aortt v A AfA+= CON_ZH2s©°] 250 CFU/g, CON_FA®&2 300 CFU/g,
CON_A"2 150 CFU/g, SC202 440 CFU/g, SC402 210 CFU/g, SC502 110 CFU/g, SN
20 CFU/go| it}

# 21 AHAI LY P A H oAdE Y AE

=4 &5 7?_00_11_‘1) S%NE; ng‘ SC20  SC40  SC50 SN?

AR A (mg/100 g) 1.1 1.3 1.7 1.5 1.4 1.6 1.4
Z4 (mg/100 g) 3709 3733 3464 3647  368.0 3821 3754
2 (mg/100 g) 4438  530.1 533.9  466.1  605.6  668.2  739.5

A (mg/100 ke) 74.6 70.5 66.6 56.1 69.2 83.4 68.5
AR &3 =73 =73 =4 &4 &4 &7

& 3 =291 (CFU/g) 0 0 0 0 0 0 0
apd e 2~ Al $-2(CFU/g) 250 300 150 440 210 110 20

b WFP 716 AA2 @75 SANETEAYL 71F L A 5o mef, AlEE Ao et
Aoy R HRY AE R A

(1) WFP 324
O P 2t
UN z>old AFol disl eqsts slspde Jledor IANERAALLS 7)E

of2of, oigo] HACCP A28 M8AA® Al Sy WA HAFSAANN 27H:
Ne8(l: dqNgos AED AEA 4, olNg /1F) 52 Foslofop ek,
UNOIA 7Pg 487} e Godel WRe] 49, 0gw Zol BF 2 ¥715S 71¢eios

Qs 9t
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ofl

[OIAl] FFer 7H] 7IeA AR (#F 2 ER71E)
LA E AL 93] (Codex Alimentarius Commission)] A& @ 7]& &4

CAC/GL 09-1987 (1989¢1/1991d 7114, 2015 27 reference T =Y CXG 9-1987) AlEZo]

Jo

Guidelines 1 o 2712 91t 2w 97
orul CODEX STAN 193-1995 (reference = CXS 193-1995) AlZ U A}go] QAEA U =40
= Sk alg} 7|1=

Standards | e @9 71E

CODEX STAN 152-1985 (20191 787, reference I =% CXS 152-1985) W72 7]&

Codes of | CAC/RCP 1-1969 Rev 4-2003 (reference =% CXC 1-1969) AlE JAH9] U¥tAz] (B&

Practice  "AE9ol 24578 W2|(HACCP) AJAR 2 A& A|R" 23
| A . _ : : o -
201]] 3& ZAHAE 129 95](Codex Alimentarius Commission®] A%l @ 7]& &4 A5

e ZA|AZ 1A D3] (Codex Alimentarius Commission)?] A& @ 7]& F4 Az

Standards YSMO GSO 51/2005 ofjgll @7t 71&

e 71 22 712 7lefd ol HAY, dr7lE
]

|,
g% MBIl oldd 2FEO

-

=
Al £eHE o] Fo] AR H 52 FHlsl WPl HA

1. ¥¢
o] A2 vt ¢, AW T = 3 U triticum compactum Host,, £ 0|59 &d==
AEE I, IZE 2H|E Y8l B4 UFITaz dotd Fetg7hR(0]st =Fol2t &)oll A8t

2. 7ru
2 BAIEA] g2 gl 2852 U3 A B 7IEEFA HA)E Easlofeit:
n HA A B3 W AlE Y89 durdAl CAC/RCP 1-1969, Rev.4-2003 £ "AlE9lsia
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4.2.1 7}st
Y7t AetE et vFFLeaY FHa 52 ot mAIEoO] Qlot. &IE(incorporate
rate)> Y7HE & G UlFFdA =z A 25080t}
O u3gys vlg 2L s Fef
FYFL g PR L
Vitamin A 1.0 mg/kg Dry vitamin A palmitate 250 CWS
Thiamine (vitamin B1) 4.4 mg/kg Thiamine mononitrate
Riboflavin (vitamin B2) 2.6 mg/kg Riboflavin
Niacin (Vitamin B3) 35 mg/kg Nicotinamide
Folic Acid 1.5 mg/kg Folic acid
Vitamin B12 0.008 mg/kg Cyanocobalamin
Iron 60 mg/kg Elemental/electrolytic Iron
Zinc 30 mg/kg Zinc Oxide
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Estimated days in container 20 ft ZgoJY 40 ft Ago]y
15-59 A 9.00 kg 17.50 kg
60-89 A 11.25 kg 22.50 kg
90-120 & 13.50 kg 25.00 kg

WFPeto] @ejo] el o Lt ojAl Aas A8 2 9l

' AP 8- Aol AR MALS AaEstA e
https://documents.wfp.org/stellent/groups/public/documents/manual_guide_proced/wf
p254688.pdf
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Alop golol] wef, WEP: AlZo] ofefoll HAIE @7int AxIshoAl AT AN WA AU
Zoltt. 71 24 HrpPF Bast 49 7 HAES 488 & At 039 24 A" dA
WEPO]| oj&l] 851 9lo, aAte] FJE S YoMt sadt S AAIAR] AlE ol &
4 H2] A" E4olof st E3F, WFP= AAIEA] ol2ist Algls H4E d8E 7HX]aL Q)
O 9JFHAE U 7]&Y A (reference method)?] =5
s AE 7 71584
i — d (E= SXE =712)
1. | Organoleptic 22 WAL ¥ebEel Skt A
2. | Moisture content Z|f 14.0 %, w/w ISO 712/1CC no. 110/1
. AOAC 923.03; ISO 2171 / ICC
0,
3. | Total Ash 2§ 0.65 % of dry matter method 104/1
4. | Protein A 11.0 % of dry matter ISO 20483/1CC 105/1
5. | Zeleny index %4 30 ml ICC 116 & 118 ; ISO 5529
6. | Delayed sedimentation %A Zeleny value + 5 ml
7. | Hagberg Falling Number (HFN) | &4 230 seconds (incl. 60 sec preparation) | ICC 107 : ISO 3093
. AACC 38-12A ; ICC No 155
5\_ 0,
8. | Wet gluten A 26 % 150 21415-1
9. | Gluten index A 85 % ICC 155 ; AACC 38-12
10. | Fat acidity 2|t 50 mg KOH per 100 grams dry matter | ISO 7305 ; AOAC 939.05
11. | Vitamin A F4 1.0 mg/kg of flour AOAC 992.04 ; AACC 86-03.01
12. | Iron 4 15 mg/kg of flour AOAC 944.02 ; AACC 40-41.03
A AR oejEel 4o m 30 Dwa 24 Q7o) me} vjElel A-dEls @ A oAl oh2
FYda FAAHtracer)’t 2449 4 Ao
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ahA g2 T 22 A" Ak g, vERl 2 ojyZde FulEh gref oAl d-4 F
20| ZLe|X|(porridge) F+= HHFOE AH|H= F, AESH g9 Wt 7St =(5F,
250 go =1t A 40 g9 HHAZE-A T W)= =Yoo SRoA 102 FE HoIA
|| ojof ot

1.3 8z 9 @41

ahA G- T g2, YAlR, Y B AR SHIA, Aokl G| YAIH FE AQlst,
o=t 22 SAAE1+4(Codex Alimentarius)?] A& E+&= 7|&2 &45l0F EPE}

» fof ¥ Aok FA R AlFo] At XA, SAAE+Ae] CAC/GL 08-1991.

" fob A Aokg A2 7IRE 7he AEOl gt Codex #F. =A|AE149 CODEX STAN

074-1981, Rev. 1-2006.
m Qo] 4l o]Zo]8 AlZo] oAl sy H T ZA|A]
= WY A WY Y AR PHe gve
"AE5) QA% W] (HACCP) A28 9 A& ]
K s |

L — S
o AEo] W Qs AIHE d Qu AR A

Z 1749 CAC/RCP 66 - 2008.
Al CAC/RCP 1-1969, Rev.4-2003 2=
A'e =g

AlZ A9 CAC/GL 09-1987 (7RA 1989,

I:

F
o

1991)
2. 98
2.1 %39 Mg

m Codex STAN 198-19955 w2t

ol

m Codex STAN 171-1989(Rev.1-1995)& w2C}
= (lofold apsts 3R WY SN pat)

o 3 ARSI, S| Ho] 9 AZ0IA BEolof gt QM AFAIS, mAR
20| A8 4 ok WAF A9, £5452 AFH A 2] 49

Mo X

2.2 vt 9 ojgF

UFegA ey Aas SAEY U £ o= 22 Hles ARESEL
m H|EHY m2JulA 2.0 kg (FBF-V-13).

m OlAF o] (Dicalcium Phosphate Anhydrous) 12.3 kg.

_l?__
» 23 HeltE 2.7 ke.
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FetdE # QA o]Zds Fo(anhydre) 22

n 3|4t 0= AFestE4 1A (food chemical codex)& &&5HoF gttt

m FA 100% < 600um(0]32) d3brgs AR Z7].

n AESISHEA 4AS F46=, QlAF o]z Anhydre, A 95%<250 0] 32, total aerobic
viable count<1000 CFU/g, ©o]J]AE<10 CFU/g, &4%0]<100 CFU/g, %@ 1g9]
AP A+ enterobacteria) 24.

FF A w0 g2 5 At AlAIE o] Qi

LAt nFFea nj A= WEP 517F 55At=2 B FLufjE]ofof gttt BASF (Stern Vitamin),

DSM, Fortitech, Nicholas Piramal,

mejoja A4 mRYA FIAY Fak

T

Hexagon Nutrition E£+= o]&
http://foodqualityandsafety.wip.orgof] Q)C}.
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sgto] m2AN A FEFolof st} o] & BAL ARZ 98 of2 ARt A AEEolof
stct
UFIgA | Aaes ARsHL, Mgty MR A Esior st
3. T2 AA]
3.1 34
HEARE- F BEe ohg Ao met AEdc
O #HAY-4 3 2T 34
N° Ingredients Percentage (by weight)
1 Rice 68.30
2 Whole soya beans 30.00
3 Vitamin/Mineral FBF-V-13 0.20
4 Dicalcium Phosphate Anhydrous 1.23
5 Potassium chloride 0.27
AAE G tidol &5 S5EH7] Yo, Z2NM= 59 AYa O o 5 S0+
YRo] BAS gololn, o] Wast 3¢ oA 4 of o u]&S FAsof sk BE 34
272 oA etstol WEPO] H v E|ojof it
3.2 2 ANJA] d9iH
AEAYE-E § 282 =Y @AY ASHdZ FAAZIL 5] QARG B AEA
UERE Aut o] g9 EFAL A XS v|Edatd & e 20 B2Ao s n]g] xed
AlZ o g 7hgEojof sttt MaEl= A= SA] 4F. A o4F &3 dx7F =gddnh
A 2age ol gEx] oot
3.3 T2 A XA
Aut maA A RFS WFP =R S2gof gk st 28 AE - 94 Ax B7|E
HACCP ¥Al; http://foodqualityandsafety.wfp.orgoj]4] o] &3+ 4~ Qlc}.
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O vlgia g 3 et e

| Target/100g flour |Fnrm
Vitamin/Mineral premix FBF-V-13

L Dry Vitamin A Palmitate 250 Cold Water

Vitamin A 3460 U . . i
Dispersible Stahilized

Vitamin D3 441.6 1U Dry Vitamin D3 100 Water Dispersible Stabilized

Vitamin ETE 8.3mg Dry Vitamin E Acetate 50% Water Dispersible

Witamin K1 30 pg Dry Vitamin K1 5% Water Dispersible

Vitamin B1 0.2 mg Thiamine mononitrate

Vitamin B2 1.4 mg Vitamin B2 fine powder

Vitamin B6 1mg Pyridoxine hydrochloride

Witamin C 90 mg Ascorbic acid

Pantothenic acid 1.6 mg Calcium D Panthotenate

Folate, (DFE} 110 pg Folic acid*

Niacin amg Niacinamide

Vitamin B12 2 Ug Vitamin B12 0.1% or 1% Spray Dried

Biotin 8.2 ug Biotin 1%

lodine 40 pg Potassium lodide®

Iron (a) 4mg Ferrous fumarate fine powder

Iron (b) 2.5mg Iron-sodium EDTA

Zinc 5mg Zinc Sulphate Monohydrate

Carrier Corn maltodextrin
* Adequate dilution must be used in order to
guarantee premix homogeneity

Other minerals
Potassium Chloride with 0.5% silicon dioxide as

Potassium 140 mg anticaking agent, compliant with food chemical codex,
min 90%<425 micron and min 60%<250 micron

Calcium 362 mg Dicalcium Phosphate Anhydrous, compliant with food
chemical codex, min 95%<250 micron, total aerobic

Phosphorous 280 mg viable count <1000 CFU/g, yeast<10 CFU/g, mould
<100 CFU/g, and enterobacteria negative in 1 g.
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- =W c29 We 160 m ol & W wol T W, wlE BH
Hojmuct,
(1Aol 2gdH) 2% EAIZE © W2 REEA] 2 Eo} 9P| HEE|ojof Sty
6. TA|
m 220 d 29 http://foodqualityandsafety.wip.orgoj]A] o] & 7}=
" A5T
" BEAY U R 23,
= qEd.
n Aopy gojo] wre Z7t EAL
7. 33
AEAIY G- T S dRst, 7] He A 2A0A Bysiof st
8. ¥4 a1
AEAIY G- F S A0l A9 Q3 FES=A] Elstr] Hsh & 6
Sojelojof sty &7F 4 HI7PF Tagt 4% U HAESE AAY & ok
O 9% HAE 2 7|5 W49 8=
No | Tests Requirements Reference method
(Or equivalent)
1 Moisture Max. 10.0% 150712
2 Protein Min. 14.0 g/100g flour (N x 6.25) AOAC 981.10
3 Fat Min. 6.0 g/100g flour AOAC 954.02
4 | Crude fibre Max. 1.9 g/100g flour AOAC 962.09
5 | Total ash Max. 4.4 g/100g flour 1SO 2171:2007
6 | Peroxide value Max. 10.0 meq/kg fat ADAC 965.33
7 | Urease index Max. 0.20 pH units AOCS Ba 9-58 (1997)
8 | Particle size - 95% must pass through a 600
microns sieve,
- 100% must pass through a 1,000
microns sieve
9 Organoleptic quality Pleasant smell and palatable taste, | Sensorial inspection
(smell, taste, color) typical color
10 | Bostwick flow rate Min. 55mm /30s for 15% dry WFP's SOP
matter porridge http://foodgualityandsafet
y.wip.org
11 | Vitamin A 2770-4160 1U/100g flour AQAC 992,04
12 | Iron 8.7-13.0 mg/100g flour AOAC 944.02
13 | Calcium 420-630 mg/100g flour AOAC 984.27
14 | Potassium 620-940 mg/100g flour AOAC 984.27
15 | Aflatoxin (total) Max. 20 ppb (total of B1, B2, G1, AODAC 972.26
G2)
16 | Deoxynivalenol (DON) Max. 1.0 mg/kg (dry matter basis) | EN 15891:2010
17 | Mesophilic aerobic < 100,000 cfu/g flour ICC No 125
bacteria
18 | Coliforms < 100 cfu/g flour AOAC 2005.03
19 | Salmonella 0 cfu/25g flour AACC 42-258
20 | Escherichia Coli < 10 cfu/g flour AOAC 991.14
21 | Staphylococcus aureus < 10 cfu/g flour AACC 42-30B
22 | Bacillus cereus < 50 cfu/g flour AOAC 980.31
23 | Yeasts and moulds < 1,000 cfu/g flour ICC No 146
24 | GMO (only if required) Negative (< 0.9% of GMO material)
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(2) AFHE A=o] et A

2 Aol 7]E WEFPOA QS FBF-V-13(d]efglmea)a
AZERlO] ojsE BAak aguolAolA AsE AHALY ME 2 Apold A
AUTLR, AL B0 et BT et P

(71) vlErRl SAA

AZUoIAoA Al HERISTEAAY FYEdE A ¥ o= Aabe ® 229
et it HED] A= 1258.4 mg/100 go] 11, ZHL 876.4 mg/100 g, K& 15.6 mg/100 g,
A2 25313.7 mg/100 gol U}, A et 24901900, FATE YRR, uile A A2 eit
D5 AEHA] g0t tAdE AlE Ay AN, Oidd T, didH, AdS 25 FAEEHA

ST

# 22. HERISRAAY P =4 R e 2t

B aE FBF-V-13(H|E}Rl -1 2 &3k Al)
HEF A(mg/100 g) 1258.4
Z+(mg/100 g) 876.4
ZH&(mg/100 g) 15.6
A (mg/100 kg) 25,313.7
Ar ) (4 A]) =73
SGAEE L?Lﬂ?( ‘%k) (CFU/g) 0
v e 2~ Al -2~ (8 %) (CFU/g) 0
A 1A ]?T(CFU/g) 0
ot (CFU/g) 0
g+ (CFU/g) 0
Z21474(CFU/g) 0

() 71t BFAA
J1e} Brjgo] ojopdE BA Ank: ® 230] UERAGITH Z4AAIe] Cag 31,056.0 mg/100
gol 91, ZHEAAC] ZE e 50,030.1 mg/100 gol gict

A= S T o
2 A A Ca 31,056.0 mg/100 g
ZEAA K 50,030.1 mg/100 g

JEFshao] Ut dE B4 A= 7 249 YERYQICE RE o] HHESHFS 8.38~13.47%
golgion] AR 0|7} 3.56%, wWolan] 3.49%, wjotu] 2.10%, A vo]7} 0.17% S}
ATHURALL drot&nl7t 9.08%, #0] 8.00%, TR+ ®HO] 7.72%, vjotn] 7.52%%ct. 2R+
o7t 1.82%, Woldn] 1.43%, vjotn] 1.11%, x5 ¥R0] 0.40%% Tt 2HAHeH=E7H= jofn] 7}
8.63 meq/kg, ¥0| 7.44 meq/kg, Tolsl0] 3.00 meq/kgth. FotZetH4AlS & AOA]
AEEX] &k
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B 24, 9YIEY YW E 2 A

2, A
- dars Ee vl golgn  wjoln
(WFPT+4)
FE(%) Ao 14% 13.19 12.59 8.38 13.47
24 9H(%) - 0.17 3.56 3.49 2.10
Zeha A (%) A% 11.0 % 7.72 8.00 9.08 7.52
24 (%) - 0.35 1.63 1.47 1.49
3] (%) Hd 0.65 % 0.40 1.82 1.43 1.11
k812 7Hmeq/kg) - - 7.44 3.00 8.63
ZFolZ 54l (ne/kg) - - - -

=) FoA=YE 24959

oAl el QiR 4 Z2as 25, 260 Ho R e fmAlElE A0l
3.30~7.38% HAt EAYS AgUolA #mAlE ABE SNo| 6.22%U 3L, SC50 5.73%,
SC40 4.77%, CON_2d&fo] 3.91%, CON_d&fo] 3.71%, SC200] 2.65%%At. RS SNoJ

12
16.24%, SCbh00] 15.76%, SC400] 13.62%, CON_FEAd&®fo] 12.83%, CON_M&o] 12.12%,
SC200] 9.99%%ct AHG= ZE o] 1.04~2.02% HHFow, 3|22 2.40~3.32% %}

IHASHE7H= CON_AEo| 7.95 meq/kg, CON_FAE0| 6.24 meq/kg, SC400] 5.98 meq/kg,
SC200] 5.95 meq/kg, SNo] 1.45 meq/kg, SC500] 0.73 meq/kg¥ct. 2280z EH L=
sofl Alxgh fEAl2]d& WFP fHAI2]d 440 2, AHHA, 245, o, Iite=E71

Sol Y=g Uy FESIE o2 HALAN, ARl wjF] me 24 Azjo] Fol7}
e Aoz BrE|gt

g e
2y Pu W(szvAF]mE ;g;;) cg;_ SC20  SC40  SC50  SN?
FE(%) Ad 10% 5.20 4.42 4.92 3.81 3.30  7.38
Z A% (%) H% 6.0 gog  3.91 3.71 2.65 4.77 573  6.22
Ze A (%) Ha 14 goog  12.83 1212 9.99 13.62 1576 16.24
2735 (%) Ad 1.9 ghoog  1.10 1.14 1.04 1.41 1.89  2.02
3] 2(%) AW 4.4 ghoog  2.78 2.67 2.40 3.00 3.32  3.03
3k 7Hmeq/kg) Zd 10.0 6.24 7.95 5.95 5.98 0.73  1.45
FolZ et =54l (ne/kg) 20 ppb - - - - - -
! Ali ofolel vigulE & 14 Fx
P 2gUold Al fHAYd M

#uA2U] FPE B4 U oS oA AlF Fubs i 260] Lregoich. ulEfel A
25 HoAlgjdo] 1.1~1.7 mg/100 g HF oW, ZHE 346.4~382.1 mg/100 g HY Kt
Ze52 BE HOAI2]Eo] 443.8~739.5 mg/100 g HYYF o, AL 56.1~83.4 mg/100 kg
Mootk Audels DE AmAdold S4oR, WFP #uA2d A FEsiglon]
i, BHLETRE RE AHALolN HAEHA YT AEHOR, B ATS E
AES #uA2de WP #uAie 4249 wel A, 24, 2§ 59 d9dRs s
ors ol Ao et B4 Aupo] xfols} 9l ZoR WHEQIT) ofo] met, AgAlE Ao
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gist zW 24713 (st 71 sA S8, SGSE ot 5)° +A4 Z2utE 55 Y AEHst= AR}
Qs Zlolg; At E Tt
H 26. HAIE] +A4 ZuK2)
) ¥ Algld  CON_ CON_ CON_
B ” 2)
LS i S - Aex) maw a9 SC20 SC40 SC50 SN
2770-4160
HIEFA(mg/100 g) 1.1 1.3 1.7 1.5 1.4 1.6 1.4
IEFHAGmg/100 ¢ U/100 g
Z(mg/100 g) 420-630 mgle  370.9  373.3 346.4 364.7 368.0 382.1 375.4
ZH5(mg/100 g) 620-940 mg/e  443.8  530.1 533.9 466.1 6056 668.2 7395
H(mg/100 kg) 877130 74.6 70.5 66.6  56.1 69.2 83.4 685
5 5 mg/100 g
A9kA| 7 =(CFU/g) <100 CFU/g 6,800 7,800 5,400 5,400 7,500 7,700 40,000
A Azl (A 0 CFU/25 g =4 =4 =4 =4 =4 <4 =4
)4+ (CFU/g) <10 CFU/g 0 0 0 0 0 0 0
A 2 E AL H(CFU/g) <10 CFU/g 0 0 0 0 0 0 0
e AEl9(CFU/g) <50 CFU/g 250 300 150 440 210 110 20
D Alg oFoje} viglul= & 14 A X
2 22Uold AE #EHAYY AE
Al Eﬁ v fd ANE Y JH

BRABAZH

L]

T

g4 BRINE

S

EENELEET 5

H= ]
a=
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2. UN £2¢ oozstalEcz Apswsly] 93t 9xia/uxze 8 54 AXALS,
o x] st

7h A&

FIE2 Al U]Te] FRotolRE FFEE FEIZE ARt AgRlol ol=27HA] Qe+
WFIGFAE7] twoll, 22TVl & 4 JAThH, UNICEFY UNHCR, UNRWA, =AA 4 AL
SOl A&7 E =otd Aoz Jidigt. JYEF2 vteA] vEgl-oyE mf A vigs]of
st=tll, gt= Ulold GAIN sa Al 552 &ttt 2 {501 &olstl Hof fmAlg|dat
O 2 et G5 744 7ol 7hssith ol= et Yl vEtl-ojuE oA FRE
Sl BaTFE £ & e 5Pt Jlenz, UNoJA ¥she= @7hs %E 4 Qo ®=5h
dIE2 71T B FARE stke Aol EAiste vl 7IE AN FRaE AViER
iﬂﬁ}ﬂ HqoFg 7}etst & 9l AX|E AUlste wiote AESHUAL sFIch

ol Al OﬂLiKlH}% A gfRo] =1 vEfRla ojuE mejYAr BEH v|AZIoRA,

Wieg w2 gRstel oA T2 4H EE A

oo B ATANE AYY WIRE MEIF JYF, oAt BY L JFSHES 55to]
UN 228 9oFgatiBel 232 5o UN £2Ag A& 7lofstnat sheict.

= st A dFA(100°C, 115°C, 130°C, 145°C, 150° @
Zolglon], 0]Z&0], Woldn] APHRLS AuFEcolM Axstach Zhze] A
A
at

>
o
=
S
>
oo
Nl
fol'
O
ad
rlo

2 waoto] 40 mesh Ao Ule] Al2.2 AgSISIT) Wel, 954 nare o
1o pstel  ARgstRL,  dEe  COMYAY,  uERl-ogR =
FBE-V-13(India)& £ gulo|xollA] B3o} AL&5l%irt.

(L) A 8% Axagy

sslemy AP AE 2AS YR AR, a9 B 3o UENY. ANYE
2ZINR, EAH AE £02 @®SXFA AAREFQI(Ds56-1I, Double Screw Inflating Food
Machine)Z ©]-&sAUTH 1™ 12). 0]J&<0], Hotdlo] Aj/dFa2 Au|EeoN &8, I&,

IRHIZE, 222 38 e2, 3F +2d0l 5% Olo}i Al=stRTHZE 13).

- 139 -



l

*=AE
l

12 A= AE2 4% HExdx71(80C, 15 min)
l

22k A=z w22 FF HRlS :1271(80°C, 1 hr)
l

A g o 2 HET T 5%

() FUE Ax
GUE BiPulE AP WIS FURE 100, AYF wiPy] L AR olx & 270]
LFER 9Lt
E 27, Y5 viEy] L AR ool
ae  ET TEE g Wy s wARs 49 denEgad @)
Wis )
CON_RR 79.80 - - - 10.0 10.0 0.20 100
CON_RB - 79.80 - - - 10.0 10.0 0.20 100
CON_GB - - 79.80 - - 10.0 10.0 0.20 100
R30 29.80 20.0 20.0 5.0 5.0 10.0 10.0 0.20 100
R45 45.80 12.0 12.0 5.0 5.0 10.0 10.0 0.20 100
R60 61.80 4.0 4.0 5.0 5.0 10.0 10.0 0.20 100
R70 69.80 - - 5.0 5.0 10.0 10.0 0.20 100

SBSEFEEX 7| (Moisture analyzer, MA35, Sartorius, Germany)S ©]£35}0]
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@ M=

M A|g2 MXHA(Chroma meter, CR 210, Minolta, Japan)S AFE-5to] ¥ & (lightness)S
UEU= Lt AME(redness)E UEUE agt W M (yellowness)S UEUE= bits
=ZA5tgch B4 WiAmo 19332, a -0.37, b 2.5299}.

® Y=
7y IR Algo YdrRu ArBAM7|(Laser Particle size analyzer, CILAS 1190 Liquid,

CILAS, France) o] &dte] 2Alst1, BAIGUNZ 5742 AHRSIA Sgstact

@ FFEHE
LEIM L L2ESMY T ZX7](LabMaster-aw, Novasina, Switzerland)& AH8-5to] 43519

=

e Al (WSDeF 283 AT (WAI)

Az 25 g2 30 mL SRS E2 dA2YHo] 24MK|7]2L voltexing 5Fo] A20f A
shakingbath 120 rpm o & 30&87F &3tst 5 4000 rpmofA] 1587F QAR 519t AFSof

g dF2 A - F 700 Ho] 1P EFS +5to] WSl(water solubility index)
ArESF o AHXF9 BAS &4 5t WAI(water absorption index)E AF&Est3ch & WSI
71 200 Fesdler &g R WMEs2 UEUYIL WAL dxAla 1 go

(o]
SEAY go2 Lot

ZShes
e = A A(Viscometer, DV1 viscometer, Brookfield, America)& Al-85}o]
Lv4 spindle2 ©o]&3}o] 100 rpmoj|A] &£735}icT.

)

O g
T = d A (Refractometer, WM-7, Atago Co., LTD, Japan)E A}gsto| 45Tt

pH
pHE= pH meter(ORION STAR A211, Thermo Scientific, America)S A8sto] =459 ct.
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= =
7h z&2ed AEY 7R BREA
ST W R

S 2= AP A7IRY] SRAY U RN EE B 280 YR 220 54 21,
6.01~9.06% WHAROH, 3ZoI2wrl EofEdas LHEFF0] [FYAo=w Tashkes T2
L’}E’HH%{D} O]% ;;%E‘ %7]‘0{' U}% _/'}__E_QJ %\:ﬂ- KOEQJ K]‘O]7]> 0330% D]i]% 7)_10]‘_:%
AtRE] QT soteed AP AR SR e 0.25~0.45%1 00, SolR et HoMAas
PEEYETT RoRor Wit
B 28. ot R AR ardF E aEPEE

AlE (%) FESAT
100°C 9.06+0.64% 0.45+0.00?
115T 8.08+0.56" 0.4440.00°
130°C 8.21+0.39° 0.43+0.00°
145C 6.20+0.66" 0.27+0.00¢
150°C 6.01+0.50" 0.25+0.00°

* Values with different letters within a column differ significantly (p<0.05).

@ Me
oot AEd

goxow g
9.642 QolHoR 71a}

=0

o

g Ao Mz= m 290 YEUIT. ¥
MAE B7F27F 282F 89.19, 89.342 8ol oz 7 =ofw, 100°C A S
whorch st e =2 e bre

145°C,

S7]2 UERYS LZHe 145°C, 150°C

727 87.79%

150°C R ds 2727 242 9.40,

oF1, 115°C AMAE A7l=7} 8.3482 S0ojd oz JIAF uotrt

Wbl ME

Color value

L a b
100°C 87.79+0.27¢ -0.89+0.01° 8.65%0.20"
115C 88.334+0.09" -0.91+0.03* 8.34+0.09°
130°C 88.44+0.02 -0.95+0.01¢ 8.76%0.16"
145C 89.19+0.23% -0.91+0.02% 9.40+0.19°
150°C 89.34+0.05 -0.94+0.02" 9.6440.04°

* Values with different letters within a column differ significantly (p<0.05).

100°C

115°C 130°C
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® +ESFAI(WAI, 285l A]4~(WSI)

LESPA, pREOAS, 2EAY s 1™ 15, 160 eIt s aAleE B8
AR IR} 350-4.79 g WelHOD], BELEI} FlRAR AREARAI} SoleT
2BQFA| L RE KA AL} 20.83~27.90%% 00, 145°C, 150°C AjAS A7t27} 7b2t

27.90%, 27.09%= 717 =Qtc}.

6.00

t
:.T- 4.00

il

IH

<+ 2.00

0.00
100°C 115°%C 130°C 145°C 150°C

a3 15 sotend MY AFRO ARERAS

40.00

=
o0 20.00
i
e
10.00

100°C 130°C 150°C

a7l 16, BEeEE YA AERO] SHEFAS.

R ERE E =1
solemd AHY LR FoN SEERAS, HE
145°C A4y A7l2e YRtar)ER Maste B4

® Y=
A28 AP R Y 2 Ads & 309 2ot B
108.72~119.63 mm%c}t. 80mesh AfAHE 2727} 108.72 mmz S-9)A
AFor 1 40mesh, 60mesh RA3 A7t2L AX} 37|71 S9/A Q] x}o]E2 UENA]
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B 30. YAIA7|E RAE Rp2o] Al

Particle size (ym)

Chin Diameter at Diameter at Diameter at )
Mean Diameter
10 % 50 % 90 %
20mesh 12.47+£1.36% 71.28+3.25° 277.35£6.912 111.9942.99°
40mesh 14.76+1.65° 77.56+1.35% 287.05+4.44% 118.57%£0.36
60mesh 19.27+0.75% 79.71+3.25% 284.46+3.42% 119.63%£3.15%
80mesh 20.63+0.52° 76.29+2.22° 244.75+6.97" 108.72+3.15°

* Values with different letters within a column differ significantly (p<0.05).

in volume / undersize
L ) e 1

es )1 %
es) %

alu
alu

2

Histogram [x16 2]

Wl
A

.|\IIIIIIIIIIIIIIIIIII|IIIIII|IIIII|

AT,

I |I||"lu|||||||||||||||||||||||||||||||I||

g
(Dame«er)/ M

@3 Cumulative values ) /%

Q3 ( Cumulative v

Q3 { Cumnulative
i 5

9
% D\ameter)/ @

S o 10
X (Diameser) { 2000 04 X% (D»ameer]/ il

20mesh 40mesh 60mesh 80mesh
a9y 17. AR Y B7ER Y.

@ 5 RI(WAD, 52851 A]~(WSI)

SR, pEEAS B A 19 18, 199 UEUY. RS Rlee 2
VAPIZIE AP A7FE7E 4.50~4.72 gollot, YAt F7|o] Thg FF2 UERHA] ookt
FEgolAl ey BE REVE AAEE ’”7}57} 26.20~34.69% A 20, ARt Z7|7}F AlopA =
S22 8HRISTE F7ksHe %S UERLE, 60 mesh, 80 mesh A1A4® H7FR7}F 242t 34.69%,
U.08%2 1Y oI ARHOZ a7l T2 Y B2 FREIIE 2 Nl

K
% 4.00

?P

]
& 2.00
0.00

20mesh 40mesh 60mesh 80mesh

T3 18, YRS AHA AIERO] SEERAS

- 144 -



=

&
F 30.00
3
20,00
oo
H
4 10.00
0.00
20mesh 40mesh 60mesh S80mesh
O 19, YR Z7TE Ad P A7EFe] ~FE&olR] S
(th Jzet A9y wrheol B85
@ »RAY L AE
YL AEF AR pedd E M= #2310 YUEYD SR 0]73&-~AD],
woldn] MY WIHRsE 217 5.80%, 5.47%ich MR &4 AT w2l UERfe Lk

A
074&#0|7E 67.17, Cotdnlzh 7569900, FAMES UEhE byt 0]7&A0I7E 15.25,

B 31l. LA AAEY AVIRY aRTE H AlE
} Color value
A& TE=H(%)
L a b
1] 7} & & v 5.80+0.15 67.17+0.12 1.26+0.03 15.25+0.03
ol v 5.47+0.22 75.694+0.54 0.78+0.02 13.79+0.06

@ =

FUAe MY WIER] SHERA S, SEEAAI S I 320] Lrefoict o] F&dn] Y Y
7HRO] 2HERASE 2.25 go]QiL, Woldu|: 4.20 g0 u]Z&A0] AP AIHE e}
FEESASTE BT SEESASE 01P&HATIE 10.05%, WolHo|7t 10.64%2 2 Ao S
UeRRA elotth. AEAoz, njZedn] MYE Wt ssteny Qv AdY vbe uoh
AEERAS U 2E LRSI @A oL, Loldn] Y MIFRE SRR SE AR



o)Z&dn), Woldn] g HoK AYHe] HE U

SFOIL 28R4 Q9T ol wa,
U5A J|sEd L uA o2 WL

E 32, G AP BN 2R ELAIS(WAL, S2E5AIS(WS])

A5 S i) TELINAF(%)

1] 7+ & §1 1) 2.2540.00 10.05£0.06

ol & n 4.2040.02 10.64+0.14
(2h MY A7t Aot e dgEe] BLEA
sotesd, YRAsE, G AYY AvrRel BUSY 54 Aus Fustel, = 271

22 it 2 gdES ARSI

O 4»88F 4 He
FUF 2EFY L M 5% Zie & 330 YT RE JYFO 2RI

£l

)

=
w7tz M%oﬂ m}% 9015Ql Aol 2 LFERRQICE ME &4 2
u A7t== A7tst CON_GB7} 63.130.2 1—.—4" 7

HU

],

ozl

GAEE UERE b AHY A7E2E 30% H7KE R00 13272 $eIH0 FbY B9l
A% 8712 A7HEE CONel 0.192 §ojxoz 7hg wokct

Color value

Al gD T2 (%)
L a b

CON 85.60+0.15% 58.49+0.05" -3.63+0.01f 0.19+0.11°
CON_RB 85.28+0.02° 55.37+0.05" 0.22+0.03° 12.1840.04°
CON_GB 84.77+0.07¢ 63.13+0.07% -1.85+0.01¢ 8.23+0.11¢

R30 83.85+0.01¢ 58.12+0.01¢ 0.1940.02° 13.274+0.01°

R45 83.9240.04° 57.44+0.02¢ -0.97+0.02¢ 11.9240.02¢

R60 83.66+0.21" 58.03+0.13¢ -0.23+0.04" 12.35+0.12°

R70 84.17+0.05¢ 56.94+0.17¢ -1.11£0.17¢ 11.2340.26¢

U ® 27 oFo] &A%

2 Values with different letters within

a column differ significantly (p<0.05).
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o] olatetA B4 ZAute & 349 YUY, FIF +2Ed s 0.168~0.350
e . el Y B7LRE 70% F71st R700] 12.37Brixe Sojdoz 71At
wofy, 0j7}&FH0] RS B7FES A7 CON_RBZF 45002 §ojslog 7pa+ uoitt pH-
BE FYH0] 6.22~6.37 HARCH, MY A7HE A7 Tetds FAQ1 AtolE HEUA]
oF Ao ARt g A7E= AlRgE CONoJ 2097.67 cp, dRH0] A& A7H=5 70%
A7t R700] 2352.67 cp2 RYAo=z I =9t 0lg&RIn] AAEY AVERE AViE
CON_RB& 58.00 cpz A=’l RoAoz 7P Woton, ol v]4&du] RFYE A71+9
FEEFAle7E Hob Aro e UAlE Aoz BRI AEF A7 Aol et =
A7rgol S7tg4es Aet w0+ A UsUd=d, ols AEd3d A7H9 A4st 3o
et s A7t ARHA Aert J5ste Aoz AtaEIH

¥ 34, §Y&9 gd&, pH, AL

Algb SFRINE" 2 % (°Brix) pH A= (cp)
CON 0.302+0.00° 11.1340.06¢ 6.25+0.03° 2097.67+294.91°
CON_RB 0.350£0.00° 4.50+0.10¢ 6.30+0.02° 58.00+12.49¢
CON_GB 0.168+0.00° 8.43+0.06" 6.37+0.05 923.33+88.60°
R30 0.27240.00¢ 9.57+0.06° 6.25+0.01° 612.00+26.15¢
R45 0.284+0.00° 11.90+0.10° 6.26+0.01° 1545.67+273.45°
R60 0.286+0.00° 10.05+0.05¢ 6.22+0.01° 1750.33+225.68"
R70 0.285+0.00° 12.37+0.32° 6.30+0.01° 2352.67+214.53°

o5l BEsge B 350l Yehsih o 9 do] J|sEE ANY IS 242 4%,

60% Z71et R45, R600] 6.400.2 QojXoz 74 =9ty CON} woldun] xj/d
7Fst CON_GB7} Zk2F 4.20, 4.0002 [olxloz 714t L,i;
A7Fet R700] 6.2002 RojfoR 71 #otal, D& n] A
3.40082 §old o=z 7 A HriE|Qict. ol 0]7)y) o] £E8.9] o] &k
Zlog Wor|Qict ot 7| = AAF A7FRS 70% F71sH R700] 5.600.2 Goj&og JHAt
=0ka, Y A7rE Friedo] F7tsta, nZd&dn], Lotdn] XY Avte Artgol AL
ote] J]serh goldez okttt EF, ©d AP AVFEES A7 CON(Lu),
CON_RB(0]7J&&0]), CON_GB(Zotadn]) g2 5t 7|2=7} 2.00~3.400.2 5H(E-5) olst
Fog Wrlelglon, ojk S35, 2 5 1A% gto] AIIEA o vlwA fgto] 7|5 w0
93ke 0zl 7oz Ataglch Arol 7sr A AIL22 70% A7FsE R700] 6.400 2
Go|Ho g 7pa wory, 0]4&F 0] AAE A7122 715 CON_RB7E 3.000.2 §ol"o2 714
b3 255 9 880 Rt Wob Yool oRF B
v Act. A7) s e AP AILRE 70% Mot
R700] 6.4002 Qojdog 7}5; =91, R60, R45 $0=2 Qo|Xoz 7|5 57} =9ttt CON,
SH(E) olste Wt Aol 7|FEst A7) s e

41

-
ox,
o2k
o

N
X
4

ol ﬂ.IlﬂJ

IO o2

N
N
&
(@]
O
Z

O

b

e
O
=
=
we]
®)
O
=
)
lwe]
rlr
r_>1
rE
ih)
N
fol
k1
N
N

ITe DAl Jle= ALREIT.
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B 35 dY&HY U554
A=Y d# 4 A F = A= Za s g )
CON 4.20+1.30¢ 4.00+1.00" 3.40+0.55° 5.40+1.67*  3.80+0.84"
CON_RB 4.60+1.14" 3.40+1.34¢ 2.00£0.71¢ 3.00+1.00° 3.00+1.00¢
CON_GB 4.00+1.22° 4.40+0.89" 3.20+0.84°¢ 4.0042.35 3.20+1.30%¢
R30 5.80+£1.30"  4.60+1.14" 4.20+0.84% 4.80+0.45"  4.40+1.14"
R45 6.40£0.55" 5.20+0.84% 4.80+0.84% 5.60+0.55% 4.80+0.84°
R60 6.40+0.55° 5.00+0.71% 5.00+1.00% 5.00+0.71% 5.00+1.00°
R70 5.80+0.84% 6.20+0.45 5.60+0.55 6.40+0.55 6.40+0.55

Vg 27 oFo} A&
2 Values with different letters within a column differ significantly (p<0.05).

o ds 4=

7Aeksb] 9t olulxlet 28 271 2
(1) A2 2wy

R
odxlule] U gl A

B @RUEUIN Azsion]. ojUaTal AYYA, Yord)
AgEEe A EEOA Ax 2 9

|
stick zizre) A @S

AR2 AESHACE. FAESE A9, dAUe ARTcolN psigon], Aue
CIAIYAY, £EYL Q] vlefgl-o]2 mejol A Batel FBF-V-13(India) 2-2U]o] M)A

Fwrol ALgatic

(L) o A8t Al =g

YR EP= & zg} 22 YHoR AMASIAT. dEas i ¥ &4t &, 4 EYZ 20~30 g
A7teto] T sttt St a2 49 S04 4dIs &, 180C=E Adet 204
5% & A = WSt oyX|etE g5ttt oluAler vige] R Alg °foj= & 369

off | <18t
o8t A

PA
of
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H 36. ouX]8} vjgy] & A]g <Foj

Alm Y¥HRFT PA&AVRE HoldAP|RF EA2f  #HAE A" HERIEGAA A
CON  59.20 - - 30.00 040  10.00 0.40 100
A - 59.20 0.00 30.00 040  10.00 0.40 100
B - 0.00 59.20 3000 040  10.00 0.40 100
C - 29.60 29.60 30.00 040  10.00 0.40 100
D 19.60 19.80 19.80 30.00 040  10.00 0.40 100
gulolRE:gve] AYY B7RR, OIJ&AURFOIZ&HD]  AMY b, WoldlulREoldnl  A¥E  AbE,
FBF-V-13:]etgl-0ju2 mejojx

Al

A5

[
=}

Ho}-

(<h) Y
@

A
e
\=|
e

E

J71(Moisture analyzer, MA35, Sartorius, Germany)gs ©]-&3}o

A5

_||>1'

41

@ M=
M 2|55 MXHA(Chroma meter, CR 210, Minolta, Japan)S AF25to] © & (lightness)
e+ MM (redness)E UEU+ M & (yellowness)E UEIU+= b
ZX51ict ojuf & wHAmO [ZFo] 93.31, agto] -0.37, bfo] 2.52% tt.

[ I B S W

ZF

=
=2
o
BA =

a
L3k, a?t %

SEELARWSDY 4

Alg 2.58 30 mL
rpmO g2 30&7t
ST 7100
278
SR CERCD E IR

LpERL i,

off FAA

27

T

5., 4000 rpmoj|A 15
aro

o=

=ZAstd WAI(water absorption

=)} R=IKe)
B=s

17132 voltexing &to] 75°C waterbath 60
2k AxEe stck Asole ule) e pu
Jtoto] WSI(water solubility index)& AF&51% 0 AA-=9]
index)g AM&SIAT 5 WSI= 471 A70IA
2 UEH9I 1 WAL= AXA|R 1 gof e sBster gog

aTrd T ™o o

e

OR=g
A2 1.0 g& 10 mL &5
V-650, Jasco, )& o|8&3to 67

® AR AR
oy x|ute] ZIARZA LS F7517] Hsto]l X cmzE A &5Fe| Texture Analyzer(TA-XT2,
Stable Micro Systems, UK)S A8t £A51%cH 24 2H-E pre-test speed 1.00 mm/sec,
test speed 1.00 mm/sec, post-test speed 10.0 mm$% 0, distance 10.00 mm=z &E7-o}F 11,
TA parameter2 28 7 = (hardness)E =459}

|5tgict. 1.5x1.5%X1.5 cm 3719



ouixlel 242te] Al2E Aslg AP BAIC] ABIHGO0, U2 T It hat o= A

Apstect |SEW e 98 AW o8stgon, 1HoR A% Uhe HckolA 9%

IIeAs U FOHE EASLES STk WSS A, RAP] FEet o % AL, o,
VS

(2) 23 &t n&

Oh 2EEF R A=
oixute]  HESE I "EE% B 379 YERYIY & ofAEie] RIS
3.24~451%% T} My =X Az} gt X

ot olZ&dn] Y @7@1% Bk A} 63,882 9oKo2 JbY WSt BAE
e bate olZ&dn] A A7hRE A7kt A%k Quin), oj7&d@n], Woldo] A
WL S SAT B2 A7HE D oluix|8bt 242t 16.46, 16612 K02 1 o ofuix|ut
ojgre] galo] HEUt 2 L I & gt

% 37, o|uxule] puak o Mg

Color value

Al gV T2 (%)
L a b
CON 4.51£0.41° 79.66+0.06* -2.1140.01¢ 13.23+0.07¢
A 4.13+0.49® 63.8840.29° 1.50£0.06° 16.46+0.18°
B 3.24+0.36° 70.35+0.15" 0.45+0.12¢ 16.4140.12%°
C 3.64+0.54" 65.90+0.18¢ 0.94+0.02° 16.16+0.10°
D 4.18+0.21% 68.75+0.05° 0.58+0.07° 16.61+0.19°

U 3 36 oFo] =z
2 Values with different letters within a column differ significantly (p<0.05).

a2 23, ofyxjute] ol

T H 36 9o Fx

(L) ol x]ure] olg}stAl §7d

offxlute] ojgtetAl 57442 ® 381 At} oyAJute] £EEFHAI4E 0.94~1.81 g HYAT
S8l Xl CONoJ 52.90%= RelAlog 7P =9kl UoX]| OﬂLﬂle}% 38.09~42.13% =
oAl K}OI% UERHA] ekttt olyxute] e = wigdso] O {o|AQl xtol& YEYA]
ororow, 4.03~5.33 HY Tt
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= 38, ouix|ule] olgslA £

A=Y FEEFTAT() T2 A5 (%) B

CON 1.12+0.09° 52.90+0.85% 4.2140.09"
A 0.9440.03¢ 41.3740.19° 4.41+0.35%
B 1.8140.09° 42.13+1.63" 4.03+0.23"
C 1.38+0.03° 38.09+2.00° 4.89+1.78°
D 1.4740.04° 40.4143.84° 5.33+1.43%

D @ 36 oFo] Fx
2 Values with different letters within a column differ significantly (p<0.05).

(ch) 71AR A=A
oluixlutel ZIAM£AZHE & 390] LheR9ich. 7 % (hardness)= CONo| 922.73 go.2 713
£9rT, O|&A0] MYF AILEE AIISE A 846.05 g, Woldlo] A MIFRE UK B

o = =

808.37 go| AT}, 0]7&AD], HoldAn] RjdY A7FFE 50:50 v]&=2 st Co FE+ 664.09
golQlal, A¥tn], U&= 0], o] xj/d Y A7IEE st vlg= A7ist C= 620.21 g &2
ARk 71 wolt AN AR 24 AL, G AYY WIIRS A7 CON, A, B ur} EF
A7kt C. D ollule] AEs} vlwA e Ao srelEgict
5 39. ouix|ute] Z]AR AR 7}

ABD Hardness(g)

CON 922.73£141.51

846.05+76.76
808.37+42.34
664.09+23.71

o o @ >

620.21+66.37

UV § 36 ofo] &A=z
2 Values with different letters within a column differ significantly (p<0.05).

900.00 T
.
£ 600.00 I
=
ool
300.00
0.00
CON A B C D

a3 24, ouR|ule] F|AR AR,

TR 36 9o xR
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D
r

Ir
Jm
oX.

ouiAlEle] WESHe E 40, 4l Uehyoich ofuxjute] ZFEolA ALe CONo]
1752 249 Jwsh gojxos sby ot Ho= Wriwglon, ulg&du MY
W12 A7IE A7L 8.0002 SO OR JPF £ HAOR BUE o] 2] HEt B
A BT 4 otk £ARY] e BE Ut 4.00-5.00 WYZ FHlwlo
oUAEE B2 MASEL O, BE(GE) £F FAAL e A0 WU

E 40. ouxute] HsE54( =)

AlgY e =2z

CON 1.75+0.50¢ 4.75+0.96
A 8.00£0.82° 4.00%1.41°
B 6.50£0.58" 4.5041.00
C 5.504+0.58" 5.00+1.41°
D 4.75+0.96° 5.00+1.41°

U @ 36 oFo] Rz

2 Values with different letters within a column differ significantly (p<0.05).

offufx|ete] 7o = {7t ZiH(k 41), o R A2 475~6.50 HY 2 B5(58) &%
g e Frtegloy, ¥ RE oyAEiE goAQl AbolE UEWA]l Egke. B
CONx} woldiu] RS A7i=oke A71st B7 742 6.25, 6.500.8 7HAF =9k n
offufx|ete] Ste] 7]z =7t {oAQl i}o]e UERUR] 434t
mol2ote M71st Bl 6.252 71AF =obm. UIOIA] o WAHIS 5.25-5.500.8 7]5 57}
AT, AYEAY] o k= gotlo] xﬂ’é & A7F20HS A7ISE B7F 6.500.2 7HE =A
Brteglon, RE oyAEbZE 5.00~6.5022 E5(5F) o9 d=
e SIS o] met, A/ A7EEE ol &3t AyA|ute] 7HsAdS 2

d

H:I

ok rn rlo 1o

xx]ﬂo H‘ro}o |:|] xﬁld

.

# 41, oy Aetey 554002 %E)

NER o)z 2 A 3k "k A7 AREA 7|3 5

CON 5.50%£1.91% 6.75+1.26% 6.25+0.507 5.25%+0.96* 5.75%+0.96%
A 4.75+1.89? 4.75+0.96% 4.25+0.96% 5.25%+1.71% 5.25%+0.96%
B 6.50%£1.29° 6.75%+1.50° 6.50+1.91° 6.25+0.96% 6.50%£1.29°
C 6.50%£1.29° 6.00£1.15° 5.50£2.08* 5.50%£1.73% 5.00%£1.15%
D 6.50£1.00° 5.25+1.50° 5.25+1.50° 5.25%+1.50° 5.25+1.50°

V& 36 oFo] Az

2 Values with different letters within a column differ significantly (p<0.05).
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b

GYF| BA AL E 42, 430] Ut BE JYF 222 4.34-6.81% WL,
ZAHF2 CONoJ 0.45%, A7} 8.90%, B7F 1.99%, C7} 5.61%% . ARTHERAlo CON0] 6.88%,
A7} 11.10%, B7F 9.00%, C7} 10.13% Tt TE, a2 CON EE} 0]7&3 0], 2olddn]

oS gk

MeE A7F2E A7t A, B, C FLH0IA %% ﬁii A QT H|ER % DE I9E
mojal A7 1715.72~3082.15 pgRE/100 g HYFOW, H|EUEE RE Jogfxm m2ulArt
3.92~5.89 mg/100 g AU, ZAEA oz, JY=FY v+ +AZY, e 24 0|
BA T 48 BAgo|lon, ol JYEH meua 2o ujiddo] w2t xjo|rb Qe
Aoz WAEET. RAY AHE, FdI¢EH muA gAg AA Al AP AVMES
vstojol & Aog AtgEQlOW, Ztg, H|ERIA, HETIEE g4 591 HIERISLAA AJ4t
DAONA 2ot T4 7P 24 L F7F 24 =lo] o Aog WHEQM. 47
BAGS 2UWA, A, A9 B YF YA g0 oE Ao|2til AtgEo] FAH
ma|A AL A Arbg 2o BoY Fo=w wHHn)
42. FLF=Y A4 AaK(1)
4 & % &= (WFP) CONY A B C H] 32
F5(%) - 6.81 5.27 4.34 4.66 -
ZA (%) 26-36 /100 g 0.45 8.90 1.99 5.61 HA4 g
Zeh A (%) 11-16 g/100 g 6.88 11.10 9.00 10.13 @ »Ag
3] (%) - 0.45 5.69 1.37 3.55
A (mg/100 g) 10-14 mg/100 g 5.34 12.68 7.72 10.52 o9y w4g
7k (mg/100 g) 535-750 mg/100 g 7.45 43.96 12.97 28.31  FA%
7+ (mg/100 g) 900-1400 mg/100 g  106.5  1089.00 275.90  693.10 ¥4 ¥4
HEFIA(ugRE/100 g)  550-1150 meg/ 100 g 2182.59 1715.72 3082.15 2187.00 H#3
H EFE(mg/100 g) # 2 16 mg aTE 3.92 4.92 4.89 5.89 A9

CON:@vHo] Aj% 7h2 89.80%, A& 10%, BIEFRI-OUIZ majolA 0.20%, AD|Z&E0] A 27te 89.80%, A& 10%,
BlERI-0l 2 mejul A 0.20%, Brzoldu] Al b 89.80%, A 10%, WlER-OjU|Z majolA 0.20%, C:olZ&@0] A E
BIFR 44.90%, Wolwn] A A7l 44.90%, A 10%, ulEF-O]UZ Zejulx 0.20%

IYF| 0IPE HHY AW BN ABE E 433 Lo QUAIFSE CONol 20 CFU/g,
A7} 10 CFU/g, B7} 65 CFU/g, C7} 25 CFU/g%th. Alwdlat= E% Oﬂook%?— 2] g Aof A
gHollon], ChgE, FALEYPR, v A HMgat AEHA] o CONel]
130 CFU/g, A7} 50 CFU/g, B} 150 CFU/g, C7} 90 CFU/gM_Di,
GYE maYroln BPFo|Ut olo] w, LE 9

o
;{_7_:]% %_,_5}93\354’ u]l\gmowﬂ oz otXNsh 718 o

o]st
e A2 Tuea

opt _L_l o
2l
p
>
rlr
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4 & g %=(WFP) CONV A B C H] 3L
ANkA+5(CFU/g) - 20 10 65 25 -

Al (g 4) 0 CFU/25 g A &4 A <4 ] %}
4+ (CFU/g) - 0 0 0 0 -
o) g+t (CFU/g) - 0 0 0 0 -
A =7 (CFU/g) - 0 0 0 0 -
upde] Ale-~(CFU/g) - 0 0 0 0 -
Z13+4+(CFU/g) - 130 50 150 90 -

FolZ 52 (ne/ke) Hd 10ppb EHE  EHE e BH& A8

U CON:wto] ~j’d @ A7he 89.80%, & 10%, vIEFYI-OIUZ Zajulx 0.20%, A:01Z&E0] A9E 712 89.80%, HE 10%,

=
HIERRI-0jd[E 22| A 0.20%, Brdotddn] Ay AVER 89.80%, T 10%, HIEFRI-0jUE =2]9A 0.20%, C:uld&dn] A1
AA7FE 44.90%, "Hotdu] MG AVEE 44.90%, ™ 10%, HEFU-0HZ = 9A 0.20%

(1) ouAu}

olulule] B4 Hutt & 44, 450] YRRk A7 ouAlule] sEEe 3.77%% 00,
AR 1.66%, RTEAL 16.43%, & 10.65 mg/100 g, H|EIRIAE= 8922.79 pgRE/100
grh. oAl Zstol, AT WEIAL WEP ofuxsl JE FAd wAsioct
AR AL, ouAl AXE AAA A H7lo] Ao da
ot % AAES Tr AW ANF £2e Edl AT 4 AL o WUHYT EE

SERIAL R B9 GIERIEIAA A UMM AT sbsAl Ak 2P B4 J1E
Aol BerE 4 9 o= Mrd

R = ol L1 ] v} (WFP) R RE R R H] 3
(%) Aol 4.5% 3.77 A3t
Z A% (%) 4 15.0 g/100 g 1.66 A9t
Za A (%) #2410 g/ 100 g 16.43 =g
A(mg/100 g) 10-17 mg/100 g 10.65 BN
HEFA(zgRE/100 g) 500-850 meg/100 g 8922.79 Ry

! wrotgln] AjAdY B7ER 59.20%, BRI 30%, 2IAIH 0.40%, HE 10%, BIEFRI-0IUZ ma]ula 0.40%

ouxlate] U]AE orRA AlF BA Au= m 459 ZAth Al oy x|ute] dutANFLE b5

0

CFU/golgii, Atwdel, ofald, oigaa, FMZexsad, updela Aeoas A&x
ororon], A@g4t 65 CFU/goloic. olo] et @E ouxlsh WFP 0lg2 715 742
FEs19100], 0B OR R NS AT & YUt
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45 o|uiute] BA ATH2)

4 = ol L 2] HH(WFP) T AR RIS H] 31
ARkA = (CFU/g) - 55 -

/\ELE!_L;__IE}(XJH) 25 g LH 1:'] d% %/\4 ] 3)

4+ (CFU/g) 10 ¢ W vjp= 0 2 g}

o g+t (CFU/g) 2] 10 CFU/g 0 =5t

I 32 =g (CFU/g) <10 CFU/g 0 &Sy

AR Al 2(CFU/ g) 2] 10 CFU/g 0 = g}
24(CFU/g) - 65 -

! wrotgln] AjdY B7ER 59.20%, BRI 30%, 2IAIE 0.40%, HE 10%, BIEFRI-0]UZ ma]ala 0.40%

o2

O

O #mA2Y AAS 93t 214 vjge Auto] AYE A7HE 57.30%, WE]
1A

SGS SGS

D8 NYEAEH aermeromiong-ara  BEEDDOL D BOL 10 IS ABAIM e menorcriamgi-ams WSR-S0 @EE 3
2R @ PRANRETE :.. ERuAEaE
® & DOWE PSR AMD BREEE FRUATIR ARENTEE | MEME BEE MR NERE A, B INATIE ABEREEE

B WALt BT NEA OF BWE L83 88Ut
wi-EN B e R W a8 P AR NENEAE SR TAE WAEEG AN BN DA W 8 ST P e

LS a s
| am
I im
s | rma
s | KT
ogd | zne
| am
| T E]
| )
T
1 a
-
|| a
| ]
| =
T oimg
.&\'.; - | -I ‘-I-
i s sasa DA B 3
R BE REA AT B R0 B BE ASHSSREE AHE & BEE BU GEn a amm
EUD !
- ]
Y fee Y Lee
il
——— b — e b e
Tishi s Wit | L KT ek Wm0 KDARL
even —— B | =
—— e

7 25, YFE, oldxuE WS it AlFAAR A,

o_']:

438 ML U AAME WIRo Watx AYS ) Wakewd AWALS Axslo]
43122 FYSIAC. Wekewd wuAe 2ot 54 AT Wah Lwsh Svi] we
481g0] kst AFS LEPYQITh 130°C, 140°ColH B Auiate] A9, 25}go] Zk2t
98%. 100%2 SAEO0], ol TREe] Ao A} wal A Lol 4 UL
RABIGLE 018 HlEo 2 JYEEILTE WEPOA AARH Gogeusiaet 2ol A
A%2Y U YRS QU 4+ Yt UL AR YA gon], YKo 94
542 AYDL ol ABAROZAY AL £ ohEEt.

d
w4 15.0%, 4% 11.0%, vlEfRI-DjU|E Z2|2 A 0.20%, Aotz s
0.27%0°]t}.
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off A A}

=
Bk

o)

Bo

[e)

O

BIL2 69.80%, HHE]

3

o e ofz mof

A5 10%, A" 10%, HET

Upepuigic.

0], 0]7}&

A

#0], wolt

4%(CON, t]7d&

N
-

%

O %

I o
ol KW
MRS
jas] ._.”D,O
N
M
T o0
. 8o
<o Ao
o=
™ ]
- TK
3
— =0
K B
Kq

700

%

EREELE
o Hgatoq o]

o
_H.

|
|

7
=
o

Eas
7F WFP 7]

SF

=]
al] A
i

HIZEAK

BIL2 59.20%, XSG 30%, A 10%,

O oA8t Al=E ¢

K

AT 0.40%, B]E}

bict. ofuiAlute] fe ol

A5

o

=
=

Spgste] o]l

x5

(@)
v

br] ergromn, ol

et oy xlete]

5t5
w ©

O oA} Qubge 24 At A% U B]ERIATL WFP 7|& 0] A

o B
= ©

A
=

N x

~
=

oA} 2fAlm A A

gstel ol

z A0 A

o4 x|8}7} WFP 7]

e g Al 24 A BE

a
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o4
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oju

o
e
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(ol AT8F A A ]
RISAR

H o
ox 02 of

-~

Ix
a4

4 H
HI
¢ oz
oy

s = g

4. UN 228§ 9¢FeAEd g »84 29 ZYEHTY

b A&

A UN ZZAOIA @2 BlES AHAlste 494 @71F, A, <95, ofvx]bt
| & 7|9re] Gt 7HeAE B2 diAAEe R wAlE 48 Ul AEAA UN 22AH
718)7F &g Zlo e Ad). UN AlF R2AIOA 7|&9 8 5, &44S &2 5t
B2 Jdstr] Qi WEPOA] 7|diste ZTHE f-2juetolA

©]

DEYE YA FsF YR WS Moz & IR AR JFsE J1RAE] AAReR
Ao} L4 2FQVIE AWE Wavt k. & L TF J1F0] A AP U 7% 2FL ol
AARQ 270 =2 gou, & VI A slee BES Aste] ojdt SAl: ojula
ARolth. wEtA, UN mgAgole] 1571812 2asly] A%t oAl Al 44 o)A Re
718 B QP BAl] of3t 712 Aol Wastth. olo] B ARoAL UN 2§ JUSHAE
ME) 9F F IYHLS BHGL S50 B JUPHE U V15 HEL Aol 254
Fwsto] et BUEYS dAlstuAt stact

(1) A2 L P
vh Az

YIS =2 Az AL A7 ®RAIEAA Alaeh arrn] A 882 M2 24
o

=
40 mesh Ao W] Az ARESIAL:. W], S Y2 AFFEOA AUsto] ARESIALL,
Q.
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(6]

A
2=

A&

100

0.20

5.0 5.0 10.0 10.0

69.80

K

=0

Bo

B

i
e}

w0

o

o
o0
g/
<+

£ ol 83t

9] pHE pH meter(ORION STAR A211, Thermoscientific, America)

B

i
e}
0

__A__l

—

Hio
"
Jlo
=N

S 718208 7H4

Hio

1A

stol %
Y

of)ofl
tol =€ 209

)

1o

9

o mdg P

110

AbatAt

Val
=]
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@ A4
RIPNE-NPY BN

@2 8149 1 mLg A4

481241 vl
A= A

e Wi
s nT

ElEMde 2R

1

7 20|F §

1

x40|7} gick

1o\ 7t gict

XHo)7p gid

5 KoL) (3

HELIR| Qe

HIRBHO] M W27} RohL s

1-2, &7 H@ Dt Hlasie] §E

l‘u

2-1. EBO|7} ®o|&7h

=etAh

2-2. 87 Y=

s
4

s d M

1-3. 27| ®ED U 2310] 2YJ|0| YO} HWHH

=l

4 5 6 F
BEO|C} Xp0| 7} BECY
=80 P07} YOI} HBRAEIN
4 5 6 T
2EoG Xp0| 7} BECH
=74
4 5 ] T
Eo|c} 0|7t gl
4 5 L] T
S8 Y ObF GOl

a =
& 5 8Y
Absteict.

Val }\}E_ Al %.

& ZApgoz 2astert. A

_4

1 mLe} 2}t 10uf

. 35+ 1°Cof|A

AR E7A1171(4)
25°C(+£2°C), 65%(+5%) 0~670¥. 171¥ #7]
35°C(+£2°C), 65%(+5%) 0~670¥, 171¥ #7]
40°C(+2°C), 75%(+5%) 0~670, 171¥E #7]
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Sh= & 489 YEHUIH. ~F

rlo

371 %

8. SR Wt
o Age s
° 25°C, 65% 35°C, 65% 40°C, 75%
7.28+0.03
6.52+0.02 6.54+0.06 6.551+0.12
6.61+0.06 6.65+0.03 6.72+0.04
(%) 6.94+0.07 6.56+0.03 6.82+0.12
7.03+£0.02 7.02+0.06 7.05+0.01
7.07+0.09 7.02+0.08 7.19+0.05
7.51+£0.06 7.51£0.06 7.69+0.03

pHe AR7IRE 52

| Y

9. 3 pH W&}
. NS
o 25°C, 65% 35°C, 65% 40°C, 75%
6.79+0.00
6.72+0.00 6.73+0.00 6.71+0.00
6.76+0.00 6.69+0.00 6.65+0.00
pH 6.71+0.00 6.66+0.00 6.61+0.00
6.70+0.00 6.54+0.01 6.57+0.00
6.70+0.00 6.59+0.00 6.53+0.00
6.80+0.00 6.61+0.00 6.53+0.01
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A% 2719 dFF 28 AT 442 L7 Fulrt AL ofn], o|F7t §l= w2 gL
Baolgich. Bua A £7] AE2RE AR SO D AYLE] TE A wshe
& AL EolA A7IZio] Aollas solt Uehtct
£ 50. 4= 22 AlF AY & ds(M) B

1o A
g2 AR A
25°C, 65% 35°C, 65% 40°C, 75%
0 189 o7t 9l olol, o3t g W AEile] pu
1 1.00+0.00 1.00£0.00 1.10+£0.32
2 1.22+0.44 1.11+0.33 1.11+0.33
Al 3 1.60£1.58 1.60+1.26 1.70£1.25
4 1.70+0.95 1.70£1.06 2.10£1.60
5 1.30+0.48 1.70£0.67 2.90+£1.85
6 1.70+0.67 1.90£1.20 2.20+£1.48
6Y 9/2 e ey
5Y 8.5/2 e e a0y
a9 28. A

(= ¥4 24-¢

AR 2719 G BL AE Age 19 Fulsk 9w olol, oAt gk we sl
Baolgich. £7] AEERE AV 5 JRF U AFLEe] hE ol weks 37 waEA
rsrct

51 A% BU AE A 5 B 29

Ae &
g2 ARIE)
25°C, 65% 35°C, 65% 40°C, 75%
0 2890 o7t 9L olol, oAt G e AFAle] p
1 1.000.00 1.00£0.00 1.00£0.00
2 1.22+0.44 1.330.71 1.11£0.33
3 3 1.400.70 1.70+1.06 2.00+1.70
4 1.80+1.03 1.90+1.29 2.10+1.66
5 1.50£0.71 1.70+0.67 2.10+1.45
6 1.60£0.52 1.70+0.82 1.80+1.32

- 161 -



=
g £719 GUFE BL AF PAe 199 Fult 9 ofu], olF7t gt He

(o] O O = O O [e] 1 ﬂﬁo}}\_ﬁ
| ME2RE A7 EO VI U AR E] TR o Waks A A

A2 sE

g2 AA717HD)
25°C, 65% 35°C, 65% 40°C, 75%
0 1.g0] gul7} 9la olu], o]3j7t gl ¥he sl Bar
1 1.00+0.00 1.00£0.00 1.10+£0.32
2 1.11+0.33 1.11+£0.33 1.11£0.33
Q% 3 1.60+1.58 1.60+1.26 1.60+1.26
4 1.60+0.97 1.60+£0.97 2.00£1.49
5 1.60£1.07 1.60+0.97 2.60+1.58
6 1.40£0.52 1.50£0.71 1.70£0.82

A 2719 UE w8 AlE dd2 L7Y Fulrt AL ojul, olF 7t gl w2 S
ol 27 AE2REH A7 7|7 R Ao O F3o| Mot 2 WEEXK]
ol—oh;}
1S A

AZ s

% A717H)
25°C, 65% 35°C, 65% 40°C, 75%
0 1.99] Ful7k 93 o], oF7t g We slahae] Rt
1 1.00+£0.00 1.00£0.00 1.00£0.00
2 1.11+£0.33 1.11+0.33 1.11+0.33
=4o] 3 1.10+£0.32 1.10£0.32 1.10£0.32
4 1.10+£0.32 1.10£0.32 1.10£0.32
5 1.10+£0.32 1.10£0.32 1.00£0.00
6 1.10+£0.32 1.00£0.00 1.10£0.32
(AD Al#4
YIS LY AE A 5 Ads 5Y Aus B S0 UERIT £V1A] 9IE U
Al#3-E 1300 cfu/golglon], 25°CAl A4 6719 $ 570 cfu/g, 35°ColH A% 674 % 680

cfu/g, 40°CollAM X7 67§14 & 570 cfu/go|Act.
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100

710
1000
610
460
870

40°C, 75%
570

1300
640

35°C, 65%
400

1200
740

25°C, 65%
750

Alat

570
280

<

(cfu/g)

1200
680

1500
870
570

h A=

i
1o

oK

Kk

Ho

o]
PSS

o}

A5
o

A
=

559} o]

Z7] 39 +£20%

o
o8
TH
<

Z7] 39 £20%
73 5 43

pH

94
HetoUixet 2ro] vhege UEhd ZHow ofefel 2L of2] A

2o

oty A 2 (Arrhenius Model)o|t}.

51

=

o
70
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T2
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Ay + kt

oju

@ LnA = LnAy + kt

@ A

~&
_x_ﬁ
o]
;O_l

~&
0

KT

ol
;O_l

A

J&to] 4 x| (cal/mol)

ofelY]

X

st

@ Ea = -Slope X R
© 71 12444(1.986¢cal/mol)

A

Ea :
R

@A1(ArrheniusA!)S ¥

o

5t

94

’dstoll e x](cal/mol)
71/ AF4~(1.986¢al/mol)

T}

-
=

st

<)

__TL
Afew

=
Ea :
R

< LnK = -(Ea/R)(1/T) + LnA

@ K - Ae*Ea/RT
@ LnK = -(Ea/R)(1/T) + LnA

ghof A

o

s+

=

<F

<0

of-

ofe|]

A

J8}of| 4 X](cal/mol)

A
[e]

a1

© 71A1444(1.986¢cal/mol)
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Ea :
R

171 9jste] 20219 %
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= ot
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20219 =W 22 A9 FE 72 (FY 0

14 24 34 44 54 64 74 84 94 108 | 114 | 12¥
Mg | -24 2.7 9 142 | 17.1 | 22.8 | 28.1 | 259 | 22.6 | 15.6 8.2 0.6
Sk -2 2.1 7.7 13.2 | 16.2 | 21.6 | 27.2 | 255 | 22.7 16 8.8 1.3
oA -1 4 9.6 147 | 17.7 | 23.5 | 27.8 | 25.8 | 22.4 | 15.7 8.9 1.9
EE 0.5 4.8 10.2 | 145 | 18.3 | 23.2 | 26.9 | 25.7 | 22.1 16.5 9.5 3.1
S 1.4 5.1 10.6 | 149 | 18.4 | 23.3 27 258 | 229 | 17.2 | 10.2 4.1
24t 2.1 6.5 10.5 | 13.8 | 17.8 | 21.7 | 25.9 | 253 | 22.1 17.1 | 11.1 4.7
BAE 3.3 7.2 11.4 | 147 | 17.7 | 21.9 | 26.3 | 26.2 | 22.9 | 18.7 | 12.5 6
35 0.6 4.9 9.7 13.8 | 17.9 22 26.7 | 25,5 | 21.7 | 16,5 | 11.1 4.4
NES 6.8 9.4 12.5 | 154 19 23.4 | 278 | 27.3 | 249 | 20.1 14 8.9
oot 1.0 5.2 10.1 | 144 | 17.8 | 22.6 | 27.1 | 259 | 22.7 | 17.0 | 10.5 3.9

1, 2, 129(37]19:909)9] Hgr]ee
54,

25.9~27.1 “COl 702 UEhJc}. whabA]

-

10 °C o]s}¥oH, 3, 4, 114(374:91Y) 10.1~14.4 °C,
104(2784:62Y) 17.0~17.8 °C, 6, 949(2714:60Q) 22.6~22.7 °C,
AZF LR §EAILS oot Zol HT 4 Uck.

74, 848 (2714:62¢)

A L= QEATL
2% 10°C 15°C 20°C 25°C 30°C
A7t 90d 914 624 60 624
(2) AT 2 1A
0D BLREY WAL AX
GYE 2L AEY AY F BN, F, A, o))} 28, pHY| 2= WSAENSL
St 2t} WA BRI 22, @, o, Bl AT £ Eol T Welrols} FetelA
oo} 4471 0.8 0]ZrO.2 Helslof ol S AAS o] 8310 §EI|FHS o 55170 A EslA
CIOITE AUASIE 0.8 04 e AEE B ELoIA A} pHolch, Fs-Me 0}, 35C(BE
65%)014 Vg B ATARR=0.94047F Uehdch matd AuARct JPg A derd
W5-Ao] 0} BESALL pHO| 1A} WAL ALgSto] YUF BU ABC $EVIAL A5sigc
I 56 ALY WAEgs
2RYS WA 2E(C) 33754 FTI2(R)
25 y = 0.1135x + 1.0198 0.6321
OR} 35 y = 0.1675x + 0.9278 0.9056
40 y = 0.2925x + 0.8528 0.7877
-
25 = 0.0874x + 0.0228 0.6578
1x} 35 y = 0.1219x - 0.0401 0.8933
40 y = 0.1765x - 0.0542 0.8491
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r
ofr
re

r

4>
Me

whg At BEEER BAZR)
y = 0.1206x + 0.9984 0.7401
OX} y = 0.1452x + 1.0405 0.7348
y = 0.1996x + 0.9885 0.6729
y = 0.0931x + 0.0063 0.7771
1x} y = 0.1074x + 0.0380 0.7490
y = 0.1387x - 0.0061 0.7078
y = 0.1032x + 1.0206 0.6091
OR}F y = 0.1139x + 1.0028 0.7095
y = 0.2139x + 0.9456 0.6348
y = 0.0826x + 0.0166 0.6437
1x} y = 0.0900x + 0.0043 0.7296
y = 0.1393x - 0.0107 0.7188
y = 0.0175% + 1.0206 0.5681
OR}F y = 0.0067x + 1.0385 0.0700
y = 0.0103x + 1.0278 0.1638
y = 0.0167x + 0.0195 0.5710
1X} y = 0.0064x + 0.0366 0.0707
y = 0.0099x + 0.0263 0.1649
y = 0.0786x + 6.7595 0.2332
OR}F y = 0.0727x + 6.7213 0.1724
y = 0.1042x + 6.7223 0.3163
y = 0.0113x + 1.9104 0.2336
1X} y = 0.0104x + 1.9047 0.1719
y = 0.0147x + 1.9055 0.3132
y = -0.0025x + 6.7475 0.0159
OR}F y = -0.0345x + 6.7626 0.7632
y = -0.0432x + 6.7573 0.9383
y = -0.0004x + 1.9092 0.0162
1X} y = -0.0052x + 1.9114 0.7610
y = -0.0065x + 1.9107 0.9404
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30 y #25 y=0.1135x+ 1.0198
R® = 0.6321

M35 y.0.1675x+ 09278
R’ = 0.2056

A40 - p2925x+ 08528

2
- R? = 0.7877
00 -
0 1 2 3 4 5 6
HE7|7HE)
O 29, Ts-A 0XF 2] HANA.

19

198
319 ¢ 25 y=-0,0004x% + 1,9092
o 19 A? = 0.0162
o 19 -
Xt
ai 28 M35 y=-0.0052x+1.9114
; 19 R*=0.761

18
;_1 19 L 40 y=-0.0065%+ 1.9107
R R =0.9404

18

19 T I I

0 1 2 <) 4 5 6

HME2NTHE)

23 30. pH 1A} oHAA.

S-M9] OF, pHO| 1A} 3| WRA S Sl 7F 5 WeAEyLg Hofeln o/ g Efj2
2RO} WS AT 2] B|AWHA S AHEIYTE WE-Ao] FYstouixlE 10987.88(Kcal/mo).
20 WSAE :

F7dA2 LnK=-5529.88x+16.334S =AstT}. pHY & detollyx|=
37240.20(Kcal/mol), =9} ¥FS & 7F 9FAIO [ nK=-18741.92x+55.1421-2 sHol5}HQICY,

- 167 -



2 57 Al 3E 2=of vheE5e WA A=
s L L5 (T) 1/T(xZ) K LnK(y=) LnK = -(Ea/R)(1/T) + LnA
25°C 298 0.0034 0.1135 -2.1760
LnK = -5529.88x + 16.33
e 35°C 308 0.0032 0.1675 -1.7870
Ea(Kcal/mol) = 10987.88
40°C 313 0.0032 0.2925 -1.2294
25°C 298 0.0034 0.0004 -7.8922
i LnK = -18741.92x + 55.14
pH 35°C 308 0.0032 0.0052 -5.2645
Ea(Kcal/mol) = 37240.20
40°C 313 0.0032 0.0065 -5.0355
(Ch AR e e WSHEFAK) A
gloli AHES SES WSAE 7 WAL o8stel 7t AlEO) MPstAl ge L& il
WS AEASS AEHIC
E 58 AEY LEPIY WS AENAK) ATE
s A2 EZ(C) =%=(T) 1/T(x=) K LnK(y=)
10°C 283 0.00353 -3.2116 0.0403
15°C 288 0.00347 -2.8724 0.0566
- 20°C 293 0.00341 -2.5447 0.0785
25°C 298 0.00336 -2.1760 0.1135
30°C 303 0.00330 -1.9219 0.1463
10°C 283 0.00353 -11.0829 0.0000
15°C 288 0.00347 -9.9332 0.0000
pH 20°C 293 0.00341 -8.8226 0.0001
25°C 298 0.00336 -7.8922 0.0004
30°C 303 0.00330 -6.7116 0.0012
(2}) Av7]gt o=
2Ed WeAEYR T LEYW AuD|e EoE oMo AzMslRe AEshic
AE AT BN Qdzb oF 09672 Zasts Zloz Uepdth olo] mweh gs-Ao]
SAAI(4R, B 55510 =Est=t Aele AlF2 of 377E = AHEE QI

B 59, Ts-A0] Az E
gesie __BMEEd ausE A EAL(K) SREERID

A B A X B
10 3714 -0.0403 -0.1209
15 3714 -0.0566 -0.1697
20 2714 -0.0785 -0.1570
25 2714 -0.1135 -0.2270
30 2714 -0.1463 -0.2927
A 1271 -0.9672
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S ESEIE, B E71&A o Az e el B-A AH|7|SE A&
==
s AV B2 cY (E¥'mg/g) (A-B)/Cx12(712)
O} 1.00 4.00 0.9672 3.000 37
VAgE Y AlE Te-A9 27 A(1H)
) Pg-Mo] BASHA(47)
V Afeed av7]ehat Rhg AR ALl ThE 1Y) The A wskek

=W WSAEN40 FU 25 AvY|de ECj2 pHe| Aghdste &%ﬂ‘i‘lﬂr. Az
F0.0 702 Uepgtt. olo] we} pHot 33

T2 4AH|7|SH g9h8-4 & 44 (-K) AZTATIH(%)
72w (°C)
A B A X B
10 371 0.0000 0.0000
15 371 0.0000 -0.0001
20 2714 -0.0001 -0.0003
25 2714 -0.0004 -0.0007
30 2714 -0.0012 -0.0024
A 12714 -0.0037
H 62. pHO AH|7|3t AHE
x5 el A N AIHASRS B-A AH]7]SE AME
H =
= Al B% cd (Z:mg/g) (A-B)/CX12(71Y)
1%} 1.915 1.692 0.0037 0.2231 730
D gz B9 AE pH £7|3o] AAAR IS F3E 3
% pHe| BAFA(£713t] 80%)0] AFARTE FF 2
U2y au]7|shal BES A& Abaof wh2 1|7EO] pH(1A}) wWEheF

A AlRSE dFE 22 AEY A7 e dFEwE A At ® 633 2t
PSS 2U9 £7|X[(NP_CON) HIE}RIA= 485.16 pg RE/100 go]@lond, HIE}QIE= 9.13 mg
o-TE/100 g, H|E}QIB1 0.24 mg/100 g, H|EFQIB2 0.77 mg/100 g, H|EFQIB6 0.85 mg/100 g,
HIEFDIC 67.16 mg/100 g, WEEIAF 2.43 mg/100 g, Lo]otil 6.23 mg/100 g, B 7.21 mg/100
g. of¢! 12.02 mg/100 go|ytt. L= v+ A 1270E FHNP_F), BIE}TIAE= 554.80 pg
RE/100 go]¥ o, HIE}QIE= 8.30 mg o-TE/100 g, H|E}QIB1 0.24 mg/100 g, B]E}QIB2 0.66
mg/100 g, H]E}TIB6 0.86 mg/100 g, H|E}RIC 80.94 mg/100 g, HEHIAF 2.75 mg/100 g,
LtoJotil 6.34 mg/100 g, & 5.78 mg/100 g, otA 4.91 mg/100 go|yct. olo wat, A%
12714 2ol= FLE 289 w0l 27X £F0=2 FESHE AS FAY 4 AT

=
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H 63. f-37Ist0] & 98+ F Vs A A4 2

=4 I NP_CON" NP_M NP_F
HIEFTA (g RE/100 g) 485.16 557.37 554.80
HE}YE (mg a-TE/100 g) 9.13 8.53 8.30
HIEFIKT (1g/100 g) A= 4= =1
HEFTIB1 (mg/100 g) 0.24 0.23 0.24
HIEFTIB2 (mg/100 g) 0.77 0.56 0.66
HIEFTIB6 (mg/100 g) 0.85 0.80 0.86
HIEFIC (mg/100 g) 67.16 57.90 80.94
HEEE (mg/100 g) 2.43 2.47 2.75
tpolobal (mg/100 g) 6.23 5.88 6.34
H (mg/100 g) 7.21 5.69 5.78
old (mg/100 g) 12.02 7.21 4.91

o

g
U NP_CON: 4% 2 %7]x], NP.MEYE 22 A 6719 23, NPLR:JLS 22 A% 1219 2t

100108 10241
Fng NE3HA Fng NAZAA F8 NAHAA
BREN NE-ARBEO) NY-AA B 2E EE AABOUN (NE-ARBEO AB-UN B0 20 BE, O BE 20/ GHUC B HANE NBARBUIN (4E-AAWEN AY-AN S0 20 S, O 02

KHSI 3

KHSI

O A%E BT AEO] SE715H ML Ys] 25C(65%), 35°C(65%), 40°C(75%)2] 37 ()%
6/12(180Q)7F AMAIsIWA EAXZ(SE, pH, F5-A, 3, oF, 2Fo)

(o]
SIS ARE olULAAe ol

’

o

O 95 22 Asy S2Ars 548 2, T5-MY 0} 35°C, pHY 1A} 40°Cof|lA 71
=2 JUASS UEU o] AuE ZHR|AL AvY|ehE AFESHY SATA(#RE-TE A §
48, pH-27139 80%)S 7Ieo= Y45 w8 AlSe au7|ehe g 23, S29A
EZII7HAl de-Ae oF 37HE, pHe of 7307HEo]l AQWHE Zloz AEEIG
S2ARE YR 4 "2 anpidez AHEstH, JIdE AEd a7l oF
INER AtsdEd. 2= 9o a7t FdFE B 4+ Qe e E84Y ffdss
st MEAe 082 AHEE A4E aHPIRR2 307iER AEEHER /eI
271423 F20] RAES FAskit
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https://reliefweb.int/attachments/d88a7e36-1356-3e12-abc2-e145dae29b4f/2021 GHI EN.pdf

o 713 &7 gEo] PAstn 9on], LouloAt Lo U AL 20220 A4 8%
SH

HE/FSS COVID-19 ML 9actolut A ofntz A FEME 2871 5712 4
2 Yok (SAAANYAS, 2022). STtolU HYL A, A= % w29 714 Ayl 7|
g, AR wpFase] o] AT F2A EAF HNAIA QoW Sulnt o

So] FxU Aol AY Y. LAt AYOR AF B
AR 38% AAT Zlolul, PEAEY 2Rt ol oz AYHEM % A% BA,

_E
U
2

Mo
oR
Rl
ﬂJd
Hu
B
o
N
R
r
e

= 5713 20214
de 2R A A
(Von Grebmer et al., 2021). COVID-19 mgal
7}A0) gke n]x-g. COVID-19 MEuloz olst &g

Lo PR )

229 o o o

oot ool Azl E1Ag
A, AE 24 A2 % NF
Lol 20209 A7) AR A AR ohwol Jbg mhilAel AL uEs. A7) AR
AROR A3 1A et B2 AP 2UHOR olojl

APAMoe =go] WAt AYES 271 3715t 9. 99 2021 AP A=A AY )
Q RIAO mew & AAKoR 20 74009 Fo| PEAEE A W

83002 ot 2EAE A CiAo] Hon, ol 4109 2 T8, 202190 29 3,500
o o] AlgSo] AEFAAN AUW B5U} WA, 20224t o
AZoIA 19} 83008 3 SE= 4 A% FEI HohmeHEY 2 Aokzelholn e
N A9e 71 Bol WA Siof. AW 24 $oF ofAlol, Ej¥Y. sl us), ™ ot 5
B9 golmalstola 213 aol tidt 2871 348 7S

TENE Aol AU A4 BRI AR A, oS Sol, LIzt AL SAMANL
AZWEP) 1% 24 UL Z7MIAL, 22 s) 2= etedo] AgED Y 24 vlgol 5
FsIE e (SAAANZAR, 2022). AA) AW FU LIt MYOR A KANA LA

ek o]
-1 O o
52 BIUL AUEY S8 B oln 08

ol2 Sol, B ofrlotoll A SANANFALWEP) 129 Dafy
A, 2022). o ofmrlABKY} Ze Uzte] 1EAE BFV AXUt FUY & A2 o
2. ujgrlol A SANANZARWEP)S =A] Ao} 7|3 2ol 20224 7Y7HA] ALEAIL,
T UUSe AFED 24 5] 20229 8YAHA] MY AU WA 2 & S
ANZAR, 2022). SotmelstolA SANANBALWEP)S 21F 15 A AU W A7
S QAT 4 UES dof & 2TOIAE AR AZEOR As) AAXAN(WEP)] 1703 3
5 RS AANYAL(WFP)S 35
melolME e AL 9 A 25 2Al0] Aws) 9g

12
v
o
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é
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ch
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https://www.fao.org/3/cb4474en/online/cb4474en.html
https://www.fao.org/3/cb4474en/online/cb4474en.html
https://reliefweb.int/attachments/8ae98dca-d4ca-3d93-bcf3-dcf1b593522d/GHO2021_EN.pdf
https://reliefweb.int/attachments/8ae98dca-d4ca-3d93-bcf3-dcf1b593522d/GHO2021_EN.pdf
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53], FHE2 PPSLL At ool AE AT A8 25 B V18l HY. olg =
AAA ANE AOIA ofAlol AE Aol AMAISHe B8-S 20144 42%014 20201 50%2 73
RS, opAlol 2B|AHSL 2020-20304 Afo] 4% 4RO Dele AEo| Stz AEF Zow
o3, oAl obxlo} AulAbSo] AE L Alo] o AlESHe W oSS AF U 4] A
9ol AFY AY. otrlo} 2B|ASL §5] 717e FaAstY OhH GWAd o we AEe ¥
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1. 712 gx

1. READY-TO-USE THERAPEUTIC FOOD (RUTF)7i'd
RUTFE: HL2 AFSE 4 9t A2 AZoln, B, 4%, 4. 29, Heal o

122 ALgste] BE o

O v X ]
A RETL e 0YYYh HolAER, JPURO] WS W gt 2unt Yol ofolg ARSE O &
0] Hale. A Aoz bA u]gt obzo] Ay 5 & 192 ARt 4efez Qs 2ASHH o] = otF
QEd g 2 98 5 s

RUTF= 18] 22ko] nk9x|o] Sof 9, 85 7|3to] 21olo 7i% Sole Wi Bito] Washr] ¢e. vl
} mesta 2R 2w 4L Bast glo otolSo] 0dE 22 uhd o] FolSm, ¢St ALESY]
ouj ZojUoA Bl2 g 4 olrke o] A RUTFE Welo] ofd HolA x| 27} o] 20jx| 2.2 sto
AW ool AfelolA thadt Fejol A2e dUus Alrd HYe o
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. READY-TO-USE THERAPEUTIC FOOD (RUTF)o] & 2 At

SUAIZE ojd RUTFAIES] 3 A7 £209] oF 75-80%2 &2 S54A 70 7| o] 2 2017143 E] 2023
7HA] OF 49,0008 O} & ol StAIT, oiMs] AZIE GPUE obFol fF 229 25% FEL
%e

SUAEE @5 22789 FIALZRE RUTFS 201t glon] 1 5 187)9) B34 GUPUE 250
e F7k Y 7199,

[A1E] SUAIZS] RUTFEZ2YAl a2E

Supplier Type of supply Start End Product
1  Amul Dairy {Kaira), India International Apr-12 Apr-21 RUTF Paste
2 Compact, India International Apr-19 Apr-21 RUTF Paste
5 DABS Migeria Local Apr-12 Apr-21 RUTF Paste
4 Diva Mutritional Products, South Africa International Apr-18 Apr-21 RUTF Paste
5 Edesia, USA International Apr-15 Apr-21 RUTF Paste
&  GC Rieber Compact, Norway International May-20 May-23 RUTF Biscuits
7 GC Rieber Compact, South Africa International Apr-1% Apr-21 RUTF Paste
B Hexagon, India International Apr-20 Apr-21 RUTF Paste
] Hilina, Ethiopia Local Apr-15 Apr-21 RUTF Paste
10 InnoFaso, Burkina Faso International/Local Apr-10 Apr-21 RUTF Paste
11 Insta Products, Kenya International/Local Apr-15 Apr-21 RUTF Paste
12  Ismail Industries, Pakistan International/Local Apr-10 Apr-21 RUTF Paste
13 Mana Mutritive 4id, USA International May-20 Apr-21 RUTF Paste
14 Meds for Kids, Haiti International/Local Apr-10 Apr-21 RUTF Paste
15 MNuflower Foods and Nutrition, India International May-20 Apr-21 RUTF Paste
16 Mutriset, France International Apr-10 Apr-21 RUTF Paste
17 MNutriVita Foods, India International May-20 Apr-21 RUTF Paste
18 Project Peanut Butter, Malawi Local Apr-10 Apr-21 RUTF Paste
15 Samil Industry, Sudan International/Local Apr-15 Apr-21 RUTF Paste
20 Sociéte de Transformation Alimentaire, Niger International/Local Apr-18 Apr-21 RUTF Paste
21 Société IB, Madagascar International/Local Apr-19 Apr-21 RUTF Paste
22 Sgma Nutrition, India International Apr-20 Apr-21 RUTF Paste

Source: UMICEF Supply Division

1
7199 Insta Products, Kenya
=7} Kenya
Mgy B Fldama Park, Eldama Ravine Rd, Nairobi Kenya
e Aol E https://instaproducts.co/
e s|w UNICEF, WFP, USAID, MSF and Action Contre La Faim
s (ACF)

200240 AHA™-= INSTA= Zotzma]7tolA] RUTF(Ready-to-Use Therapeutic
Food)o] A= 5Qst Al X 7fYS Yt A &34 AsdUo. A&

L jeeme | S 5 0IRobEel 55 9 FEE 34 JUAESAM X MAM)E ARSHER

= ©° | Insta Products= Al AR C2 JG7t Qle AES vlidsto] 127050l 712 &
5§ L2 getstal g4 ool FYEE Xm0l AHEE= LNS(AA 718 g

o BaA)Z ZYste] YYo| FH 1EY FF Ho|AES AR 98-

1. RUTF - Ready To Use Therapeutic Food:

Energy-dense, mineral- and vitamin-enriched food specifically designed to
treat severe acute malnutrition (SAM).

2. LNS MQ - Lipid-based Nutrient Supplement

Food supplement that is intended to prevent malnutrition for children 6
months and older

RUSF - Ready To Use

3. Supplementary Food: Food supplement intended to be used as part of a
nutritional program, to treat moderate acute malnutrition (MAM).
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2
71899 Nutriset, France
=7} France
Nutriset - Hameau du Bois Ricard - CS 80035 - 76770 Malaunay -
EEEE Y

France

Aol E https://www.nutriset.fr/en

R EU NGOs, UN Agencies, US government, local government

Nutrisetare= 607 ©]d9] sta TMEUYS St st A3, AAoA At XY
20| £7F 7HA], M2e I &4 27, A R A 2A8, A1 RIZE ofsf WARL,
L Z719MIe) | Ao it A28 A 2 dAUA f5 2R

B8 R ¥ | Nutriset Group2 T2} 0lxE0t opet 27| mp4 | ofglemjot, 7|4, o}o]
B, A&, YA=, do]A|gjot, ntrprpAtE, SN o] JF R AFE 2A7t A=
=710l S

1. SEVERE ACUTE MALNUTRITION (TREATMENT): Plumpy Nut®

2. SEVERE ACUTE MALNUTRITION (TREATMENT): F-75 therapeutic milk
3. SEVERE ACUTE MALNUTRITION (TREATMENT): F-100 therapeutic milk
4. SEVERE ACUTE MALNUTRITION (TREATMENT): Therapeutic CMV

5. MODERATE ACUTE MALNUTRITION (TREATMENT): Plumpy'Sup™

6. MODERATE ACUTE MALNUTRITION (TREATMENT): Plumpy'Sup™ corn
formula

7. MODERATE ACUTE MALNUTRITION (TREATMENT): Plumpy Mum™

8. ACUTE MALNUTRITION (PREVENTION): Plumpy Doz™

9. ACUTE MALNUTRITION (PREVENTION): Plumpy'Doz™ corn formula

10. CHRONIC MALNUTRITION (PREVENTION): Enov'Mum™

11. CHRONIC MALNUTRITION (PREVENTION): Enov'Nutributter®

12. CHRONIC MALNUTRITION (PREVENTION): Enov'Nutributter®+

13. NUTRITIONAL SUPPORT: QBmix®

14. NUTRITIONAL SUPPORT: NutriHope® Fibre

15. NUTRITIONAL SUPPORT: Growell® Child

16. NUTRITIONAL SUPPORT: Growell® Mum

17. NUTRITIONAL SUPPORT: Growell®

18. NUTRITIONAL SUPPORT: Plumpy'Soy™

19. NUTRITIONAL SUPPORT: Plumpy'UP™

20. NUTRITION: INTEGRATED APPROACHES

21. TREATMENT AND PREVENTION OF DIARRHEA: ZinCfant®

22. REHYDRATATION OF PATIENTS WITH SEVERE ACUTE MALNUTRITION:
ReSoMal

22. WATER TREATMENT / WASH'NUTRITION: Aquatabs
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O @7 GUAZoF Pofshs 22 RUTFE B8, A9, 2o(duao] 50% A 2),
ZIRro = ABALE|D] 20073 MAEA7]FH(WHO), NAAZAZ(WEFP), UAZ, {4
3J(UNSSCN)9] Z=AMAF(Joint Declaration)2 &43t

O FUAIE 2015096 AU ] o gitold RAF Al 48 e oA B8 A
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[M3#] UNICEFS RUTFA|E 23714

Annex A: LRIP Table

Procurement Table
Price per | Price per
Total cost MT 2 MT 2
Quantity per MT (in weeks weeks
Procured Uss - before after
in Metric | Procurement | Transport | procurement purchase | purchase
Procurement | Tons Value (in Cost {in and Purchase | Source Origin date {in date (in
Commodity | Type (MT) 5US) uss) transport) date Country | Country | USS) uss)
August
RUTF Regional 3078 3.671.02 | 1,73548 5406.5 | 21.2020 | Kenya | Kenya 349638 | 3.671.02
August
F75 Regional 04.13 7.765.63 | 2799.49 10.565.12 | 21,2020 | Kenya | France | 7.765.63 | 7.765.63
August
F100 Regional 3.55 9,078.13 | 2,799.99 11.878.12 | 21,2020 | Kenya [ France | 9,078.13 | 9,078.13
August
RESOMAL | Regional 0.55 6217.94 | 2,589.74 8.807.68 | 21,2020 | Kenya | France | 6.217:94 | 6217.94
Delivery Table
Quantity
Delivered | Unique Unique
in Metric | Participants | Households
Tons receiving receiving
Commodity | (MT) commodity | commodity
RUTF 28.98 11.233 NA
F100 0.17 515 NA
F75 0,12 515 NA
Procuremeni of RUTF and strengthening of Signature nuwrition component in Kasai Oriental, DRC 10
T2DFFP20GROODGT FY2( Quarter 2 Report January 31, 2021

AZ3

22F (Metric tons )

@7t (9. $)

5 29 (E9. 9)
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L AgET 2 24 Ug
® 2T 3yt RYHE FuUt Qo] AYH TuE BAL NAY
7t 3% 22E
No =g 71 71%t o= A=
EQUEST FOR EXPRESSION
Emergency Food
01 OF INTEREST: Emergency UNICEF 20184 - )
. Rations
Food Rations
The
Emergency Ration Kits International Vo X] v|AZ]
02 gency na 20214 | Lybia AEr] w25
IOM Libya LY21-287 Organization for (6.0001H)
Migration (IOM)
BP-100 READY-TO-USE
03 THERAPEUTIC FOOD UNICEF 20174 H] 271 (15.0007}&)
(RUT) BISCUIT
UNICEF High Energy Biscuits
04 UNICEF EOI Mar. 2017 20174 -
Denmark 120,000 carton
ud A el
(90,000)
YA B 27
(300,000)
7oA d CSB+
UNICEF UNICEF (200,000)
05 20174 _
RFP-DAN-2019-503100 Denmark T A 2]E CSB++
(400,000)
THAI A WSB++
(15,000)
%A A b AE
(30,000)
TENDER NOTICE: RUTF biscuit (bp
06 UNICEF 20174 -
UNICEF REOI Apr.2017 100) 15,000 carton
REQUEST FOR EXPRESSION Multiple
OF INTEREST:MULTIPLE Micronutrient
07 UNICEF 20174
MICRONUTRIENT POWDER Powder (MNP)
(MNP) 60,000,000 Packs
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REQUEST FOR EXPRESSION OF INTEREST:
299
Emergency Food Rations
7] UNICEF
o= -
R=/22F Emergency Food Rations (=% | 24)
7]5t 20184 44 2
W) £22A

Emergency Food Rations [ETETeIT)

018
18 23:59 (GMT 2.00) Brussels, Copenhagen, Madrid, Paris

Supplier Section

Description

Product Uses:

th A 27 A7

9u} (55G)/500G * 247}/7HE
a0t 2 L N Tl AR 4 AEY.
= a2 gAY = 25 4 20 522 Hg S 9g.
A z=AL A& Zx: BP-5, GCR-5
A T2 Y, BE A A2 A, A9, AR O TuA, wol, vlgrg 9 ojylg.
(=27 40l 93 &= Al 79 40| 2 4 UAD)
289 EH=2l: 128kcal/531k
56g<] H} : 254kcal / 1.061kJ
14 K]Sk
MA=ES 5009 ©$] : 2.290kcal / 9.572k)
12kg®] #=]: 54.960kcal/229.733k)
ol =] gk F A 440kcal H]Epel
g o AFe] 12-16 % HEF A : 0.47mg
o] olorst 5HE A5 60-64 % HEFY B1 @ 0.52mg
100g9] FFHT Ak 2 AFe] 15% 2@ AWk | HET B2 - 0.8mg
T AW 3% HEFY B6 : 0.87mg
HlEFT B12 : 1.3mcg
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i : 3.0mg
H].LL : 62.5mcg
il (AEA )
: 600mg
2 250mg
U}‘ZH]“EF. 120mg
YEF: 15mg
A& 10mg
l: 600mg
o}<d: 10mg
T2 1mg
A E: 25meg 8.2 =: 100mcg

HE}Y C : 40mg
tpo]otal: 8mg
HEFT D : 4.3mcg
HE}T E : 7.0mg

. PO FE3}7]

¥ % 3%

A 24719 500g ERF, 12KG
101 c= HH 6-]—9-0HOF01'
Aol cigt B4 a7 Al
sTeHe 2= HiRl6 e

E'_
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QL vk 2 7] (A ¥l
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i=]
32 (x}o]) 60 - 64g/100g (FLHH:
35g / 100g (i
IS:5838-1970 (Reaff.2005))

R
R

: AOAC 18th ed.2006)

- AlXh

2 IS 7219 : 1973 (Reaff :
H . AOAC 18th ed.2006)
A%h

W o AOAC 18th ed.2006)

2005))

HIEFY C : >40mg
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CAC/RCP 1-1969 7§ 4 -2003 *

92 x|AI" Zsh

: Codex Alimentarius®] CAC/GL
Codex Alimentarius®] CAC/GL

: CODEX STAN 1-1985

2= Codex STAN 152-19855 &F4-fjofst.

2 Z5aloF 2.

2

LSS

= zAast= 0alz Zu|sjof 58 Codex U
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_FlL

M7t 5013t FedA=ZRE Lufisiorgt.

ttp://foodqualityandsafety.wip.org.

Codex £+ TA 4S5 &E4dfoF 2
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Anudlal: neg/25g (RF1¥: ISO 6579%)
Enterobacteriaceae: <10cfu/lg (&Fx 9FH: [SO 21528-2x*x)

(53 AE ¢S, 5UE Ho) YL 375g0ln AAM o] AFH L A oY

S~

a3y

ofZ2}EAl M1: < 0.5 ppb (RFal ¥hs: AACC 45-16) = LC-MS/MS T5(EAY], o,
1

ob GMO(Z Q3 7 90lgh: 24 (GMO A 2°] < 0.9%)
A45A FHRE <10ppb
5 8E= 5845 %
78 0.064ppm
g 0.107ppm
22 0.021ppm
24+ 60.0ppm
*Sampling for Salmonella detection
The testing method ISO 6579 requires that salmonella is found negative in 25
grams from taking 10 samples, (i.e. case 11 from IMSF c¢=0, n=10, m=0/259).
Many laboratories cannot composite large sample weights, so the 10 samples can
be analysed in two composites.
n (number of samples with conformance criteria) = 10.
¢ (the maximum allowable number of defective sample units in a 2-class plan or
marginally acceptable sample units in a 3-class plan) = 0
Jle} &t ye (@ microbiological limit which, in a 2-class plan, separates good quality form

defective quality, or in a 3-class plan, separated good quality from marginally
acceptable quality) = 0 p (class plan) = 2

**Sampling for Enterobacteracea (EB)

For sampling for EB UNICEF currently takes 5 separate samples of 10grams. 2
samples may have EB between 10 and 100cfu/g. Any result above this will lead
to rejection of the batch. Pooling of the 5 samples is only allowed, if you test for
absence of EB.

=5c=2

AELT A% Ay

5 grioay

thod: 130 T1528-21
B 15161 ¢ LeMEE
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2) The International Organization for Migration (IOM) LY21-287 &
7l z2ge Qo

E= Emergency Ration Kits IOM Libya LY21-287
714 The International Organization for Migration (IOM)
252 Libya

Ration Kits:
1. A3~ (1.50071)

I /A
AF/+F 2. 71012 (3.0007H)
PN —
3. AOHA] v]AZ] (6.000%)
4. 72 (3.000)
= o
7]t 20219 114 5d
RCHW x
) =874
I [# RFQ_LY21-287 Provision of Snacks 29/10/2021 05/11/2021 I
[#) RFQ LY21-282 PPE Kits to be distributed to migrants resident within DC's st West of Libya 2711042021 10/11/2021
[ RFQ LY21-284 Two days Disaster Risk Reduction workshap 27/110/2021  05/11/2021
[4 RFQ_LY21-283 Medical equipment for operations of medical team 27/10/2021  10/11/2021
[@ RFQ_LY21-278 Provide PPE Kits for the rescued Migrants upon disembarkation 25/10/2021 09/11/2021
[{ RFQLY21-277 Voltage Stabilizer far CTG Office - Benghazi, Libya 25/10/2021 021172021
[4 RFQLY21-261 Generator for Hay Al Andalous IOM office 25/10/2021 09/11/2021
[4 RFQLY21-246 _with GIS_toolkits for Sabha participants of the livelihood suppart grant 25/10/2021 04/11/2021
[ RFQLY21-268 Fumigation at DCs and DPs 21/10/2021  01/11/2021

https://libya.iom.int/tenders?fbclid=IwAR33xTAd5gdu-DI2mSsyPez_PwxxKy0TS-rXsh3k7PbpaWqllOnK1DBvRh4

oh) AlEe] @7 AM

O g
Specifications-Typical Values Unit WHO-Recommended
24 -D mg L-1 0.03
Aldicarb mg L-1 0.01
Aldrin and dieldrin mg L-1 0.00003
Aluminium mg L-1 0.1
Ammonia mg L-1 1.5
Antimony mg L-1 0.02
Arsenic mg L-1 0.01
Atrazine mg L-1 0.002
Barium mg L-1 0.7
Benzene mg L-1 0.01
Boron mg L-1 0.5
Cadmium mg L-1 0.003
Chloride mg L-1 250
Chromium mg L-1 0.05
Copper mg L-1 2
Cyanide mg L-1 0.07
DDT and metabolites mg L-1 0.001
Endrin mg L-1 0.0006
Faecal coliform bacteria counts/100mL 0
Fluoride mg L-1 1.5
Hardness mg L-1 200
Hydrogen sulphide mg L-1 0.05
Iron mg L-1 0.3
Lead mg L-1 0.01
Lindane mg L-1 0.002
Manganese mqg L-1 04
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Mercury mg L-1 0.001
Nickel mg L-1 0.02
Nitrate mg L-1 50
Nitrite mg L-1 3
pH 6.5 Minimum
pH 8 Maximum
Selenium mg L-1 0.01
Weight: 1.5 Itr

O Alel=

Specifications-Typical Values Per 100g A serving contains

Sugar 45% 180g
Wheat flour 35% 140g
Low Fat Cocoa powder or similar — clearly labeled 6% 249
Modified maize starch or similar — clearly labeled 5% 20g
Vegetable oil (repressed, palm) 4% 169
Wheat Starch 2% 89
Raising agent (E450, E500ii) 1% 4qg
Sorbitol 1% 49
Mild-Flavoring (Cocoa or similar)-clearly labeled Less than 1% Up to 4g
Salt 0.5% 29
Dextrose Less than 1% Up to 4g
Skimmed milk Powder Less than 1% Up to 4g
Emulsifier (E472b, E471, E477) Less than 1% Up to 4g
Thickener (E412) Less than 1% Up to 4g
Milk Protein Less than 1% Up to 4g
Enzymes (processing aid)-Wheat Less than 1% Up to 4g

Net Serving: 4009

The expiry date is at least 360 days from the time of delivery

Dry matter 97%
4 g. Nutrition Facts. Calorie 350. (1464 kJ) %
Note:

The product should comply with EU directives and Libyan Food Authority
The ingredients should be Halal and suitable for consumption

The packaging should provide clear information on risk of allergies such as

gluten, lactose etc.

O uA%]

Specifications-Typical Values Per 100g / Per 100ml A serving contains
Energy 2045kJ)/488kcal 182kJ/43kcal

Fat 21.29 1.99

Saturates 10.0g 0.9g

Carbohydrate 66.1g 5.99

Sugars 16.3g 1.5g

Fiber 2.5g 0.2g

Protein 6.99 0.69

Salt 0.69 0.1g

Reference intake of an average adult (8400kJ/2000
Net Serving: 200 gm

The expiry date is at least 360 days from the time of delivery

kcal)

O =A
Specifications- Typical Values Per 100ml
Energy 196kJ) / 46kcal
Fat Og
Saturates Og
Carbohydrate 11.1g
Sugars 11.1g
Fibre Og
Protein 0.1g
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Salt | <0.01g

Net weight: 300ml/ (min)

Reference intake of an average adult (8400 kJ / 2000 kcal) Acceptable flavors: Apple, orange, mango,
grapes

Shelf life-Long

The expiry date is at least 360 days from the time of delivery

O 7Iet 8+

Box Dimensions
The contents of a food ration fit to the inner volume of the box without losing shape of the product.
Length, Width and Height are subject to contents and as per above instructions.
Box Protection and Quality
> Double-corrugated, 3 plies cardboard
Strength: withstands 3-high stack for more than 48h, and 10 handlings.
Box Strapping and Seal
Sealed with 62.5 mm tape with no risk of box opening.
Box Labelling
Printed table of contents and PO number and batch number
Recycled: IOM encourages to recycle boxes, but the recycled boxes should be free of markings
and labels other than the one specified above.
Note: All items and deliveries are subject to quality check and control

AELT 28 UL

6@ Annex A - Technical Specifications
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3) UNICEF ITB-DAN-2017-19366 =&
7h £273y o

ES BP-100 READY-TO-USE THERAPEUTIC FOOD (RUT) BISCUIT
71 UNICEF

23= -

A&/+% H]| 271 (15.0007}=)
7% 20179 59 15Y

O 18} (28.4G)/27] * 98} * 24m /7 E
O BP. 1002 RUT(Ready-to-Use Therapeutic Food) B]AZlo 2 WHO-F100 A ATty 5

ARG o|UiA] Wt o e woux] Za} AlEY
O BB-100, RUT ] AZ1& RE 23} SH7o]A Azt 24 AYAE(SAM) R 22 5] I Ezo]
71, AR R BAR 71FoA AFgE. RUTF BIAZ12 et 7|5 tiofl A AR & ‘Rl o At
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UNICEF
BP-100 Ready-to-Use Therapeutic Food (RUTF) biscuit [EToaiae

P-100 Ready-to-Use Therapeutic Food (RUTF) biscuit
untries. Multiple destinations (see 'Countries' tab below)
| Basic

1 17-May-2017
e on: 01-Jun-2017 23:59 (GMT 2.00) Brussels, Copenhagen, Madrid, Paris

Description

Dear Madam/Sir,

UNICEF wishes to invite you to submit an EMAIL OFFER for the above tender.

Please find attached for your review ITB-DAN-2017-19366.

PLEASE NOTE: ONLY MANUFACTURERS. NOT TRADERS, WILL BE CONSIDERED.

oh) AEo] o7 2m

S|
gut A9 AlE.
- A uke ol TS JhdoRy. ket £713 Yo WA RAT Y.
- Q¥ FEE A Ooir], APMoA @ =T St utEstA ZHEE of
20| o £ AL 1231 5717} Glofof g,
Nutritional information
Moisture content 4% maximum
Water activity 0.6 maximum
Energy 500 kcal/100 g minimum
Jopg B Proteins 10-12% total energy
12.3-15.5% by weight
Lipids 45-60% total energy
24.8-33.0% by weight
n-6 fatty acids 3-10% total energy
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n-3 fatty acids

0.3-2.5% total energy

Trans-fatty acids

<3% total fat

Carbohydrates (difference)

44.5-59.9% by weight

Fibres

5% maximum

Ash 5g /100g maximum

Minerals (per 100g)

Sodium < 290 mg

Potassium 1100-1400 mg

Calcium 300-600 mg

Phosphorous 300-600 mg, Expressed in terms of
non-phytate phosphorus

Magnesium 80-140 mg

Iron: 10-14 mg

Zine: 11-14 mg

Copper: 1.4-1.8 mg

Selenium: 20-40 mcg

lodine: 70-140 mcg

Vitamins (per 100g)

vitamin A (Retinol Equivalent) 0.8-1.2mg

vitamin Bl (Thiamine): >0.5 mg

vitamin B2 (Riboflavin): > 1.6 mg

vitamin B3 (Niacin): >5 mg

vitamin B5 (Pantothenic acid): > 3 mg

vitamin B6 (Pyridoxine): > 0.6 mg

vitamin B7 (Biotin): > 60 mcg

vitamin B9 (Folic acid): > 200 mcg

vitamin B12 (Cyanocobalamin): | > 1.6 mcg

vitamin C (Ascorbic acid): >50 mg

vitamin D (Cholecalciferol): 15-20 mcg

vitamin E (Tocopherol): >20 mg

vitamin K (Phytonadione): 15-30 mcg
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Food additives

Mineral and vitamin  premix
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Moisture content: 4% maximum

Energy: 500 kcal/100 g minimum

Proteins: 10-12% total energy

12.3-14.8% by weight

Lipids: 45-60% total energy

24.8-33.0% by weight

Ash: 5g /100g maximum
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INVITATION TO BID

ITB-DAN-2017-19366 15 May 2017

UNITED NATIONS CHILDREN'S FUND {UNICEF)

Wishes to invite you to sabmit o bid for

BP-100 Ready-to-Use Therapeutic Food (RUTF] biscuit

Offers should be sent by:
E-mail to : supplybld@unicef.org
Altcrnatively offers can be sent by:

E: +-tS 3525 2 80 Esec\mﬂ fax)
tiention: Bid Sect

Fax to

IMPORTANT - ESSENTIAL INFORMATION

The reference ITB-DAN-2017-19366 mmsl be indicated in the offer in sceordance with
insiructions provided i this document, Offers must be sent separately und mast ool be
inchuded in packages containing samples.

the

Bid form snd schodule(s) must be used when replying 1o fhis invittion. You are weloome 1o
eaclese your own specifications etc., if mecessary.

Offers must be received ot the above Exmil address/Fax mmber by laest 23,59 hoars
(Copungen, tine) on 01 June 2017 and will be pobicly opeaed at 10:30 (Capeetagen time)
Juse 2017, Bids received after the stipulated date and time will be invalidated

I Impoma thar you reud all the povisons of the B4, to evsurs (st you undersend
ircmsnts and ffcr in compliance with them. Note that failure to
id.

can submit an offer
e S pase e ey Sl o IEalacic o ponr B
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THIS INVITATION TO BID HAS BEEN:

Prepared By:

Seema Niclsen
(To he contacted for additional information, NOT FOR SENDING OFFERS)

Email - sjnielson@unicef.org.

Verified By:
3

e Fourll g ,5] —=

e

Approved By

J M jm é
Katinka I\um: i
TNVITATION TO BID Tage ol 23 WHEDAN-017-19%6
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UNICEF

DENMARK

High Energy Biscuits 120,000 carton
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HIGH ENERGY BISCUITS
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UNICEF

High Energy Biscuits

HEB

ountries

Multiple destinations (see "Countries’ tab below)

vel. Basic

ul 23-Mar-2017

Deadline on: 06-Apr-2017 23:59 (GMT 2.00) Brussels, Copenhagen, Madrid, Paris

Description
Request for Expression of Interest (REOI) - High Energy Biscuits
Response deadline Thursday, 06 April, 2017 at 23.59 hrs. (Copenhagen time)

UNICEF Supply Division invites qualified manufacturers of High Energy Biscuits to submit an Expression of Interest (EO) for participation in a global tender exercise to be

Express Interest

launched in April 2017. The outcome of the tender will be an award of a Long-Term Arrangement (LTA) with a duration of 24 months (extendable for another 12 months) for the

supply of High Energy Biscuits.
Expected quantity for a 2-year period is 120.000 cartons (to be split between various suppliers

Eligible and qualified manufacturers (not traders) are encouraged to send in their proposal(s) by the response deadline, latest by Thursday, 06 April 2017, at 23.59 hrs.
(Copenhagen time)

Please respond by email to Alison Fleet at afleet@unicef.org and Anna Kistauri at akistauri@unicef.org, and submit your company contact details

th A 27 A7
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Moisture  content: | 4.5% maximum

Nutritional  value: it shall contain the following nutritional

dry matter:

value per 100g

Energy: 450 kcal ~ minimum

AN x5

Protein:

10.0-15.0g (N

X 6.25)

Fat:

15.0g minimum

Sugar (total):

10.0-15.0g

Fiber  (crude):

2.3g maximum

Ash (total):

3.5g maximum
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V|t§m|n A as 212.5-287.5mcg as palmitate/acetate CWS
Retinol
Vitamin B1 0.425-0.575mg  as thiamine mononitrate
Vitamin B2 0.595-0.805mg as riboflavin
Niacin 5.1-6.9mg as nicotinamide
Pantothenic  acid 2.55-3.45mg as calcium d-pantothenate
Vitamin B6 0.85-1.Tmg as  pyridoxine hydrochloride
& GEla Folic acid 68-92mcg as folic acid
100ge] 3T Vitamin B12 0.6 - 3.3mcg as cyanocobalamin
Vitamin C 17-23 mg as ascorbic acid
Vitamin D 1.615-2.185mcg  as cholecalciferol CWS
Vitamin E 4.25-5.75mg  as alpha or dlI- tocopherol CWS
Calcium 212.5-287.5mg  as calcium carbonate
Magnesium 127.5-172.5mg as magnesium oxide
Iron 9.35-12.65 mg as ferrous fumarate
lodine 63.75-86.25mcg  as potassium iodate
Az 9575 I EEE UL
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Standard  plate count Max 10,000cfu  per g
Mesophyllic  aerobic bacteria Max 10,000cfu  per g
Coliforms Max 10cfu per g
Escherichia  coli Absent in 109
ojAE 58 He Salmonella Absent in 259

Staphylococcus  aureus <10cfu per g
Bacillus  cereus Max 10cfu per g
Enterobacter  sakazakii Absent in 10g
Yeasts and  moulds Max 100cfu per g
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Permitted  level of aflatoxin M1 | < 05 ppb
Heavy Metals
Arsenic (As) <0.10ppm
Cadmium (Cd 0.10ppm
Lead (Pb) 02ppm
Mercury (Hg) <0.20ppm
Pesticide  residues
Carbamate 10ppb
Organochlorine <10ppb
Organophosphorus <10ppb
Pyrethroid 10ppb
Melamine max 2.5mg/kg
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List of compulsory tests and reference methods:

Moisture content: Max 4.5% Reference method: AOAC 925.10, 2002
Energy: 450kcal/100g Reference method: by calculation

Protein: 10.0-15.0 g/100g Reference method: AOAC 981.10

Fat: Min 15.0g/100g Reference method: AOAC 963.15, 2000

Sugar (total): 10.0-15.0g/100g Reference method: IFFJP method 14, 2001
Crude fiber: Max 2.3g/100g Reference method: AOAC 962.09

Ash (total): Max 3.5g/100g Reference method: ISO 2171.2000

Vitamin A-Retinol: 250mcg/100g Reference method: AOAC 960.45

Iron: 11 mg/100g

Reference method: AOAC 945.40

Standard plate count: Max. 10,000 cfu per g Reference method: ICC No 125
AACC 42-11

Bacillus cereus: Max 10 cfu per g Reference method: AOAC 980.31
Moulds: Max <300 cfu per g Reference method: ICC No 146

Aflatoxin M1: <0.5ppb Reference method: AACC 45-16

Organoleptic characteristic (color, smell and taste): typical color, pleasant smell
and palatable taste. Reference method: sensorial inspection

Broken bisctuis: max. 5.0% broken (by weight).

Reference method: visual inspection

GMO (only if required): Negative (<0.9% of GMO material)
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UNICEF RFP-DAN-2019-503100
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UNICEF

High Energy Biscuits, Supercereal, RUTF Biscuits and Emergency Food Rations [Eiaadio ey

ce: High Energy Biscuits, Supercereal, RUTF Biscuits and Emergency Food Rations

countrizs: Multiple destinations (see 'Countries' tab befow)
Basic

n: 28-0ct-2019

n 09-Dec-2019 23:59 (GMT 2.00) Kaliningrad, South Africa

Description

Dear Madam/sir,

Please fin

d attached the amended RFP 503100 document, changes include:

1. Updated product specifications for:

Item 30 -

Item 40 -

item 51 -

50000294 Supercereal (CSB+) 10% sugar/BAG-25kg

50000295 Supercereal Plus (CSB++)/BAG-1,5KG

50000296 Supercereal Plus (WSB++)/BAG-1,5KG

Item 80 - S0000250 Biscuit high energy/protein, CAR/ 400g (This material number replaces the previous ltem 20 U239980 for High Energy Bicuits)

2. Addition of new a product

Item 70 - U239980 Supercereal (CSB+) 10% sugar in a 1.5kg
1:]. ATk Adl
) a2 —
vy P
A= 71E g

Hd A%

LU=

500g ™, 7}E oF 247) .
24 3 N7 AL A%e] B Boluh BE 998 Aslelol F)
7} uto] LA #4558,

Nutrition Content per 100 g

Energy value: min 440 kcal

Proteins: 12-16% of weight

Carbohydrates: 60-64% of weight

Fat: min 15g of weight

Trans fatty acids <2% of total fat As per 2019 EU guidance:
Vitamins (minimum)

Vitamin A 0.47mg
92 41 Vitamin B1 0.52mg
Vitamin B2 0.8mg
Vitamin B6 0.87 mg
Vitamin B12 1.3mcg
Vitamin C 40mg
Niacin  8mg
Vitamin D 4.3mcg
Vitamin E 7.0mg

Folic acid130mcg
Ca-D-pantothenate 3.0mg
Biotin  62.5mcg

H[Z US4 Qb 7%} W AW VI Ax G5 AE, 9g W 500 6 FHE
™
l
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Minerals (typical values)
Calcium 600mg

Potassium 250mg
Magnesium 120mg
Chloride 60mg
Sodium 15mg
Iron 10mg
Phosphorous 600mg
Zinc 10mg
Copper 1 mg
Selenium 25mcg
Lodine 100mcg
pe T B A A, 2R, Aed 3 ©EA, Hot, BlER] R njuR. 24 47
°F S EHA FS
g A e 2 AoRdel 2 WA A9E A9dtal Codex
Alimentarius®] U5 A T F5S T8 org
A A AT AE 0 AF A8 duk 43 CAC / CP 1-1969 Rev 4-2003
é,*—/\i #Hazard 24 2 FQ e8] A (HACCP) A=l W A& X x3h#

- Aol 5 AYAERE HUbs ¥ Ak 9F 0 CAC / GL 09-1987 (1989,
1991 7§ A), Codex Alimentarius.

- A Eo 5 JYAE MU duk f= 0 CAC / GL 09-1987 (1991
7§ A), Codex Alimentarius.

- A ¥4 AFe] epaed] g Uyl ¥ CODEX STAN 1-1985

]
N
%2
i
o

Ldg ALY - BX]B 8L Codex STAN 207-1999& ZF46flof &F. (#melamine-free# Q1% A
= & AYsfof @-)
A &390 of=ZetE 2904 < 0.5 meg/kg(BA ¥ SO 14501/IDF
171:20071 == ISO 14674/IDF 190:20052).

- &A% n&F YA Ze|YAies FUNZVE S0 TIUAZEE Fojsfiof

7EF U2 U AHIAEE 29 Codex B T 132 Eadlor 2.

ﬂ

i)

Listeria monocytogenes: neg/25g

Salmonella: neg/25¢g

Pathogenic Staphylococci: neg/g

Standard plate count: < 10000cfu/g

Enterobacteriacee: < 10cfu/1g

Escherichia coli: < 10cfu/g

Yeast and mould: < 100cfu/g

Aflatoxin M1: < 0.5 pb (Reference method: AACC 45-16) or LC-MS/MS
Organoleptic (smell, taste, colour): Pleasant smell and palatable taste, typical
orx colour.

Broken bars: Max 5.0 % broken (Reference method by weight: visual
inspection)

GMO (only if required): Negative (< 0.9% of GMO material)

Pesticide residues: < 10ppb

8 5% T

Cadmium 0.064 ppm

Lead 0.107 ppm

Mercury 0.021 pm

Tin 60.0 ppm

500g 24o] Sojglt FA| gAto] L 2t ol Bejo|N WEo2 LYH 9
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TIYAE W Pl Wk 75 J1RS HAs] sl 45 /1 A7E 4

ARG | Ashor Fuic.
A SN FUAE 35 B4 A0 Aol met aaEHs 2E HiAlo] e
st
24 534 2 5 ol g 24 it s
Moisture content: Max 4.5 % (Reference method: AOAC 18th ed.2006)
Energy: min 440kcal/100g (Reference method: by calculation).
Protein: 12-16 g/100 (Reference method: IS 7219: 1973 (Reaff:2005))
Fat: Min 15.0 g/100g (Reference method: AOAC 18th ed.2006)
Carbohydrates (diff.) 60 - 649/100g (Reference method: by calculation)
Ash (total): Max 3.5 g/100g (Reference method: AOAC 18th ed.2006)
HA 9l5A | Vitamin C: > 40mg/100g (Reference method: 1S:5838-1970 (Reaff.2005))
One mineral tracer of choice
wigol Ha
Standard plate count: Max 10,000 fu per g
(Reference method: 3M Petriflm Aerobic Count Plate AAC® Official
MethodsSM990.121
Yeast and Moulds: < 100efu per g (Reference method: 3M Petrifilm Yeast
and Mould AOAC® Official MethodsSM997.02)
Salmonella: neg/25g
Aflatoxin M1: < 0.5ppb
o A AL A] B]AZI(HEB)2 o | A]et THldo] FRstal vlERRIT Yol u]2] &
= ERUESALY
HEBE €8 A& dig, stul g4 3 8lJA]l ARES #Ist A Y
o] Z4 AF2 7I& AEUIR &, =2 FH] F)ol it 82744 #5002 s
g 2m | ATF S T 2 GE 0T Y FA)) 1FW Wos S5 o A8E.
°c 059 AR ERF ATo] FF Aho kEEHE A/t vERIY tjyZS
Alsst7] sl B3 Al vig(oll: 2d)oz ee. HEBE Rt ofo]et st7]
ojdol9] ] YA 22 dYst= 9 AHEE & S
A AT | o3 Aol Azt U9t o7 2 sky] ofF
Nutritional composition per 100g of product:
Moisture content: 4.5% maximum
Nutritional value: it shall contain the following nutritional value per 100g
dry matter:
Energy: 450 kcal minimum
Protein: 10.0-15.0g (N x 6.25)
Fat: 15.0g minimum
Sugar (total): 10.0-15.0g
ﬂoﬂf;] il Fiber (crude): 2.3g maximum
=R Ash (total): 3.5g maximum
Vitamin and Mineral content per 100g finished product:
Vitamin A as Retinol: 213-288mcg as palmitate/acetate CWS
o Vitamin B1: 0.43-0.58mg as thiamine mononitrate
- Vitamin B2: 0.6-0.8mg as riboflavin

Niacin:  5--7mg as nicotinamide
Pantothenic acid: 2.6-3.5mg as calcium d-pantothenate

Vitamin B6: 0.9-1.1mg as pyridoxine hydrochloride
Folic acid: 68-92mcg as folic acid

Vitamin B12: 0.6 - 3.3mcg as cyanocobalamin

Vitamin C: 17-23 mg as ascorbic acid

Vitamin D: 1.6-2.2mcg as cholecalciferol CWS

Vitamin E: 4.3-5.6mg as alpha or di- tocopherol CWS
Calcium: 213-288mg as calcium carbonate

Magnesium: 128-173mg as magnesium oxide

Iron: 9.4-12.7 mg as ferrous fumarate

lodine: 63.8-86.3mcg as potassium iodate
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HEBL 4126k n570) @ Azslolo} siol HEBL 17200 5
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Ag 2t mejoja AMolAer gREolol 3. SRUAE FIUA 49 © xe)
g 4 Helg mdoto] majy Ao ot subAQl AE o A A T A|A
e Hshof 2
o] &9l xgo] AEE: AES A IA A3 Y # AE YA dut ¢4
(CAC/RCP 1-1969) % 71t A1 4] o At aiek Gvlotn A7t 20
=2 o]8st A= BH = Codex Alimentarius CommissionofjA] H{AMSH.
A& AEo] tigh ] BEsHA 71& A & A8of ush gAlo] et a3E 2E
DBEsHA 7182 &olloF &

AEAA (CAC/GL 21-1997)
GMP(Good Manufacturing Practice)o|A] 7155t st A|Zof] /4|71 &= 2Xo] gl
ofof . AMT AEY U A WHOR HAEYS U AEL hea 2.

E
- A A 1A & 9l el ol glolot &
- 2170l 2 1A & 9k 718Eol Ylolof
A
~

- 21740l g 1A & gt gol S %’5:_‘% £3}517] glojok 3

s 38

Standard plate count: Max 10,000cfu per g
Mesophyllic aerobic bacteria: Max 10,000cfu per g
Coliforms: Max 10cfu per g

Escherichia coli: ~ Absent in 10g

Salmonella: Absent in 259

Staphylococcus aureus: < 10cfu per g

Bacillus cereus: Max 10cfu per g

Enterobacter sakazaki: Absent in 10g

Yeasts and moulds: Max 100cfu per g

=

s HEB:= 71 22 dAIQF sto] Qlojof &
BAZ "AZ] 5.0%(EF 718)E 2USHR] fdofof &
Bl she] | AZlo] A= 5gollA] 10g Ato]ofof &
WALEHE 2k 10meq/kg AWHe EalefAs o =

Fa 7IZF A 12709, 2471E AS

F7t 27 A
%

HEBE =3t AFdol §lg. 0l
s v A8A ”%%2
AEAA= Aoz 1do] gt
HAE mz2 78S B3] oA
=g0] 4

A& o] &0l tisll Codex ZAIAZAAA LS et 20 5F0] =4 ATt
x| = =Folior YU ofZetEAl M19] Ao AL

Aflatoxin M1 : < 0.5 ppb, as per reference CODEX STAN 193-1995

Heavy Metals:

The product shall be free from heavy metals in amounts which may
represent a hazard to health.

oé

=0M e 24, 718 fEstAAU Raliet 22
730l

rE r_.“_

o
of d

o9 24 grEY A
o

Al
=

o

Arsenic (As): <0.10ppm
Cadmium (Cd:) <0.10ppm
Lead (Pb): <0.02pm

Mercury (Hg): <0.20pm

Carbamate: < 10ppb
Organochlorine: < 10ppb
Organophosphorus: < 10ppb
Pyrethroid: < 10ppb
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http://www.fao.org/input/download/standards/32/CXS_001e.pdf9.
Product name #High Energy Biscuits#

Nutritional value per 100 g.

Manufacturing date (month/year)

Best before date (month/year)

Nutritional information per 100g

This product contains no lard

Not for sale

Additional marking as per LTA agreement

Net weight

Best before end: month + vear

Production lot/batch

Country of origin

Name and address of the supplier

AEL AAgAl0l ZA] e 1xsty 550] & it AR A0l e}
st
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Maize: 64.30

Whole soya beans: 24.00

Sugar: 10.00

Vitamin/Mineral FBF-V-13: 0.20
Dicalcium Phosphate anhydrous: 1.23
Potassium chloride: 0.27

100g9]
RIS

Protein 14.0 % (N x 6.25) minimum
Fat 6.0 % minimum
Crude fibre 3.8 % maximum
Ash: 4.1 % maximum
Vitamin and mineral content per 100g
- Vitamin A : 3460
- Vitamin D3: 4416 U
- Vitamin E : TE 8.3mg
- Vitamin K1 : 30mg
- Vitamin B1 : 0.2 mg
- Vitamin B2 : 1.4mg
- Vitamin C: 90 mg (as Ascorbic acid)
- Pantothenic acid: 1.6 mg (as Calcium D Panthotenate)
- Folate, (DFE): 110 g (as Folic acidx)
- Niacin: 8 mg (as Niacinamide)
- Vitamin B12: 2 g (as Vitamin B12 0.1% or 1% Spray Dried)
- Biotin: 8.2 mg (as Biotin 1%)
- lodine: 40 g (as Potassium lodidex)
- Iron: (a) 4 mg (as Ferrous fumarate fine powder)
- Iron: (b) 2.5 mg (as Iron-sodium EDTA)
- Zinc: 5 mg (as Zine Sulphate Monohydrate)
- Carrier: Corn maltodextrin

37t 9%

THAESHE Zh max 10.0 meq/kg fat
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http://www.fao.org/input/download/standards/32/CXS_001e.pdf9

3
Aeol 23t AAS 1 TAAL FAAA goto} &

BLAoA A4 S5Ho|A ZT] 102 EQt xal3t & o]Ho|e} AQlof|A] A3lsfof
1

Zo] AWy / AL
Bostwick H|AE: 45C @ A|ors] Zy]
Ja%\__ K]X‘]Oﬂ/\‘] 5_‘: %?_]. XE‘IE} _? 7;-“
6}04 O]:/\

10% o] Z3E Supercereal(CSB+)9] $-2|oMd] x4 0.01014 0.2 pH &
Kolofo} .

9= 7)3h12 Y

&FolA 30xF A4 55/F|tf 110mm(H,
= 20g + & 1508).

Aol 10% F68 1 AA(CSB N AEo] Te] FAH AGE Aelst
AR, A £ AR ZHOJA Codex Alimentarius®] thg A& £ BFE S &

2 9st &4 Bx A& #gt CAC/GL 08-1991 A4l
- Algo] I FYAE A7ohr] Hg Ayt YAl CAC/GL 09-1987(1989'H, 1991

Apat E i L_.%—Oﬂ EH? 104*3,1'/}3‘"{%78 CAC/RCP 66 # 2008.
- AREHE A A s AE ¢4 gy Al CAC/RCP
1-1969 Rev 4 - 2003 Annex #Hazard Analysis and Critical Control
Point(HACCP) =&
Aee 9t Al & X|A4#.
- AlZo] B4 JU>AE HUlsH] st Luk JAl CAC/GL 09-1987( 1989, 1991
27), Codex Ahmentarlus
L2 FAA STAN 153-19855 &£43
oZa}EAl HALS whoto & (PAF ¥ AACC 45-05 E= AOAC 26.049/1984).
FRAR HFgo] opd FF oA dojof g (AN Qs F-9).
Z:Codex STAN 171-1989(Rev. 1-1995)2 &4t
3R Y 35004 &5sloF & (AellA 276 4-2)
AeFCodex STAN 212-19995 &4¢t X} 37] AFFS 1000022 A3 S &
3] 100%, 6000|372 A3ALS &5l 95% =&
HIEY] 2 ojyj2: &S o)y 2 H]EpY] me]u AL Supercereal A|ZEYA A}
AoflA ABard & glom Agte Z2jAA FGAF SFAT FgEojof & =
Ny 22
NAAZAZ(WEP)o] -5t JHo]EE ma]H A0l 3018 &= Th3oA &
olar 2 9lo.
A2 http://documents.wfp.org/stellent/groups/public/documents/manual_guid

e_proced/wfp251174.pdf
U ¢4 m2|dAEs AAE UHEY U HER AMEHE.
H]E}D] _\__\‘_E‘]Eﬂ/\ ZOkg
22 olito|Zb 12.3ks.
o:lq;P 2.7kg.
87 AR AIUE L P4 LA O e
Hol= AFE a3t AL F55h0f 3
AL E JJ 60%2] YA 27] < 250 #m(v]Z2).
T QAbolZdE, AlF gHel 1 &4 ElA 95% <250 U]3E, F 3 ABE 5
< 1000 CFU/g, &% <10 CFU/g, 2%0o] < 100 CFU/g % 1goA YA+ &4
Supercereal + 10% A& ZFAA= GAIN(The Global Alliance for Improved
Nutrition)2] Premix Facilityo]] d2tsto] 0jzF YA m2)ulAs RIS L~g Q)
o

=24 Ak 3L "ot Al YA Ad 73" Codex Alimentarius®] AR SH &&=

-~ Al 70}%‘(\/olume 4, Second Edition, FAO Rome 1994)& uw}etof &t
Mesophyllic aerobic bacteria: 100,000 fu per g
Coliforms: 100 cfu per g

orX 4 Salmonella: 0 fu per 25g

Escherichia Coli: <10 cfu per g
Staphylococcus aureus: <10 cfu per g
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Bacillus cereus: 50 cfu per g

Yeasts and moulds: 1,000 cfu per g

Aflatoxin (Total): 5 pb, maximum (total of Bl, B2, G1, G2).
Deoxynivalenol (DON): 0.2 mg/kg maximum
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REQUEST FOR EXPRESSION OF INTEREST:
RUTF BISCUIT (BP 100)

71

UNICEF

2902

E/5F RUTF biscuit (bp 100) 15,000 Carton
7|8t 201749 4¥Y

{2 | UNITED NATIONS
39y VE MARKETPLACE

@ @ Login

English Help Center 3

RUTF BISCUITS BP-100

Home

Procurement UNICEF

Opportunities

Contract Avards RUTF Biscuits BP-100 (TSN =

Tender Alert Service
(TAS)

Supplier Code of
Condugt

United Nations Standard L
Products and Services
Code (UNSESC)

Help Center &

RUTF Biscuits BP-100

Multiple destinations (see 'Countries' tab below)

evel Basic
o 23-Mar-2017
- 06-Apr-2017 23:59 (GMT 2.00) Brussels, Copenhagen, Madrid, Paris

Knowledge Center Description
UN Procurement Request for Expression of Interest (REOI) - RUTF Biscuits BP-100
Statistics

Response deadline Thursday. 06 April. 2017 at 23.59 hrs. (Copenhagen time)

UNICEF Supply Division invites qualified manufacturers of RUTF Biscuits BP-100 to submit an Expression of Interest (EOI) for participation in a global tender exercise to be
launched in April 2017. The outcome of the tender will be an award of a Long-Term Arrangement (LTA} with a duration of 24 months (extendable for anather 12 months) for the
supply of RUTF Biscuits BP-100.

Expected quantity for a 2-year period is 15,000 cartons.

Eligible and qualified manufacturers (not traders) are encouraged to send in their proposal(s) by the response deadline, latest by Thursday, 06 April 2017, at 23.59 hrs
(Copenhagen time).

Please respond by emall to Alison Fleet at afleet@unicef.org and Anna Kistauri at akistauri@unicef.org, and submit your company contact detalls.
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- Codex STAN 207-1999: ¥ % I 2o tigt Codex BF
- Codex STAN 289-1995: &4 Hurof t}jst Codex BZE
Moisture content 4% maximum
Water activity 0.6 maximum
Energy 500 kcal/100 g minimum
. 10-12% total energy
Proteins .
12.3-15.5% by weight
45-60% total energy
ojoF shaf o 24.8-33.0% by weight
Lipids

n-6 fatty acids: 3-10% total energy
n-3 fatty acids: 0.3-2.5% total energy

Trans-fatty acids
Carbohydrates (difference)

<3% total fat
44.5-59.9% by weight

Fibres 5% maximum
Ash 5g /100g maximum
Minerals
Sodium <290 mg
Potassium 1100-1400 mg
Calcium 300-600 mg
300-600 mg, Expressed in terms
Phosphorous
of non-phytate phosphorus
Magnesium 80-140 mg
Iron 10-14 mg Zinc: 11-14 mg
Copper 14-1.8 mg
Selenium 20-40 mcqg
lodine 70-140 mcg
o oFst Vitamins
vitamin A (Retinol Equivalent 0.8-1.2mg
vitamin Bl (Thiamine) >0.5 mg
vitamin B2 (Riboflavin) >1.6 mg
vitamin B3 (Niacin) >5 mg
vitamin B5 (Pantothenic acid) >3 mg
vitamin B6 (Pyridoxine) >0.6 mg
vitamin B7 (Biotin) >60 mcg
vitamin B9 (Folic acid) >200 mcg
vitamin B12 (Cyanocobalamin) >1.6 mcg
vitamin C (Ascorbic acid) >50 mg
vitamin D (Cholecalciferol) 15-20 mcg
vitamin E (Tocopherol) >20 mg
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vitamin K (Phytonadione) 15-30 mcg
4 §3718 44
= (2 = 99
o 2 5 97he] St A1 E BAE WS AERU Wa WA AAto] LgElolo} 3 mAA, I3
U BAAE A BE 5U2 Wolof &
- JVE: 24749 BAL EEG BUA| PRo] 23
ofdgl o whrtA - PMS  485(Pantone Matching System) AAtoz LHEEn Jof,
ngpao] g AmQlolR YshA QIAME o3 JEE ZFofop I
o QlafH:
Adty @ Ready to Use Therapeutic Food, Biscuit
- Ae "nSE e A7 @ §¢ A2t YoMt el AlArE "
- QA & WA CR Udd. 8 T 44 EXjste 42 BEore 24
dEEET 9 oy ZE Z2yA)9] XpAIgE 52 AE 2idlo] ofd AT Al5E
o] o
W g 7 —E— P =
24 95 7] ~net £
- 58 7R
- 2E s
- AN AT e 19 A9
#F71E
- Codex STAN 146-1985: tf&2 A3 AP ZA; AlZ0] BA] I A o] Ojst Uvt 5&F
- E 8]- Al o] _9.5
- Codex STAN 1-1985: APA mAF AlZ chdlle]of Cfgh dut &
Micro organism content <10,000cfu in 1g max
Coli form test negative in lg
Yeast Maximum 10cfu in 1g
Moulds Maximum 50cfu in 1g
Cronobacter sakazakii Maximum 10cfu in 1g
ord Clostridium perfringens negative in 1lg
Pathogenic Staphylococci negative in 1g
Salmonella negative in 2bg
Listeria negative in 25g
E. coli negative in 1g
Enterobacteriaceae (EB at 30°C) max 10cfu in lg
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7) UNICEF REOI Apr.2017 &4
7h £273y o

= UNICEF REOI Mar.2017

7] UNICEF

RE/5% MULTIPLE MICRONUTRIENT POWDER (MNP) : 60,000,000
71 29

UNICEF

Multiple Micronutrient Powder (i

e5. Multiple destinations (see ‘Countries' tab below)

Basic

on 17-Mar-2017

or: 30-Mar-2017 23:59 (GMT 1.00) Brussels, Copenhagen, Madrid, Paris

| Description

UNICEF Supply Division Invites qualified manufacturers of Multiple Micronutrient Powder to submit an Expression of Interest (EOI) for participation in a global tender
| exercise to be launched in April 2017, The cutcome of the tender will be an award of a Long-Term Arrangement (LTA) with a duration of 24 months (extendable for
another 12 months) for the supply of Multiple Micronutrient Powder.

Expected quantity for a 2-year period is 60.000.000 packs of 30 x 1g sachets each, to be split between various suppliers.

Eligible and qualified service providers are encouraged to send in thelr Expression of Interest (EOI) by the respanse deadline, latest by Thursday, 30 March, 2017
at 23.59 hrs. (Copenhagen time). Please respond by email to afleet@unicef.org and submit your company contact details.

| Documents H Contacts H Links H Countries ” UNSPSC codes

71E W&

BMNP(Multiple Micronutrient Powder), ¥43]& 1g &, 30=x =
Qut M9 | MNPE ¥R ulERY @ ojuE 2EE sldslr] el ofzlo] W Fok Qg SIe mek AlEO ALE
A AEtE Yol AAER S

A Tl JRas wE/AE B,

[}
M85 | 29 4% 9012 9% B¢ A Ul JUA BF/AE Jok Ao] UY Y M 2ERG
got2 93t U JYa BF/AF Yo

SE

AGEE BE AL AE E
N HE L Y9 grg
slefela ojuj

ojoFE Swolofof ot AE 3 SR12 EAIF ARl =&, B

o] najaj Ao AREE = BIERRID oy 5A] oFAQ] 2|4l 27t B T2fm(BP, Ph.Eur, Ph.Int, USP)
= oF Ux|sof & MNP Al 2 &t 7]%o| O3t FCC(Food Chemical Codex)E &Z3joF 5t
Halal @ Kosher Q3 AIgHS ZZ5fof & & Q)&
1go] &%
Vitamin A 400 pg (as dry CWS vitamin A acetate or palmitate beadlets)
Vitamin C 30 mg (as ascorbic acid or sodium ascorbate)
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Vitamin D 5 pg (2001U) (as dry CWS Cholecalciferol)

Vitamin E 5 mg TE (as CWS d or dl-alpha tocopheryl acetate)

Vitamin B1 0.5 mg (as Thiamine mononitrate)

Vitamin B2 0.5. mg (Riboflavin or riboflavin -5-phosphate)

Vitamin B3 6 mg (as Nicotinamide)

Vitamin B6 0.5. mg (as Pyridoxine hydrochloride)

Vitamin B12 0.9 pg (1% or 0.1% Cyanocobalamin on a carrier )

Folic acid 90 ug

I[ron 10 mg (as coated Ferrous fumarate, NaFe EDTA*or Ferrous bisglycinate)
Zinc 4.1. mg (as Zinc sulphate, oxide or gluconate)

Copper 0.56 mg (as Copper gluconate or sulphate)

Selenium 17 pg (as Sodium selenate or selenite or selenomethionine)
lodine 90 pg (as Potassium iodide) Maltodextrin g.s.

USP 2021, BIELE=S A% HAE - oo gl Alo] HEA USP

http://www.usp.org/dietary-supplements/reference-standards &
(http://www.pharmacopeia.cn/v29240/usp29nf24s0_c2021.html)

USP, €& E¢& - ¢

http://www.usp.org/sites/default/files/usp_pdf/EN/USPNF /keyissues/232_Elementallmpuriti
esLimits.pdf

RS
USP, £7] 25 4 & 535
http://www.usp.org/sites/default/files/usp_pdf/EN/USPNF /2008-04-10InorganiclmpuritiesSt
im.pdf
MNP o]9)& AIZ|E £ Qe AMFo] glojof & 7o siE 712 4 e 49 n¥E °0F &4,
IS UL B B ASAIE Zst offio] AYd uAAESA AV Qe 54 Ee SRR
=4S 2SN = oF .
Total CFU max 10%g.

g Yeast/rno.lds - max 1.07/.g.

% Escherichia coli  negative in 10 g.

= Salmonella sp negative in 50 g.

Staphylococcus aureus - negative in 10 g
A= A& 75t 742 Codex Alimentarius EEof whet vBlERR] 2 ojy|Z £49] A-gH A
2 gAdE BAsNoF 5t QtAlst Rlg = ghEofof YA ol AlE S+, of: FDA/CFSAN, o]

wy | SUAE B Wk a4 E4). 221 9
A= AEo] A4 2470E B AAFEHEE W, FI)(4tA) F F7]0] Tigh FEE Algolor & 4F
U g-2toUlol E& A|ATE = 4k Zejodld2uls - AME Z2og7l £= PET £ 7|8 A
St Ale. sudAlle 2R APS Alsslior &
il &= t}3o] igtg|ojof & :
A2H]AF XA WA
25 AT 241E SO HAEY 670E SQtRt T Fdolut o] AojX|AY 2AE L A
Eo1K] ¢
23 27
30 °C ool BEHA %e
CHohs] WRE P L] WD &7]2Re weg
ofole] o] 2A| okt o] Bk

w | BEIH o=

= =TS A sgolioF &2 AYste 1d Ayl A2 &g HolE.
i AlSHA] o7l siAE 4 Sl OlulR|E ARESHA] g 671 ol © Fote] AMlE sl X|H9
AxHz 3
FOANE 208 B
O1AE o] AIES] AL & AL ofof sl %7} 4 Y RIS L. MNPTE obg A
22 AT URel e g 402 A4s=s ANF (WS WAL S 97 A AE).
283
6~597199] ofoli UjY 18] §H(F, 1Z)}S Fofsfof .
2L
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MNP%

O:u:. h:\
D A

‘|O|' _|_A..

1
6~59

AFR 5= Zot

wargo] BuElx] Qoke. e uE A ofgle 58] Fuo] A
)

o !
9 AP AN HuF AF oIS Lok HO2 BUHAS.

Y ojlol.

j){l
Ol
-
rr

o

Vitamin A
Vitamin Bl
Vitamin B2
Vitamin B3
Vitamin B6
Vitamin B9
Vitamin B12
Vitamin C
Vitamin D3
Vitamin E
[ron

360 - 660 mcg/g

0.45 - 0.75 mg/g

0.45 - 0.75 mg/sg
(Niacin) 5.4 - 9.0 mg/g
0.45 - 0.75 mg/sg
(Folic acid) 81
0.9 mcg/g

27 - 45 mg/g
45 - 8.25 mcg/g
45 - 8.25 mg/g
9 - 12.5 mg/g

135 mcg/g

Zinc 3.69 - 5.125 mg/g
Copper 0.504 - 0.700 mg/g
Selenium 15.3 - 27.2 mcg/g
lodine 81 - 144 mcg/g
Total CFU max. 1000/g
Yeast/mould max. 100/g
E-coli neg/10 g Salmonella neg/50 g St. aureus neg/10 g
AELT A% AR
@ i ‘ e

Genera Description

DT or Ferrous bisghcrate)

dementa! iror from NaFeEDTA, the remaining 7:5mg of ronshall be added from

gredeand tned aporoval mus
sing, mangling and s intendes use of e

o chermical cotex {FOT] for

ation of the powider needs to b=

o
dryingsand

racopel L i

prevent oxdation shallbe approusd for se in o

‘Composition per one gram sachet

sz

statement of quality

Satety
Referance Standards

U5 2021, Vicraial Eumeration Test - Noedl and o
=
use,©
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g 97 A AL AgyolREE Rlo|F=
100g9] FF
vitamin A (Retinol
. 0.8-1.2mg 0.9 1.0 0.8
Equivalent
vitamin Bl
o >0.5 mg 0.6 0.6 0.7
(Thiamine)
vitamin B2
) ] >1.6 mg 1.6 1.5 1.5
(Riboflavin)
vitamin B3 (Niacin) >5 mg 5 5 5
vitamin B5
] . >3 mg 4 3 4
(Pantothenic acid)
vitamin B6
o >0.6 mg 0.7 0.8 0.7
(Pyridoxine)
vitamin B7 (Biotin) | >60 mcg 60 62 66
vitamin B9 (Folic
) >200 mcg 210 205 220
acid)
vitamin B12
) >1.6 mcg 1.6 1.8 1.5
(Cyanocobalamin)
vitamin C (Ascorbic
) >50 mg 52 55 50
acid)
vitamin D 15-20
) 15 15 16.5
(Cholecalciferol) mcg
vitamin E
>20 mg 20 22 20
(Tocopherol)
vitamin K 15-30
. 16 17.8 15.9
(Phytonadione) mcg
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2. 4RIt B R 24 U
7}, &% 2 AE
No 299 71 7|13t 2ol= A=
Provision and Delivery of Food
[tems to the International Residual UN 3, 23 Wrts, Z4M a
0l Mechanism for Tribunals(IRMCT) Secretariat 2022 Rwanda 2] Mgt 2o
in Kigali, Rwanda
Supply of Sorghum - REQUEST ~ 2ANFM 25 HO
02 | ROR EXPRESSION OF INTEREST WEP 2022 o oan)
Long-Term Agreement for Supply o1 HLA 5 o=
03 | of Groceries and Consumables to IOM 2022 Nigeria b LE")’E (Ketchup, 5t
Humanitarian Hub e
Supply and Delivery of Grain ERBAE A 7]
04 Food(Rice 50KG Bags and Biski UNDP 2022 Nigeria 52 AE(E S0KG, ¥] A
50KG
50KG Bags)
Provision of Food Rations, Bottled
Water (Optional) and Other UN
05 Services and Equipment to the ) 2022 ut= ARk AlZ ML HEE
. . . . Secretariat
United Nations Interim Force in
Lebanon (UNIFIL)
Provision of Food Rations, Bottled
Water (Optional) and Other Services UN
06 and Equipment to  the United . 2022 Bkl -
; . . Secretariat
Nations Interim Force in Lebanon
(UNIFIL)
07 One Year Long—Term Agreemgnt 1OM 2022 Gambia _
for Supply of Groceries in Banjul
08 ROVISION DFF(F)RRESEC& DRY FOOD UNRWA 2022 afu}e A A E ate Alm
S - 1 ) ] i o I =
~F A ol Ik A
09 SUPPLY OF DRY FOOD PARCELS UNHCR 2022 Azerbaijan Kﬁ—E} 5; }1‘ DJrTEt?
4 2, T2 MY B2
g, UIotE, H|AF]
Supply of Food(Meats&Poultry)
10 | and (Grocery) for WSTC & ATC - UNRWA 2022 Jordan -
For Local Supplier Only in Jordan
REQUEST FOR EXPRESSION OF
11 INTERST(EQOI) FOR SUPPLY OF WFP 2022 Gambia -
FOOD COMMODITIES
. A _(LFI] ja }\4
12 Company to provide Food, UN-Women 2022 Molodova, Ji ;f i{ij _;‘HESJL‘? s
Hygienic Supplies and PPEs Republic of H}Ejrﬂ-n—, Holapi
. . . 50121542 MHERZ
3 | Procgrement of Becutex e ¢ | owwa | sz | ST A soumnan0 st ot
P 50202300 2= S8
14 Supply of Canned Food UNRWA 2022 [N A]317]
15 T22B-01-2022 Supply of Canned UNRWA 2022 Palestine, Corned beef, Canned
Food State of Humus
Request for quotation to establish
the Blanket Purchase Agreement SAIZ (ofRf) 3hH, =
16 | (BPA) for Meal Ready to Eat Food, | UNOPS 2022 Myanmar | =" (57)) g3m
Myanma
Provision of FOOD Rations &
Bottled Water (optional) and other UN Ak wilLal AHA
17 services and equipment to the Secretariat 2022 Cyprus Rk
Uni...
ITB for Procurement of 2500 bags
18 of Waxy Corn 500 gm/bag for FAO 2021 Myanmar -
OSRO/MYA/104.CHA
Request for Quotation for food
and non-food items support for b mE AlQ o  a
13 the women entrepreneurs from UN WOMEN 2021 Nepal g HE HER 23
excluded groups
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No = 71 7|13t 232 A=
Supply of food package for cities
20 Alliance Programme in Bangladesh UNOPS 2021 Bangladesh | -
- 2 (ISO 22000, GMP)
20kg*7018
- A2A o2 5L7Hx790
- A" 2 1kg*790
Supply of food packages for Cities - 44 300g or 100g
21 Alliance programme in Bangladesh UNOPS 2021 Bangladesh *175
- A& 1kg Wx175
== 1kg Wx790
=21 (Cholar Dal) 1lkg
%790
2 15kg, MNEF 3kg, 25
Request for quotation - 20 Algo 23], WItE
22 Emergency supplies (Food & UN Women 2021 Nepal 3kg, 1 & 2kg, AX|ZA
Non-food items) A3 13 & A=A 270
9 ey
Q2]8 2H(10kg/ 210071),
Al 83528/ 210071),
ZYEYUZ(7kg/ 210071),
Supply and delivery of Food items IEZA3S e (52 H/
23 | For HIV and TB-RSSH Program of UNDP 2021 Afghanistan | 21007]), @2]8 *H3kg/
UNDP 30007Y), Alg&s(1g8]g/
90007Y), ©Z(2kg/ 3000
W), Sf(1218/ 12000
1)
500000000 Food
Supply and delivery of Food and Beverage and Tobacco
24 Non-food Supplies for OSCE OSCE 2021 Tajikistan | Products (&5&)0] sl
Programme Office in Dushanbe st MY FEE0] dith
4.
Procurement of Food Commodities JA =8 FA, WA
for the distribution of food baskets Syrian Arab | &, Yo}2]Z, &t g
25 rounds 2& 3 to eligible refugees in RULLES 2021 Republic =2, B9 djuretrls, 9
Syria 7=
% RFQ for Procurement of Food UNDP 2021 | Afghanistan | -
Supply
Provision of Combat Ration Packs UN CRP (Combat Rations
21 (CRP) Secretariat 2021 USA Pack)
vfAORE] 2to] A 5kg 37
*792, ZJO|E ZpLTtR
10kg*528, AMAE] lkg
10pcs#*2640, kg
10pcs*2640, &E2=1kg
10pcs*2640, ¥wBAEl 37)
5kgx792, Alglil ZERt
gg | REQUST EgléDQ[IJTOEﬁST ION FOR 1OM 2020 Kenya | 500g 2pcs528, A&
51tr lpcs*264, QJAUERY
3™@+792, At Hl&lke
5pcs*1320, T H|-
2kg 3pcs*792, 90kg Al
o 7t AY 2pcs,
el Fo gul Lt
1kg 2pcs*68
REQUEST FOR QUOTATION FOR AntA|E], HADHE] & &
29 FOOD ITEMS IOM 2020 Kenya o maralt 14740 A=
5010000074 22t &gk,
50110000 & % 7t2&
Provision of Cooking Consumables L A=, 50130000 SA=
30 for Public Education Center Rl 2020 Turkiye 9l A, 50150000 Al&
8x], 50160000 %==Z3,
A, dols 2 Al A
High Energy Biscuits, Supercereal, .
31 | RUTF Biscuits and Emergency UNICEF 2019 |  Multiple | 50500000 G lE &
Food Rations destinations | A
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No = 71 7|13t 232 A=
Provision of Combat Ration Packs UN CRP (Combat Rations
32 (CRP) Secretariat 2020 USA Pack)
33 Purchase of Instant Noodles WHO 2020 Nigeria el mpAELQ 24
Procurement of Canned food for
Support to the Security SEctor Moldova, HAR7] ExHy, A
34 Reform in the Republic of Moldova UNDP 2020 Republic of | 7] Exd
Project
SUPPLY AND DELIVERY OF FOOD no@ wpe exx)
35 COMMODITIES IN DINSOR, WFP 2017 Somalia ;E = E.‘:jH ;IE _';IE_';
BAIDOA AND WA]JID T e e fles 20
SUPPLY AND DELIVERY OF FOOD Ao, Qa2
36 COMMODITIES IN DIINSOR, WEFP 2017 Somalia x) UEHHE]_‘ =] S
, ek Hxed, HE
BAIDOA AND WA]JID _'_
#+MAl2]ld (CSB+) 10%
Met / bag - 25kg
100,0008-%x], #MA]g]E
37 Supercereal UNICEF 2016 [ EaN ZA(CSB++) / bag -
1.5kg 80,000, 71 Al2]
g Z2{A(WSB++) / bag
- 1.5kg 1,000
invitation to bid No. BC48/01/16 Jordan,
38 | for the supply of Canned Sardine UNRWAA 2016 Palestine, -
(in Vegetable 0il) State of
Invitation to Bid: 9100009/WW For N o
39 Procurement of Cereal Seeds: FAO 2015 of|#l (_'Z_A_L'E—ﬁ(ééglf O)Okg) ’ =
Sorghu, and Wheat ' &
Provision of Combat Ration Packs UN CRP (Combat Rations
40 (CRP) Secretariat 2015 USA Pack)
Emergency supply of food for otAE HY, EXY 20
41 internally displaced people in UNDP 2014 Ukraine 7], Aojg] Exd, sfjutet
Ukraine 7l 71, A%
Provision of Combat Ration Packs UN CRP (Combat Rations
42 (CRP) Secretariat 2014 USA Pack)
INVITATION TO BID NO.
SGP/04/11 FOR THE SUPPLY OF Palestine, A 1 g, 3HE 5
43 NATURAL FRUIT NECTAR & UNRWA 20111 “sate of | oJ7t v A7
BISCUITS WITH CREAM
Supply og 284,637 Cans of Canned Palestine, srar = xa
a4 Corned Beef UNRWAA 2010 State of 22 2] 5E9
45 Supply of Canned Corned Beef UNRWAA 2010 Jordan Fojm Exd 913,0007
s Palestine, ~
46 | SG/06/10 for the suplly of Biscuits UNRWA 2010 State of
. Palestine, ~
47 ITB for supply of Natural Juice UNRWA 2010 State of
48 Supply of 830,000 Cans of Beef, UNRWAA 2009 Jordan ~

CANNED LUNCHEON MEAT
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SRRAT JE=E
1) UN Secretariat

h 2UAE Qo

o Provision and Delivery of Food Items to the International Residual Mechanism
—=e for Criminal Tribunals (IRMCT) in Kigali, Rwanda
7|4 UN Secretariat
ESS = Rwanda
AE/42% 2. BT Whe A Y 4Y 28
71t 14

UN Secretariat

Provision and Delivery o Foo tems tothe Interatonal Resid.al Mechanism for Crininal Trb... el

Fefercs EOIRMCTICAZ8

o I
o 1620220020 (G 0.00) Wester Europ Time, London, Lishon, Cesablanca

Description

1. The Uniced Natons
tothe ntera
tems uf one

2 apton toextend o2
f actshel iclude, butis ot
1340 Kg Packaging of S by and
2 Usage E{MM hJ—

kg Apooximete Usege oer Year: 847243 Pa( awg
med 5g 34 POWDERED MILK Aoprt imal
calredin e anc dean Iihe Lud \t s mstbe de vered ) mhwwc[

e mrdmme it be

SR ENE

1. MIXED FLOUR : 2. POWDERED MILK :

Approximate Usage per Month : 706 Kg Approximate Usage per Month : 377 Kg
Approximate Usage per Year : 8,472 Kg Approximate Usage per Year : 4,524 Kg
Packaging of 2 Kg and 3 Kg Packaging of 1Kg and 1.5 Kg
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2) UNHCRzE

E= SUPPLY OF DRY FOOD PARCELS
71 UNHCR
N Azerbaijan

AFAH, sliEkeb] 71E, ARAEF BRY) L ohAER B 2, Sy Y.

Yo, ¥]A7]

rlo

71t 1d

UNHCR

SUPPLY OF DRY FOOD PARCELS [TEERmE)
1 hiZ006/202)

liries: Azerbaijan

| Basic

-Aug-2022

on: 02-Sep-2022 2359 (GMT 4.00) Abu Dhabi, Muscat, Baku, Thilisi

Description

The Representation of the United Nations High Commissioner for Refugees in Baku invites qualified
companies to participate in the tender [TB/AZE/006/2022 for supply of Dry Food Parcels.

Biscuits, biscuits of high quality packed in packs of min. 100 gr each.

- AFRE7Ith 12708 ol
=

o] HAMES 1 Ge|ofo}

0%k
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N Long Term Agreement for the supply of Groceries and Consumables to
—=° Humanitarian Hub in Maiduguri
71 IOM
252 Nigeria
A=/ Bread , Flour 10kg

Long Term Agreement for the supply of Groceries and Consumables to
Humanitarian Hub in Maiduguri

leference; RFQ-NG30-22-0806 -One Year Long-Term Agreement for Supply of Greceries and Consumables for the Humanitarian Hubs in
Maiduguri, Berno State, Nigeria

Urtries: Nigeria

09-0Oct-2022

n: 10-Nov-2022 00:00 00.00

Description

A procurement opportunity for eligible vendors to engage in a recurrent supply (Long Term Agreement) of groceries and consumables
to the Humanitarian Hub in Maiduguri, for a duration of one year.

Documents ” Contacts ” UNSPSC codes

Request for Quots for supply of Gi £s and Consumb; r Humanitarian Hub in Majduguridocx

o) e+ AF
- Bread: 900g Sliced, White bread
- Flour 10kg: All-purpose flour, fortified with vitamin A

2. 2E&
371 2259 4% RUTF AlSd} Al 28 S04 100% A stAIEAT #ad/gdo] ey A

o
fi — = =
S0l tieh At 84 7]s/Amo] gI7] tjZo] dgol A= AES At 7heshH 7]

rr
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V. 4% XA

1. 384/ Ad

E IR B
I 18 2% Y& =g

o 2T A FREL TE LWRAE GA 1F U AA
2= A ory A ZERY
- YA AZE A AE
e | T SENF VIR @ 220 VI8 BAARA e A | £ 270 T}
N ALY x| AR

O 24 Y&

O ZA7|¢ 22 EROog F1 37 o]F oF 2% oyofgt 2 &o] 7H53 @AsE A FE
vla &4 7153 Alzto] A7) wiRoll, ule] A7 BE QF AF FEHo) 2 AbA Fu)7)
J.L]_Q_%

O B 33N & 4 ZAP) L 2LUE TE AR T5o] get 27| dSolA AP 9 &}
i Jtolestoe] Ao ARt Y 2 BA, AR SHE 4 e x|YslS

O3y &

O A7 2LUYA Ful2 Y3t 2EANFY L& A|YF

ik NEY 25
° —1 H Al al (o] %N

1 ﬂj\]'ﬁ\_7ﬂj\‘1 E’_E-E'_ 21 X }\}a] HT
« 229 YEY3 U AR 24z

2 A&7 AEX| N e AR Q1A
° A7lx-4d o 7 = P

3 PR ola A SD?s (R47Hs A2 m)0] A Eofo] T2 UNGM QAHA]

S

1 PIBE ATEEO e

O 9 471X 35 A& 9, 7|13 B4 U 29 EAo e} EL2X4 AR tidt 230l e &
L. o] F QA YIELTL 2o NF F 517] 37HA] FF AR tis] A 22 Fod 7| Gl
ohy % Mg x| D3t
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. 28 Fat
o S
P 15
!
S . J1E BEAR V1R AR TAVNT £2 74 E- HMe AF &
R = =
S e Ne 15 719 o, YRR
! ¢ V8 BEMF : AATISHEA, YYSOIBAYA, FYYSAL
- AEAAE UN 717 U39 A ARS 28sto] 719 AYAIAT
el a _ _ _
7 WeMR a4 AT Fuo) mel /1Y o L A A9
!
2nz =2
) BEAE A 15
1.8 AL A7 2. A1 57V 5 M EA]

1. Company Introduction (1/2 pages)

ess incaing (bur ner. fimvrec

ok

[

Z=rs

ciect e

DRIVE X

QUESTIONNARE

3.¥788-SoI A

4.4 SALR 5

litem.

VOLUNTARY AGREEMENT
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m (F) AojEE
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3]}

ATRA

FENDOR PROFILE & CAPABILITY FOEM

i o [

EE——

i i Qomal Moot Begremation Numioert LA =
Commgeny Regismasion Namber 1424113921 | [ P —————
S apiedee  Clegiee i sSweess  OCsembia

S forvt e ot il e e

. proacss iy
Ta addiiim
[ e et e i

. B2
e
) e
DRIVE SUPPLIER SUSTAINABILITY QUESTIONNAIRE

I R

i e ——
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A

@) JFOODSERVICE

Commitment to Gender Equality

‘The expansion of women's econoeic and social aitharicy i2 2 key factor for economic growth, political
stakility, and :ocial reform. Therefore, J Feed Service, Ltd ha: mn imtemal policy 1o ensurs gender

We, the ndersizned, deciare thar
1.We will enzure aquality of practica] oppornmities through fair and oansparent personnal and
iatioma] cuthure that are evaluated for their ablity and performan: dless of zander

2. We will astablish 26d prawots lang-sers policies for the sxparsion of famsals apecusives,

3. Tr order ro solve tha carser disconnaction of women caused by presmancy, we will wmitlizs 2 life
balance sysem such as matemiry protection, child-rizmz suppest and the infroduction of 2 Sexible
Wik system.

4 We will expard the of

suppart competen:

1 Food Service., Ltd will promote 2 female-friendly corporate cultoe while preventing unfair practices
that famale talent: may gxperience in advance.

On behatf of the conTacies. T Feed Service,, Led
Noame: ung g Ki
Title: CEC

Date: 27 Jan 13

PIYS
Apar

N

JFOODSERVICE

Envir tal Policy Statement

1 Food Service,, Ltd is committed to reducing its impact an the enviranment. W will strive to

improve our smvironmentsl performance over time and to inftizte additionzl projects. and

activities that will further reduce our impacts onthe environment.

Qur commitment to the end xtends to our customers, our staff, and the community in
which we operate. We are committed to:
+ comply with 2l applicabis environmantal reguiations;

Prevent pollution whenever possicle;

Train all of our staff an our program and ampowar them to cantribute

and participate;

Communicats our enviranmental commitment and sfforts to our custamers, stsfF, and

ur communiy;

.

Continually improve ower time by striving to measure our environmental impacts 2nd

by satting gosts to raduce thess impacts earh yzar

Name: lung o &1
Tite: CEO)

Dute: 27 Jun 23

m

P
0

) AguolqRE

s

2=

gJA

274

ENDOR PROFILE & CAPABILITY FORM

SEETION 1: SUPFLIER INFORMATIOH

Zugiieaes  SaslFaws Tasd

YT T ———
SR, SRR 22, R AT Raris ey

Racied Mustocs Dlatal Matetplacs Regessain Summber’ /LT Hik

T
= SEmmmies S Comms S g

e T
Tredus
ety ot shading wesghe ois fae, neshy bevesage sed biey fad

Amras Capscranne
T oo
Eomud atéear iSussinnestiat sz,

[,
Bunt sz e ST s
Soe adtrm Sama Yamz Teza:

P
chize =W Sivng T Sius (Fimsmest| T Dmer Flas

[P—

= ozt S s
Sees sagregt

Seat Hurmem Fase s, Lt scamat kot ot audng v Paky foad. T2 gre

blmctnaiary. Al 5 = e car seadzca Iy
Concar

Stgrarens Tam: aa2r, M
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e 2ne

DROVE SUPPLIER SUSTAINABILITY QUESTIONNAIRE @UNOPS

&R

Commitment to Gender Equality

The expansion of women's ecomamic and social autharisy 52 2 key Factor for economic growed, palitical
stahility, 2nd seci Thersfore, Seul ¥atere Food B i gender equality,

W, the umdsreizned, dectars thut
FIYS
oo 1.We will snsie aquality of practical cpportnities fhroush fiir and ronsparent persarmel and
b ] Ender

= £ Cuiture that for their abdlity and per of 2
[
o] g 2. Wewill essablizh and pramote long-term pelicies for the exparsion of female axecizives.

2d 3. arder to solve tha caveer disconmaction of wamen caused by presmancy, we will wilize a ki
= % ]\'] palance systemt such as matsmity protection, child-raizmg suppos and the miroducton of 2 Sexible
wark system.

£ We vill ecpard the emmpleymmant of wormen: 2nd sappart conpeteacy development

Seal Nature Food will promets 2 SemnaleFiendly corporats culfure while preventing wefadr practicss
that fapeale talenss may epperience in advancs

Om behalf of the contractor: Sl Natwre Faad
Tisdes CEQ

Date: 27 lan 13

Envi  Policy §

Soul Nature Food is comminizd 1o reducing its impacr on the environment. We will swive to

og:}g rg = improve our envirenmantsl performance cwer time and to intiste additionz) projects and
o activities that will further reduce our impacts on the enviranment.

Qur commitmnt to the envirsament extends to our customers, our steff, and the commarity in

I»\:“- S
A = jl
which wa operate. We are commitzed to:

%—9.] ]\‘] + comply with sl appiicabie environmental regulations;

preyent pollution whenever passibie;
+Train sl of our steff on our emironments! program and smpevier them to contribute

and participate;
. i i  afforts to cur customers, s, and

U community;
* Cantinually improve oves time by striving to measure our environmental impacts and

by setting gosis to reduce thess impacts each year.

m Besnekl
Title: 20

Ditte: 37 Jan 23
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VENDOR FROFILE & CAPABILITY FORM

SECTION 12 SUTPLIER INFORMATION
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DROVE @UNOPS

DRIVE Supplier Sustainability Questionnaire

DRi¥E (D, Rarpunribility Aur E &) farme part af UHOPS cammitment tarurtainabilite and rirk manaqement
inprozurement. The auerallrcope of DRVE ir ko enrure that UNOP S uendorr operate rorpanribly and in aceardance uith highrtan dardr of into arity
thraughthe dovelapmont of 4 uondar anraerment, inrpectinn and careective action-planning programme, ith 1 particular focur on the arrociated

arcar related tahuman rightr, labaur rightr, othical conduct,roxual sxploitation and ab 4 Irerpansibilicy.

Itir ur endeavour to eroure that our vendorr operate inaccordance vith the provirions containe d inthe UH Supplicr Gode of Conductand the

UMOPS Procurement Manual and General Gonditionr of Contract. Thirruppliorrelf-arrerrment quertionnaire i deriqned ko provide a betber

iqation of pokentialirruer inthore arcar.

WNOFE smdracar tde principgle of i Thirir uby the quartionr vithin the DRIVE Supplicr Surtainabilivy
Quartinnnaire reflozt the supotarionr that UNOFS har of all itr rup pliser, UNOFS hopar ta Farm an apsn and haners dislo que uith ierrupplies in
ardertamave touard a zammon dire.

underrkanding of hou rour compeany manaqer ikr impack, auare nerr and

ionofrhared valuer, UNOF S will find ivrrupplicer to be at differentreaqerinfully adopring andimplementing
therertandardrand hense UHOFZ willngt ke cvaluating the input received an thir quertionnaire (unlers rpe zifizally indizate d an thir tender's
ariteriare stion). Houewer, plears nate that UNOF S rercrves the right ko verify the zomplete nerr and azzurasy of infarm ation provided, inzluding by)
zanduzting aVerifizationfInrpe ckion Virit ar part of gur due diliqenze pracers andin the rpirit of Farkering the openand hanert dialoque touardr

[ Y

Itir errimaredehaticuilleakes borueon 20 and 20 minuter to zampleate thir quertionn.
1- Fillour the "COMP AHT FROFILE"roztion belouinthirrheorieak.

. FlearsFollou thers inrkrustionr:

Z: Fillgut the "EUESTIOMHAIRE® rhe ctitab. Each quertion har a drop doun box with the anruer option that you zanrelest. Flears nate that all
quortionrmurt be arruered. There ir a HELP sheot dkab toprovide quidan<e, ar vellar alink (23 ko take you ko quidance related bo the querkion.
IF yau have zammentr youzanFillaukthe Farminthe Feedbazk link belou.

3 Uplaadthir document ar Excel Fi

aqainrt the carrerponding "Pacw

cklirt "an the ¢ Saurcingrarkem.
ouzan remrubmit the quertionnaire forather tenderriFthers are nochanqer to yourrerpanrerringe your previourrubmierion. Fleare note that
rauasseptrerpanibilivy for the aczurazy an _ﬁf‘nﬂh#iuu!innndiro.

Farburther 4t aile an the UKIVE Froqramme plears ro'rﬁrwu
| W;»«ﬂmﬁ
. =

Wo alro embrace conkinuour improvement uithin our oun procerrer, ue therefare value your commentr and Feedback re garding thir quertionnaire,
and document. IF younirh to doro plears ure the Foedback Link bolou.

an UHUEE
uebrite (Link belou). IF you require any <la

Functionality uithin
e

Huw uz srmcuce

COHFAHT FROFILE

Company Hama:

EIL Co., Led

Bwrinars Addrass: 03, dek Flaar, 191, Dongha-ra, Jung-qu, Seoul

Cuuntry:

orea, South

UH Glukal Cumpact Participant:

Thir ducwmant ir truth

atad by

Kim Younq Wonk
CED
Leilzn®beilabara
hz-0d3-23z-2025
daruary ET20ZY

Dats wf cum
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KEIL =

Commitment to Gender Equality

The expamsion of wonsen's economic and sodal authority 12 a ey factor for econoeic growth, political
stability, and social reform. Therefore, KEIL Co., Litd has an mbemal policy to ensure gender equalify.

We, the mdersizned, declare that

1.We will enzore aquelity of practical opportmities throwsh fair and tramsparent persomsl and

Ll R argarizationa] cultirs that are svainated for thair ability and performance rezardlass of zendsr
O] A 2. Wewill emablish ard promots lonz-tems policies for the exparsion of fomals sxecutives.
(<]
5. In order to solve the caresr discomnection of women caused by pregmancy, we will wilize a lifs
},‘—;ul_%k] halance systems such as matemity protection, child-raismg suppest and the infroducton of a fegible
work system.

4. We will expand the emplovment of women and support competency development.

KFIL Co., Ltd wdll promate 2 female-friendhy corporate calture whils preventing imfir practices thaz
femals falents may Epensnce [ advance.

On behaif of the contractor: KEIL Co., Ltd
Hame: Eim ¥Ymmg Wook
Title: CEQ

Diate: 27 Jan 13

Environmental Policy Statement

KEIL Co., Ltd is committed to reducing its impact on the environment. Wwe will strive to improve

0]:]2‘)] ﬂ;] - ‘our environmentzsl performance over time and to initiste additional projects and activities that
o o will further reduce our impacts on the environment.
-1y S|
xperA
‘Qur commitment o the envirenment sxtends to our customers, our staff, and the community in
E‘o © }\1 ‘which we operate. We are committad to:

= Comply with all i wircnmantal regul
Prevent pollution whenever possibis;

= Train il of our st2ff on our environmental program and empawer them to contribute
and participate;

= Communicate our envircnmental commitment and efforts to our customers, staff, and
oL COMMUNty;

+  Continualiy improve over time by striving to measure our environmenital impacts and

bry setting gosks to reducs thess impacts each ysar

M fim Yaung ek,
Title C£0

Date: 17 lan 23
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Provision and Delivery of Food Items to the International Residual Mechanism

L] for Criminal Tribunals
(IRMCT) in Kigali, Rwanda
7] UN-IRMCT

Rwanda

MIXED FLOUR

Approximate Usage per Month

706 Kg

A&
Approximate Usage per Year : 8,472 Kg
Packaging of 2 Kg and 3 Kg
2o 3 EQI
Ixt 16 November 2022
# 29 1

United Nations MNaticns Unies

| REQUEST FOR EXPRESSION OF INTEREST (EO)

This notice ls placed by IRMCT. The and of the of
furnished information is the responsibility r.vf UN-RMCT. You are therefore requested bo direct ail
gueries regarding this EOl to UN-IRMCT using the fax number or e-mall address provided below.

Titke of the EQI:
Provislon and Delivery of Food It2ma 1o the ntemational Residual Machanism for Crirdnal Tribunals
RMCT] i Kigall, Rwanda

[ Date of this EOl: 31 October 2022 Choslng Date for Receipt of EOL 16 November 2022

[ E0t Number: ECIRMCT20428

| Beneficiary CountrylTerritory: Rwanda

| Commodity!Service category: Ranons

3.2 MIXED FLOUR
Approximate Usage per Month © 706 Kg
Approwimate Usage per Year - 8472 Kg
Packaging of 2 Kg and 3 Kg

3.3 BROWMN GRANULATED SUGAR:
Approximate Usage per Month ; 604 Kg
Approwimate Usage per Year @ 7,680 Kg
Packaging of 2 Kg and 2.5 Kg

3.4 POWDERED MILK :

»pprmnareUsmepe( Month : 377 Kg
ter Usage per Year @ 4,524 Kg
Ped&sglngalﬂ{gann 1.5Kg

The Sugar. Powdared milk, and baane should be delivered in new and claan bags.

4_ All the Food Items must be deliverad Delivery at Place {Incoterms 2010) IRMCT Office in Kigall,
Kirmdnwerora, Rugando, House 6 KG_ 617, Plot 625,

5. The full technical requirements and details will be provided with a formal soliciiation document to be
Esued at a kater stage soon afler the coalng date of this EOL

€. Pleass nota, nislsNDTanmltelmfnrsubnmmMDtm Its purpose is 1o deniify companies that
would be | I e slich: when kasued. Submitting an ECI does not aulomatically

| Address EOl response by fax or e-mall 1o the Attention of: Clornda Gigante

| Fax Number: NIA

| E-mall Addrass: Immdct-procurementi@un.org

mumpanymllhemnm Tor receipt of the tender. UN-IRMCT reserves the right ta
change or cancel its raquirement at any time.

| UNSPSC Code: 73131900, 50421800, 50421856, 50131704, 50221300

DESCRIPTION OF REQUIREMENTS
1. The United Nations Intemational Residual Machanism for Criminal Tibunals (IRMCT) heraby sodcits
Expreasion of Intarest (EOH) from qualified companies for the Provislon snd Delivery of Food Hems to the
Intemational Residual Mechanism for Criminal Tribunals (IRMCT) Office in Kigall, Rwanda.

2 The resulting contract |s planned to have an indtlal term of 1 year with the option to axtend for 2 terms of
one year each (1+1+1), at the sole discreton of the IRMCT and subject o the sstistactory peformance of
the Contracior.

3. The fulflment of the food llems contract shall include, but is not iimited to the provision of:

3.1 BEANS :

Approximate Usage per Month @ 1,920 Kg
ate Usage per Year @ 23040 Kg

Packaping of 5 ko and 8 Kgs

ﬁPECIPH:‘.' REQUIRBIENTS { INFORMATION (IF ANY)
1. Companies for receipt of the UNIRMCT solicitation
docuEment are requested m submit a claarly wﬂnen Expreasion of interest thersin specifying the company's
profie, ss per Vendor Response Form attached hersunder providing

1.1 Address, contact pemon, aclive telephone numbers as well as funclional e-mad contacts;

1.2 UNGM regstration number {we encourage all companias to be reglstered at least to Level 1 under the
UN Secretarial befors participeting in the solicitation process)

1.3 Proof that the Cormpany is reglatened for this requisemant in UNGM undar UN Standard Products and
Services Codes (UNSPSC) 731531800 (Grains and sugar | S0421856(Mixed Beans), 50131704
{Powdered milk g 50221 300{Fiour and millad products)

1.4 Copies of valid Businesa Regisiration as well 28 Rwanda Food and Drugs Authority (Rwanda FDA)
License aulhonzing your Company o operate in Rwanda.

1.5 Confirm abilityreadiness to supply te food fesm in Kigalt, Rwanda . International comparnies will be
sequired to obtain local business registration or @0 operating llcense to provide the services if they do not

229




have local pariners or sub-conractors in Rwanda.

1.6 Proofievidence of at keast three (3) years of expenence In supplying of food ilems . Companes ane 1o
provide the below detsds of similar typefcapacity projects:

{a) Chent address and contact deteds (phone nembers & email)
{b} Contract amount and durasion

2 Ry o this Requast firms must complete the folivwing Vendor Response Form oniine
mdmunmraqulswedommumlhe?mph 1.6 above to the attention of the IRMCT
&l rmict: Eun.org In copy.

A The EOI, clearly marked “Provision of Food ftlems for the Inemational Residual Mechantsm fior Criminal
Tripunals (IRMCT) i Kigall, Rwanda * mast be received by IRMCT no later than the stated deadline of
Wednesday , 16 November 2022, 81 15:00 hours local time In the Republic of Rwanda . vis emall 1o immes-
org; with g in copy.

E———————SSS——— ) Se—T
Inf dering far the UN Systam is available free of charge &t the following
addresa: fittgsfwws ungmoraPubicNotcs

Only the United Nations Oluhd Marketpiace (UNGM) has been authonised to coliect a nominal fee from
wvendors that wish Netlces or fior Of Interast.
Wendors interested in this Tender Alert Service are invited to subscrbe on hitpWwww ungm.ong

anlnmh mmghmﬂunnﬂlmm process should submit the Vendor
(through the link available on the next page) before the
ummmmm.

OECME 1 ]

| VENDOR RESPONSE |

. O i only I In of the UN aftar their
[free dl::nage; at the United Nations Global Marketplace (wis woem. o).
= AS you express interest in the planned 1 by this fiorm, please verlly that

wurmmenylsmgsmedmlthmmmmmNmnmwmm
(i, unam,og) and that your has been 1o the LN

= While companies can I at Baslc Level, we
smmremmndalmnwmwmg]na at haslatunliundsrmeumumnnmne
prior to parthcepating in any eclcitations.

DECMRECH 28101 ]

Provision of Food items for the International Residual Mechanism for Criminal Tribunals (IRMCT) in Kigali, Rwanda a8 M

e TnanhHuungBm izl S el i e

Dirar LS IRMET,

e s i 1o €
Product name: MIXED FLOUR

Plaase find the attached s heiaw inchiding

1. Vet H:-‘,;cme Fuen
i nuines

st thriee (3] years of sxperience

3 =
4. Busingss. Inlmdu'l lon, Product detalis and portiolle

Plsasa mofify s af any farthar inn

o assistancs and sarvices At

a3 1 Ay pokt Y can 2

Thank yau

R
Thanh Huong Sui
ESH Vsl Nam JSC

Think yau & Bast repants

BSRviETNAM

Komn Trada Promotion Qrganization,
SR el - Haivol Hewd Office
r. 53 L2 Van Lugng 5.

I R0 oo =

a1 il e €l Exgiessian of [lereat. Proviison snd Delvery of Food Neria t tie Ioternallonsi Feesiial Mecharssin for €riminal liLnals J4MCT) n Kigal, fwacs

®
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Provision and Delivery of Food Items to the International Residual Mechanism

E= for Criminal Tribunals

(IRMCT) in Kigali, Rwanda

71 UN-IRMCT

Rwanda

POWDERED MILK :

Packaging of 1Kg and 1.5 Kg

Approximate Usage per Month : 377 Kg
Approximate Usage per Year : 4,524 Kg

EOI

16 November 2022

United Nations Maticns Unies

UN-IRMCT

| REQUEST FOR EXPRESSION OF INTEREST (EO1)

This notice is placed by IRMCT. The ¥, and of the of
furnished information is the responsibility of UN-IRMCT. You are therefore requested to direct all
gueries regarding this EQl to UN-IRMCT using the fax number or e-mall address provided below.

Titke of the EOI:
Provealon and Delivery of Food Items o the ntermnational Residual Mechanism for Crirmdnal Tribunals
RMCT) in Kigall, Rwanda

[ Date of this EOL: 31 October 2022 Cloaing Date for Receipt of EOL 16 November 2022

[ E0t Number: ECIRMCT20428

| Bensficiary Country/Terrftory: Rwanda

| Commodity!Service category: Rations

32 MEXED FLOUR :
Approximate Usage per Month - 706 Kp
Approximate Usage per Year 1 B.472 Kg
Packaging of 2 Kg and 3 Kg

3.3 BROWN GRANULATED SUGAR:
Approximate Usage per Month ;: 604 Kg
Approwimate Usage per Year @ 7,680 Kg
Packaging of 2 Kg and 2.5 Kg

34 POWDERED MILK ;

Approximate Usage per Month @ 377 Kg
Approximate Usage per Year @ 4,524 Kg
Packaging of 1Kg and 1.5 Kg

The Sugar, Powdared milk, and beans should be delivered in new and claan bags.

4_ All the Food Items must be deliverad Delivery at Place {Incoterms 2010) IRMCT Office in Kigall,
Kirmdnwerora, Rugando, House 6 KG. 617, Plot 625,

5 The full technical requirements and details will be provided with a formal sollcitaton decument o be
Esued at a kater stage soon afler the cloalng date of this EOIL

6. Please note, this is MOT an invitation for subrmssion of Offers. Its purpose is 1o dentily companies that
would be | I e slich: when kssued. Submiting an ECI does not awulomatically

| Address EOl response by fax or e-mall to the Attention of: Clorinda Gigante

[ Pax Number: nta

| E-mall Address: irmct-procurementifiiun.org

that & company will be conssdered for receipt of the tender. UN-IRMCT reserves the sight to
change or cancel lis requirement at any time.

| UNSPSC Code: 73131000, 50421800, 50421255, 50131704, 50221300

DESCRIPTION OF REQUIREMENTS
1. The United Nations Intemational Residual Mechanism for Criminal Tribunals (IRMCT) hereby solcits
Expression of Interest (EOH) from qualified companies for the Provision and Delivery of Food Rems to the
Intemational Reaidusl Mechanizm for Crimined Tribunals (IRMCT) Office in Kigall, Rwanda.

2 The resulting contract |8 planned to have an indlal term of 1 year with the option to axtend for 2 terms of
one year each {1+1+1), at the sole discretion of the IRMET and subject io the sslistactory pedormance of
the Contractor.

3. The fullBment of the food lems contract shall include, but is not imited to the provision of:

3.1 BEANS :

Approxkmate Usage per Month @ 1,920 Kg
Approximate Usage per Year : 23,040 Kg
Packaging of 5 kg and 8 Kgs

SPECIFIC REQUIREMENTS | INFORMATION (IF ANY|
1. Companses in being i for for receipt of the UNIRMCT solicitation
document are requested o submit a clearly written Expreasion of Interest thersn specifying the company's
profie, ss per Vendor Response Form attached hereunder providing

1.1 Address, contact person, aclive telephone numbers as well as functional e-mad contacts;

1.2 UNGM registration number {we encourage sil compankss (o be reglsterad at laast to Level 1 under the
LN Secretarial befors participating in the solcitation process)

1.3 Proof that the Company |s regiatened for this requirement in UNGKM under UN Standard Products and
Services Codes (UNSPSC) 73131900 (Gralns and sugar | S0421856(Mixed Beans), 50131704
(Powdened milk c50221300(Fiour and millad products)

14 Coples of valid Busnesa Reglsiration as well as Rwanda Food and Drugs Authority (Rwanda FDA)
License authanzing yoor Company 1o operate in Rwanda.

1.5 Confirm ability/readiness to supply the food feem in Kigall, Rwanda - International companies will be
sequired to obtan Ipcal Musiness regstration or an operating llicense to provide the services if ey do not
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have local pariners or sub-conractors in Rwanda.

1.6 Proofievidence of at keast three (3) years of expenence In supplying of food ilems . Companes ane 1o
provide the below detsds of similar typefcapacity projects:

{a) Chent address and contact deteds (phone nembers & email)
{b} Contract amount and durasion

2 Ry o this Requast firms must complete the folivwing Vendor Response Form oniine
mdmunmraqulswedommumlhe?mph 1.6 above to the attention of the IRMCT
&l rmict: Eun.org In copy.

A The EOI, clearly marked “Provision of Food ftlems for the Inemational Residual Mechantsm fior Criminal
Tripunals (IRMCT) i Kigall, Rwanda * mast be received by IRMCT no later than the stated deadline of
Wednesday , 16 November 2022, 81 15:00 hours local time In the Republic of Rwanda . vis emall 1o immes-
o org; with g in copy.

Inf dering far the UN Systam is available free of charge &t the following
addresa: fittgsfwws ungmoraPubicNotcs

Only the United Nations Oluhd Marketpiace (UNGM) has been authonised to coliect a nominal fee from
wvendors that wish Netlces or fior Of Interast.
Wendors interested in this Tender Alert Service are invited to subscrbe on hitpWwww ungm.ong

anlnmh mmghmﬂunnﬂlmm process should submit the Vendor
(through the link available on the next page) before the

| VENDOR RESPONSE |

. G i only parti in

of the LN after

[free dl::nage; at the United Nations Global Marketplace (wis woem. o).

= AS you express interest in the planned 1 by this fiorm, please verlly that
wurmmenylsmgsmedmlthmmmmmNmnmwmm
(i, unam,og) and that your has been 1o the LN

= While companies can I at Baslc Level, we
smmremmndalmnwmwmg]na at haslatunliundsrmeumumnnmne
prior to parthcepating in any eclcitations.

their

ﬂmmmmm.
S
ez
CSCRUMECH w2020 JER]
OlxX}F =H =
# AF SYAMF

Provision of Food items for the International Residual Mechanism for Criminal Tribunals (IRMCT) in Kigali, Rwanda

Thanh Huong Bui «thanhhuongbul@t
dén irmet-procurements

Dear UN-IRMCT,

vistnam.coms

11:38 (0 phit truéc)

We would like to confirm our interest to participate in the Call for Expression of Interest. Provision and Delivery of Food Items to the [nternational Residual Mechanism for Criminal Tribunals (IRMCT) in Kigall, Rwanda

Product name: POWDERED MILK

Please find the attached file below including:

1 Vendor Response Form

2. UNGM registration number

3: Prooflevidence of at least three (3) years of experience

4 Business Introduction, Product detalls and portfolio

Please notify us of any further inquiries or reservations at any peint. You can avail of our

and services at vietnam

il com

Thank you,

Regards
Thanh Huong Bui
BSR Viet Nam JSC.,

B (=24/0/HFC) new food proposal(H2).ppix
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Request for Expression of Interest (REOI) - High Energy Biscuits

UNICEF

Multiple destination

High Energy Biscuits

EOI

13 Feb 2023

Education Day Offer!
17 USD 9.99 por marth

UNICEF
High Energy Biscuirs [Eetam
Wultighe Besting
120
13-F2-3023 1200 {GMT 1,001 Brussats, Copenhagan, Madrid Parts

Deseription

Eequest for Expression of intersst (REQH - righ Dnergy Miacums

zl
nz

Participate in the Call for Expression of Interest: High Energy Biscuits s « &

BSRvIETNAM

1 thp dinh kem + Gomall 58 st O @
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O (el Ad A 2job= S £ e 3 =, 380l & X & 71
e £Y(B26) WoASOA ARACR A7) WAL, 50 A7) heoz: F¥ 5718 A
digt =4, o 7ds z2det 29 ui7d A9t 7 ETIHoA A T|vter Jdd Al
oA Y ¥ FIEY 47 2 FF AR 348, B3 MY 54 52 dUlskA S

¥ 2 Holo] eAE

AAH Child Fund Viét Nam
EELES
Z o] ] https://childfund.org.vn/vi/
1 A 127 P. L6 Puc, Pham Pinh H3, Hai Ba Trung, Ha Noi
B 711 E XA 1995 EE &% A]AMSte Bac Kan, Cao Bang, Hoa Binh St &
71 Y —3—3 APFR| oA AFES A185EaL RE. ol X[FolA CF 7|3 ZF AMd kS /st
7172 thAlstel At W9l U 9IRS AW 9.
AAB UNDP
Hes olm 2
Z 1| o] K] https://www.undp.org/vi/vietnam
2A 304 P. Kim Ma, Ngoc Khanh, Ba Pinh, Ha Noéi
z Lo 7 A=(United Nations Development Programme, UNDP)= Z£4& <
)% "y EPTA(Expanded Program of Technical Assistance)?} UNSF(United Nations Special
. Fund)&t & 7]59] o2 19650 A= S, £ U= w80 285 & 74 Akt 7]
Q]
A A BASIALR 8] (VDA)
s ojH U
ZHo]x|
. A s6 54, ngd 82, ngach 15, Yén Lang, Thinh Quang, Péng Pa, Ha Noi
o]XB Lo 3= BASES 95l oloy olyg w Ho ZEE = A EE
o ge ji&o;};_;}o:%h sAtES Adste A9 o5 9 7]EF opell ZFSkE AR
A Zo]8] A IE| U4 2(GNI)
K olm 2
Z 1| o] A] https://www.goodneighbors.kr/
4 A Tang 17 Khéi A Toa Nha Séng Pa - Phudong My Pinh 1 - Quan Nam Tu Liém - Ha Noi
FUo] ¥ AN E YA (GNDL 1991 sH=ollq Haielo] @x) & AlA 377470l 4 P55t
718 BE e 22Y obzdd Aw NGOY. 2| ZYojH{A HEF 7o Ale of2of {1t &
St E AF5IY3
AAH Rikolto
Astds oy
Z 1| o] K] https://vietnam.rikolto.org/vi/ve-chung-toi
5 = 2 House No. 4, 249A Thuy Khue Compound Thuy Khue Street, Tay Ho District, Hanoi,
T Vietnam
i gu | Rkoltot obEelZk obalok g L 2l ololeztollAl 58l BAl % AE Al WAkt @
= 7 409 ol H¥ Bgetn 9l 2A NGOY.
AAH HELVETAS
HHis oY
E o] A| https://www.helvetas.org/en/vietnam
e A 298 P. Kim M4, Kim M4, Ba Dinh, Ha Noéi
Sl AR Helvetas Vietnam2 5341 78 £4] YEQ I dRolH, A9A, 5, 0=z A7t 9l
- + Helvetas= ofze|7}, opAo}, 2t&d oftf2}7t 3 5/ 297H=7olA Eastl A3
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AAY Animals Asia Foundation
Aehds oy

E o] A| http://www.animalsasia.org
A Room 301, 97 Tran Qudc Toan, Hoan Kiém, Ha Noi
8 Animals Asia Foundation oFAlo} T F oA =go] Hast opll, 715 2 EF 917]
of Mgt Fofl Adstil . Fa &= oMot B 529 42 7lAst stdlE A4l
Z1% AR | 710 obxlo} Aol S o3t £5S sl¥ats 2. ulE: Akl tiFt BN AL
wWol BE £2¢ 93 Wak, RS FAAI7IL ofAlof Moo BE £B0| gt £ 9
2ok A,
AAH Alliance Anti Trafic
Cqsvie N -
Z 1| o] A] https://allianceantitrafic.org/aatvietnam/cac-dich-vu-ho-tro-cua-aat/
A Ho Chi Minh City Vietnam
9 AAT= Yol Astal 2935t 2 A¥sh= =Al NGOo|H, 2= &, A& U A A=
PR Meda 22 &5 BotoflA AHstl 1. &2 A|Yshs MulAs X0 9l F& A
= oL stox W WEW AW, N BHEE, N AU, I HT L AYEA A v]§ A
Y se anw AU, A7D AL A%t 22 AY 5o UL
AAH ActionAid Vietnam
aoes N oo
Z 1| o] K] https://actionaid.org/
= A ActionAid Vietnam Office 18th Floor, Kim khi Thang Long Building, 1 Luong Yen
R Street, Hai Ba Trung District, Hanoi, Vietham
10 ActionAid International® 407] oI’} %719 W23 202 FAAI717] 93l w2jot= 2]
Hat A @AY, ActionAid Vietnam2 SA£(4Hef) A9, $7 1, o5 445 % EA]
71 BE | RIY XAojA 7] i m2afo 2 HWEFoA 26| ¢ 2P AS.
£ Foks AR o, ARl R GAl, BAT 7], BIFAE Fofz Alegsta /loen &
5] o4 Wl AL S 9L
AAY The American Bar Association's Rule of Law Initiative
Rk o
E 1| o] | https://www.americanbar.org/advocacy/rule_of _law/
0 =a American Bar Association 1050 Connecticut Ave. N.W. Suite 400. Washington, D.C.
20036
ABA Rule of Law Initiativex= 0O]=t¥ 5 A}& §](American Bar Association)?] 59 =2 Al
71 AE | E2 A AARCR Hol AulE FAlst= ¢ Adsta 9len 2AS ngdste e5d 22
H AR 7 AlEE ZIaet Ao tish 7MY sl YA siEA o2 A0S
IR Agricultural Cooperative Development International / Volunteers in Overseas
Cooperative Assistance
Aets ojm ¥
EH o]A] http://www.acdivoca.org
12 A 50 F Street NW, Suite 1000, Washington, D.C. 20001 USA
ACDI/VOCAE =9, 2Al 4%, &34, a5, 9874 % & FopA Ads 78 ¥
@ mw 2l=. ACDI/VOCAE U= AR Al 4 9%% & ﬁlr_Ehﬂi*i g|o]= @%91 ?5*4 iy
R4 (ODA)of| SFstal FHAS FA = FAstL B2 &5 /NdstH &71%F ARY
S 9=7] sl kst 2.
AAY Agricultural Development Denmark Asia
Ae s ojm &
S5 o]A] http://adda.vn
= B3 Room 402, B2 Apt, Khu Ngoai giao doan Van Phuc, No. 298 Kim M3, Ba Pinh, Ha Noi, Viét Nam
S5t gu ADDA+ 1994\ 3¢ HEF} H oo 5% W52 &3 & /Y 845 S5A1717] ¢

s 99 SIo}3 NGOo|®], 2009926 ADDAL ghxfUolols UAIS SAs}ss.
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AAH Adventist Development and Relief Agency in Vietnam
HAshds ojm| gl | gflo|x| 2

E o] A| http://www.adravietnam.org
14 A 6th Floor, 2 Me Tri Thuong Street, Nam Tu Liem District, Hanoi, Vietnam
A AARCR 24T 719) walet A7l 2|ti9] &9 og ¥ s UYEHIS ERsta 9o
1% AR | o], 289 Bo] A AL FEA] DR QMY Y o] Ay Lalo F2W Ax
70 gAY
AAH Aide-et-action

Czave N e

Z 1| o] A] https://vietham.aide-et-action.org/
‘5 = x 2nd Floor, VNCC Building, 243 Dé La Thanh, phuong Lang Thuong, quan Pong Pa,
T Ha Noi
Aide et Action 197} ola}ollA| &Esla ou, 7 20w 209 ALE, 53] of
Jl# AR | Uolso] YA B WS 4 YEE wATORK WE Atgo] Al WAS 95t A
S Yele= slofsta e
g Academy for Educational Development (MISSION CLOSED)= FHI360 (The Science of improving

zevic I -0

live

E o] | http://www.aed.org
16 2A 17th Floor, Capital Tower, 109 Tran Hung Dao Street , Hanoi, Vietnam
AEDE &, 47, Al9l AbE] 2 AA| EAS Jdsks 2A0lY s ¥dE ARYAlolAd
)% "y (BCC), ¥, EUA, A+ 4 H7F 448 o, 7= A&, & 94 dIF5 2gct= 4§
= Mol 1 yxolo] HAM HI WAL Fof Akel R AA LAIS 425 o) A
A stEe ¥t 9
AAY Agrisud International Vietnam
Coao: N o
T E o] | http://www.agrisud.org
A 89 Nguyén Chi Thanh, TT. Sa Pa, Sa Pa, Lao Cai
Sl AR A ERE FA67] sl A=oll 54 Al W w5 2 7]s oldlat 22 ApEARl HEs
Aot W] R 2.
AAH Union Aid Abroad APHEDA Vietnam
X olm <
Z 1| o] A] https://www.apheda.org.au/tag/vietnam/
EDN
18 Union Aid Abroad - APHEDA: E'Jolalo}, EjEo}, & 9 dojmalz} AMelo] 137) x|
Ja gu | N AR = U A NS 258 AUsP] Aol Aot 5 15 £ 250 32
= Hol 579l w3t 397)] mamEe} SALS o) 7k 39700 Ao wx P A|oiAtg] Axla
@25l 98,
AAE CARE International in Vietnam
K olm 2
Z b o] K] https://www.care.org.vn/?lang=vi
19 B3 Floor 9, CDC Building, No.25 Lé bai Hanh, Ha No6i
CARE USAL W22 FAA7IL A A o4, A9 2 FoF 979 42 AMste o A4
713 FE | ot Qe v, CARE= ABE 6t RIS EA|stH Ate] FJ & 2257 sl
A AN Zsst 2.
AN Care for Children

20

Czovie [ e

E 1| o] A| https://www.careforchildren.com/index.html
= A 1325/2 Hanoi Tower, 49 Hai Ba Trung Street , Tran Hung Dao, Hoan Kiem, Hanoi,
R Vietnam
2018¥ Care for Childreng 35tx0]?} Tai Nguyenol] & 7j9] mtd=l Ats] ©5 Al Q) gt
T AE | 7] 28 n2 e AAgon, dA A FeL HEYA s A2e Eos 2 B
Ag g g,
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A Y Children's Hope in Action
Atz ojm &

Z 1| o] K] https://www.childrenshopeinaction.org/
21 S 460 Cua Dai Street, Hoi An, Quang Nam, Vietnam
2006'd zoletol A HYE AT CHIA= Al Quang NamojlAl 500 o]/49] ofdiol& A
713 BAE | St Qlon oy ASPAIA ofd oz Qs st od & gAY F2 U= AFE &+
Qi =& Aolo] o Fokt ojzlo|Solrl tbb] el Bt 9le.
AAY Catholic Relief Services

Czave N e

Z o] x| https://www.crs.org/our-work-overseas/where-we-work/vietnam
Room 301-303, E3 Building, Khu ngoai giao doan Trung Tu, No.6 Pang Van Ngi,
22 A P N
DPoéng ba, Ha Noi
CRS&= 19929 HIEToA AlZFsto] 1994 dti-olof AFRALS dsion, J& e 9
713 Zu ATl ATe] A S metst X YA A|Dsto] Aol &, FAF HF wS I ojs)A} X|d
713 wist A8 9l RS 9% BololA At 9.
AAE Environment and Development in Action

o zav: N v

Z 1| o] K] https://dktvietnam.org/
2A C2 Buu Long, Cu x4 Bac Hai, P15, Q10, TPHCM, Viét Nam
23 Enda Vietnam® AJUZ. t7f20] 7]9k2 & 2A4] NGOQ! enda Tiers Monde®] AF&|Af2
S "y A MAR Sz 2078 o] AFAAIE =Fstal 1= Enda Tiers Monde= 7P aabAQl ¥
Mo VIR, 87 o} L Ae] AuA o R 4 At AL ALstn FAsP] Y
CRYS B2 PR W AlGAS] U 298 ATl sty oS
AAH Habitat for Humanity Vietnam

Czavi: N -t

Z 1| o] K] https://habitatvietnam.org/
24 F2A 53/10 Tran Khanh Du, Tan Dinh Ward, District 1, Ho Chi Minh City, Vietnam
20019 HlE ol 25S ARO0] 2o A AIGAR L A AL AL UES
1B Y | T £ £3F 4 Y AUt AL Rolgo 2 S it FAMY HD
e AZ T 9le.
AAY Loreto Vietnam Australia Program
Aets ojm ¥
Z 1| o] A] https://loretovietnam.org/
25 A L3, 170 Tran Quang Khai, Tan Dinh, District 1, Ho Chi Minh City, Vietnam
Loreto Vietnam2 wAE A1 ZAFE, A, stG AIR S Alydh= ZHEH AR AL AUS
718 BE | HjEShe 7K st a2 A8t oS, E§F oHAst RS PP 5508 TR,
=8 w5 A 5 4gde IF 4o} A s
AAH Mines Advisory Group (Vietnam)
Hapis olul
Z 1| o] K] https://www.maginternational.org/vietnam
26 B3 P.212, tda nha D1, Khu Ngoai giao doan Van Phuc, 298 Kim Ma - - Quan Ba Dinh - Ha Noi.
2Rjo| ojare wh AaoAl AE, A4S o Buebe sof mujst: £49. 1989 E
Z1E AR | AAstel 70712, 2319 gl W AR B A A US ARIES AUT 4 AES w9t
o
AAH Medical Committee Netherlands - Vietnam
Aets ojm ¥
o Z 1| o] A] https://menv.org/contact-us/
A Khu pho 3 Phuong Dong Luong , Dong Ha, Quang Tri
)% "y MCN9| 7= 7HE &<l F'dotrlotolA 4" Q9] Ay &&= 7HAst] sk At

T Ayl 2ol gt BHT A% Jbse WIS SAsHE AY

— AN Gg-
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AAY Institute of International Education

kel g el ojmd

Z 1| o] K] https://www.iie.org/

7 = A Global Headquarters: One World Trade Center, 36th Floor, New York, NY, United

T States, New York

o | VB AFEE AlREa 2Rl GiRiol 4 AR AN HEF 4 =S I 290 W
s 7 8ot s 5 AY. B4 2oks Asha. 4A 4A, 718q A &3 5ol JS.
AAH Institut Européen de Coopération et de Développement

Czave N e

Z 1| o] A] https://iecd.org.vn/vi/
29 A 98 Ngo Tat To, P.19, Q.Binh Thanh, HCMC, Vietnam
[ECD& 201392 H HEGOA 250 B]l2YyA #e] w-5(BMT) g5 Alestal $H
71 FE | 9 AR V|7 ¥EYAS JiMSE S L )lS. 3t [ECD+ &w ARUEY 7197t
BAZ FFAIZ17] #si MSE sot] HEae2 &5l AEAE +&55tL 2.
AAH International Development Enterprises
Hapis olui
E 1| o] | https://www.ideglobal.org/country/vietnam
30 BN 22 Lane 178, Thai Ha St., Hanoi, Vietnam
IDE+= =4 71 % 9t BEoA opest vid2 7141 1,200 9] ARJIX|HolH 2 +dd =
71 BE | 24 dolH, gt 7|47 ARYEE vhE & QL pEigh o] A4S vhE 4 ok U
o2 Lot 9lr UAY.
AAY Hagar International in Vietnam
Cxmevie [ -
Z o] A] http://www.hagarinternational.org
31 BN 152 Au Co, Tay Ho, Ha Noi
Y EFolA Azt 7 Z=at Aol S m§h o dat APH & AJdsta E=tur 4d, o
B AR | % AUEY U AQ GHE masto] oust Sob Alodaka] J]vte] obalat Kol AL &
S APt £A9.
AAE Medical, Education, Development Resources, International eXchange
Mapis - | o2 | Eflo]x|2 1%y
Z 1| o] A] https://medrix.org/
10th Floor, Pacific Place Building Suite 1000, Prime Business Center 83B Ly Thuong
32 R . A
Kiet St. Hanoi, Vietnam
MEDRIXS| Afge 24 w5 §ol 17, B8 U A% AYe A3gozn Sgoilor
718 BE | AREZ Foh A9 AZ P A7l Aold. AAle WEde 14, o' © G VH
Astz] sl =25t 2
AAH Operation Smile Vietnam
Hapis olui <
SHo]A] https://operationsmile.org.vn/
VP tai HN: Tang 4, 16 Ngo Quyén, Quan Hoan Kiém.
33 A Tel: 024.3936 5426 / VP tai TP.HCM: Tang 4, Toéa nha GIC, 326 Cach Mang Thang
Tam, Phuong 10, Quan 3 / Tel: 028.3526 0208
Operation Smile2 5% ®710] AEst= v]Fg] A= HAZ, /fEeid=olA FL=F,
71 BE | NG 2 VIR 71@E 7HRI L Elold oldolE Q3 B »&3 AlEches d S £
oL
AAH Population Services International, Vietnam
Rk ik oY
Z o] A] https://www.psi.org/country/vietham/
34 = x Tang 11, Toa nha VINAFOR, 127 Lo Pac, Quan Hai Ba Trung,
R Ha N6i, Viét Nam / Tel: + 84-24-3944-6326
Sl AR PSl= 57 719 474 A&, AMula 2 85 Wk ARUAolAY 24 oAEE Sl HIET

of WpstT B9 AREY APL ANt uge] £AY
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AAH Humanitarian Services for Children of Vietnam
Atz ojm &

Z 1| o] K] https://www.hscv.org/?lang=vi
35 F2A 145E P. Yén Phuy, Yén Phu, Tay Hb, Ha Nbi
HSCVE 84l 208, 9%, 717 @ w8 Algate] sheol & &8 Alofe] ok, Al gt ofa
713 BE | o] A U[E} 20 AT ofdolE 57| ol AREGeY, us ety A iR, ARA 7R, 2
Aol vhy, ARolat 2%, o8 A, 1ok £ ofe] Tz Mg eedsty 918,
AAH CONG TY CO PHAN BIBO MART TM

Czave N e

-1 o] A] https://bibomart.com.vn/
A Tang 10 tdoa Handico, KPT méi Mé& Tri Ha, Pham Hung, Ha Noi
36 Bibo Mart= 2006d0] dH5on, A4 (HS) U RoHEE (0-6M)Y A& F&dAY.
ZAOA 142789] tjAr-S 2ddskw Qi o Combi, Chicco, Fisher-price, Farlin, Hipp,
71% BE | Dr. Brown, 5 BfiE U ndA AmQl, 5, Bl=9] FoMEES »Ust {&5HL s
ESF st o]} BA|RIAIL] UhAY Qo 2210l FEAldE sty glon A4rRE st
F& Bl ws%= ARIshl Q13
AA Phuc Thinh FOOD

Czav: N v

Z 1| o] K] https://phucthinhfood.com/
37 ESPAS S6 16 Ngach 97/4, P.Pham Ngoc Thach, Q.Pong Pa, TP Ha Noi.
Phuc Thinh FOOD+ =Uie] A&, 53] st= AFZ o4 ¥ 78 A=27|Ye =2 54 vy
718 BE 9, 4, "85l 2t A% 52 F-85tL A= utELt oA Alg2 oo Hulstl S
(Aeon mart, Vinmart, circle K, Mini shop &)
AA CONG TY CO PHAN DAU TU SAN XUAT VA CONG NGHE GIA LINH

Cmavi: N oo

X3slHS http://gialinhjsc.com.vn/
FA Tang 5, A24/D7 Khu D6 thi Dich Vong Méi, Cau Gidy, Ha Néi
38 2004130] YL 1049 o] HES 5 B4 U fof §YF BA= g5t glom,
1% Ay sty ot A AlEES £&st UG HIEGME Ao} A=t =2
7 —
Bibomart, Kidsplaza, Shoptretho, Fivimart 53 €2 tha]d, Moy eV S
] Koz X
AN O
AAY FASO Vietnam
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39 EZ o] x| https://faso.com.vn/
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T Thuong Pinh, Thanh Xuan, Ha No
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AN Y UNICEF Philippines
Mstis ol &

E o] | https://www.helvetas.org/en/vietnam
s 14th Floor, North Tower, Rockwell Business Center Sheridan, Sheridan Street corner
Al B United Street, Highway Hills, Mandaluyong City 1550 Philippines
UNICEF 2|8 UNICER(§okE7]2)2] 1907 ol go] 27k ALR4 & shifolo] ofxlo}
HZ9] QUAIZ AFRA 5 sHUel SUAZE 28, o7, o) U A2 Relo] 2192 23
713 AR | stol WM ojole] Y2l 38| sl oty Qg w3 AP Fgo] HAH watg
$35tn 37 L U LR HEUe} dAsto] A& JhsE T2IWL B9 WakE FE
sto 9lg
AAY ChildFund Indonesia
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ZH|o] K] https://childfund.id/
= A JI. Taman Margasatwa Raya No.26 E, RT.5/RW.1, Ragunan, Ps. Minggu, Kota Jakarta
T Selatan, Daerah Khusus Ibukota Jakarta 12550, Indonesia
ChildFund+ 19585 E QzUAlotof] Il 1973 0] ALS]E e} MoUE Al Asion, HX|
L 87) & 2RolA] 1679 Exa] el FAsto] LE of oWk ofa} J1E, A4}
Sl AR 3l ¥ F7H9] BE ofdolE T Tl E A AldE Alssta QS

ARZER] FUANZ QlUAjotet T mEU S2 QleyAlor 878 A(0tER} G, HF, W
R, Abeh MR, APF2E, S8 AL QDo FRE 81 ER FAR B7teh)e] 3171 AJSLoflA
177789 of>olofA Alae AdHS.
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Child Fund Viét Nam
Duong Hong Linh - Business Development Manager
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7199 UNDP
Ms Hoang Thi Dieu Linh

LEEE] -

Waste&Circular Economy Officer
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Korean Fortified Food Development for UN Organizations and WFP Procurement

Under the Fortified Food Project funded by the Ministry of Agriculture, Food and Rural Affairs (MAFRA), for
the purposes of vendor registration for UN procurement and development of export business model, a
consortium has been formed by the Korea Institute of Procurement (KIP), BSR KOREA Corp and Korea Food
Research Institute (KFRI) for the three beneficiary Korean food manufacturers (Soul Nature Food, J Food
Service and KEIL Corp).

The manufacturers have developed emergency relief food with Korean rice as the main ingredient for 3
years (2020~2022) to contribute to sustainable communities. BSR KOREA, one of the host organizations
indicated that this project is to support the manufacturers to enter the public procurement markets in UN
organizations such as World Food Programme (WFP) by assisting strict quality control, due diligence, bidding
strategies, invitation to international organizations, and global marketing strategies, as well as the product
development.

Soul Nature Food, one of the manufacturers with ISO 14001 and 9001 is specialized in both general and
health functional food. They recently have developed cereal-type food called Super Powder and Super
Cereal as relief food to enable nutrition intake by simply cooking in remote areas with limited condition.
J Food Service is well known as a food premix manufacturer, acquired HACCP, HALAL and FSSC22000. They
have developed energy bars as relief food, including an 8-grain powder mix containing non-glutinous rice,
wheat, brown rice, and barley.

KEIL Corporation, aiming at the leader of the alternative food industries in Korea, is developing edible
insect-derived hydrolyzed protein manufacturing technology. They are one of the Korea’s representative
green biomaterial providers and the strongest players engaging in the edible mealworm business. Mealworm
is considered as the best alternative food to reduce carbon emission. KEIL values their products to fight the
food crisis in vulnerable communities such as African countries.
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On June 22nd, BSR KOREA invited officials from international organizations and government agencies in
Kenya and Uganda (Minister and Vice Minister of Health Department, and Chairman of the Chamber of
Commerce and Industry) and hosted a meeting to provide opportunities for the beneficiary manufacturers
to introduce their products and technologies. The local government officials, procurement prime vendors,
and the manufacturers had productive discussions by sharing their strategic plans for entering the
procurement market.

Foreign high-level officials and prime vendors acknowledged the competitiveness of Korean nutrition food
and emphasized that this meaningful discussion to seek will lead to food resilience and sustainable food
chain. It is highly expected for Korean companies to recognize their possibilities to enter the UN
procurement markets for the near future.

o Hkxtz HAZ(HEFG)

Cobng cudc phat trién thyc phdm bé sung chét dinh duong ctia Han Quéc vi muyc tiéu huéng t6i cac t6 chic
Lién Hgp Quéc va hoat dong mua sim cia WFP

SEOUL, Han Qudc, 30/12/2022 /PRNewswire/ -- Trong khuodn khé Dy an Thuc phdm B6 sung Chat dinh
dusng do Bo Nong nghiép, Luong thyc va Nong thon (MAFRA) tai trg, nhidm muc dich diang ky tré thanh
nha cung cdp dap ng nhu ciu mua sim caa Lién Hop Qudc va phat trién mo hinh doanh nghiép xuét
khdu, T6 Chtc Thu Mua Han Qudc (Korea Institute of Procurement, KIP), BSR KOREA Corp va Vién Nghién
ctu Thuc phdm Han Qudc (Korea Food Research Institute, KFRI) da thanh lap mot lién doanh cho ba nha
san xudt thuc phdm Han Qudc thu hudng (Soul Nature Food, J Food Service va KEIL Corp).

Cac nha san xudt da phat trién thic phdm ctu tr¢g khin cdp véi thanh phan chinh la gao Han Qudc trong
3 nam (2020~2022) v6i muc tiéu dong gdép vi nhitng cong dong phat trién ben vitng. BSR KOREA, mot
trong nhitng t6 chtic chu tri cho biét d¢ an nay nhim hé trg cac nha san xuit tham gia thi tridng mua
sdm ¢dng tai cac t6 chiic cia Lién Hgp Quéc nhu Chuong trinh Luong thic Thé gisi (WFP) bing cach hd
trg kiém soat chat lugng nghiém ngit, thdm dinh, chién lugc ddu thau, mai cac t8 chiic qudc t€ va chién
ligc ti€p thi toan cau, cling nhu phat trién san phdm.

Soul Nature Food, mét trong nhiing nha san xudt dat tiéu chudn ISO 14001 va 9001, la don vi chuyén vé
ca thic pham chtic nidng t6ng hgp va thuic phadm chiic ning 16t cho stic khoe. Gan day, nha san xudt nay
dad phat trién loai thyc phdm dang ngii cdc co tén goi la Super Powder va Super Cereal lam thyc phdm ciiu
tr¢ giup ngusi dan ¢ nhitng ving xa xoi co dieu kien han ché co thé hap thu cac chat dinh dusng véi nhiing
phuong thtc ndu don gian.

J Food Service, mot nha san xudt hén hgp thuc pham dam dic néi tiéng, da thu mua lai HACCP, HALAL
va FSSC22000. Nha san xudt nay di phat trién cac thanh dinh dudng lam thuc phidm ctu trg, bao gom hén
hgp bot gom 8 loai hat c6 chita gao khoéng nép, lta mi, gao litt va lta mach.

KEIL Corporation, husng t6i muc tiéu dan dau nganh cong nghiép thic phdm thay thé& tai Han Qudc, hién
don vi nay dang phat trién cong nghé san xuit protein thuy phan ¢ ngudn gdc ti cdn trung cd thé an
dugc. Nha san xudt nay la mot trong nhitng nha cung cip vat lieu sinh hoc xanh tiéu biéu cia Han Qudc
va la mot trong nhitng céng ty chia chét manh nhat tham gia vao linh vic kinh doanh sau bot dn dugc.
Sau bot dugc coi la thuc phdm thay thé t6t nhat gitp giam lugng khi thai carbon. KEIL nang tam cac san
phdm ctia ho v6i muc dich chong lai cuoc khiing hoang liong thuc ¢ cac cong dong dé bi tén thuong nhu
cac nudc chau Phi.

Vao ngay 22/6, BSR KOREA da han hanh maoi cac quan chtc tit cac t6 chiic qudc t€ va ¢o quan chinh phu
tai Kenya va Uganda (B9 trusng va Tht trusng Bo Y t€, Chu tich Phong Thuong mai va Céng nghiép) ciing
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nhu chu tri budi gdp mat nhim tao co hoi cho cac nha san xudt thy huéng giéi thieu san phdm va cong
nghé cia ho. Cac quan chiic chinh quyen dia phuong, cac nha cung cdp dich vu mua sim chinh va cac
nha san xudt nay da co nhiing cudc thio luan htu ich théng qua nhitng chia sé vé cac k& hoach chién lugc
tham gia thi truong mua sdm caa ho.

Cac quan chtic cdp cao nu6c ngoai va cac nha cung cdp chinh khing dinh vé kha nang canh tranh cta thuc
phdm dinh dusng Han Qudc va nhdn manh ring budi thao luan theo dusi muc tiéu day ¥ nghia sé gilup
chiing ta dat dugc kha nang phuc hdi thic phdm va chudi thic phdm bén viing. Rat co thé cac cong ty Han
Qudc s& dugc cong nhan vé kha nang tham gia thi trudng mua sdm cta Lién Hgp Qudc trong tuong lai gan.

o HLAtg $2(Ef=ol)
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Pembangunan Makanan Diperkuat Korea untuk Organisasi PBB dan Perolehan WFP

SEOUL, Korea Selatan, 29 Disember 2022 /PRNewswire/ -- Di bawah Projek Makanan Diperkuat yang
dibiayai oleh Kementerian Pertanian, Makanan dan Hal Ehwal Luar Bandar (MAFRA) bagi tujuan
pendaftaran vendor untuk perolehan dan pembangunan model perniagaan eksport PBB, satu konsortium
telah dibentuk oleh Korea Institute of Procurement (KIP), BSR KOREA Corp dan Korea Food Research
Institute (KFRI) untuk tiga benefisiari pengeluar makanan Korea (Soul Nature Food, J Food Service dan KEIL
Corp).

Para pengeluar telah membangunkan makanan bantuan kecemasan dengan beras Korea sebagai bahan
utama selama 3 tahun (2020~2022) bagi menyumbang kepada komuniti yang mampan. BSR KOREA, salah
sebuah organisasi tuan rumah menyatakan bahawa projek ini bertujuan untuk menyokong para pengeluar
untuk menembusi pasaran perolehan awam dalam organisasi-organisasi PBB seperti Program Makanan
Sedunia (WFP) dengan membantu kawalan kualiti yang ketat, usaha wajar, strategi pembidaan, jemputan
ke organisasi antarabangsa dan strategi pemasaran global serta pembangunan produk.

Soul Nature Food, salah satu pengeluar dengan pensijilan ISO 14001 dan 9001 mengkhusus dalam
makanan fungsian am dan kesihatan. Baru-baru ini, ia menghasilkan makanan sejenis bijiran yang dikenali
sebagai Super Powder dan Super Cereal sebagai makanan bantuan untuk mendayakan pengambilan nutrisi
dengan hanya memasak di kawasan terpencil dengan keadaan yang terhad.

J Food Service terkenal sebagai pengeluar pracampuran makanan, memperoleh HACCP, HALAL dan
FSSC22000. la telah menghasilkan bar tenaga sebagai makanan bantuan termasuk campuran serbuk 8-biji
yang mengandungi beras bukan pulut, gandum, beras perang dan barli.

KEIL Corporation, menyasarkan untuk menjadi peneraju dalam industri makanan alternatif di Korea,
membangunkan teknologi pembuatan protein terhidrolisis yang diperoleh daripada serangga yang boleh
dimakan. la merupakan salah satu penyedia bahan bio hijau wakilan Korea dan pengusaha paling kuat yang
terlibat dalam perniagaan ulat roti (mealworm) boleh dimakan. Ulat roti dianggap sebagai makanan
alternatif yang terbaik untuk mengurangkan emisi karbon. KEIL menjangkakan produk mereka dapat
memerangi krisis makanan dalam komuniti rentan seperti negara-negara Afrika.

Pada 22 Jun, BSR KOREA menjemput pegawai-pegawai daripada organisasi antarabangsa dan agensi
kerajaan di Kenya dan Uganda (Menteri dan Naib Menteri Jabatan Kesihatan serta Pengerusi Dewan
Perniagaan dan Industri) serta mengadakan mesyuarat untuk memberi peluang kepada pengeluar-pengeluar
benefisiari bagi memperkenalkan produk dan teknologi mereka. Pegawai kerajaan tempatan, vendor utama
perolehan dan pengeluar mengadakan perbincangan yang produktif dengan berkongsi rancangan strategik
mereka untuk menembusi pasaran perolehan.

Pegawai-pegawai peringkat tinggi asing dan vendor-vendor utama memperakui daya saing makanan nutrisi
Korea dan menekankan bahawa perbincangan bermakna akan menjurus kepada ketahanan makanan dan
rantaian makanan yang mampan. Amat diharapkan agar syarikat-syarikat Korea menyedari kemungkinan
mereka untuk menembusi pasaran perolehan PBB dalam masa terdekat ini.
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Cong cudc phat trién thwe phdm bé sung
chat dinh dwdng cia Han Qudéc vi muc tiéu
hwdéng t6i cdc té chiwe Lién Hop Quéc va
hoat dong mua sam ciia WFP

29-12.2022, 2347 | PR Newswire

SEOUL, Han Quéc, 30/12/2022 /PRNewswire/ — Trong khutn khd Du an Thurc phém B6 sung Chét ruimg can h c6 (hé khéi sie vio
dinh durcing do B Nong nghisp, Lurong thirc va Nong thon (MAFRA) tai ro, nhém muc dich dang ky  cuGi quy 4/2023

r& thanh nha cung cép dép &ng nhu cau mua sam cia Lién Hop Quéc va phat trién mo hinh doanh
nahiép xuét khdu, T6 Chirc Thu Mua Han Quéc (Korea Institute of Procurement, KIP), BSR KOREA
Corp va Vién Nghién ctvu Thure phém Han Quéc (Korea Food Research Institute, KFRI) g thanh 1ap
mot ién doanh cho ba nha san xust thue phém Han Qudc thy hirdng (Soul Nature Food, J Food
Service va KEIL Corp).

Thi trubng ¢an 1 dur bao B Kndi s vao cui quy

Lot ahugn sau thu cia Phde Dat “tugt
Cac nha sén xuét da phat trién thuc pham ctru tro'khan cap vo1 thanh phan chinh la gao Han Quéc e

rong 3 nam (2020-2022) v6i muc tiéu ddng g6p Vi nhiing cong ddng phat trién bén ving. BSR
KOREA, mot trong nhitng t5 chie chdl il cho biét dir dn nay nhém hd tro cac nha san xut tham gia
hi tnsong mua sam cong tai cac 16 chirc cla Lisn Hop Quée nhu Chizong trinh Luong thie Thé gioi THANGMAYVN
(WFP) bing cach h tro kiém soat chét lizong nghiém ngat, thém dinh, chién luoc déu théu, mdi cac
1 chirc quéc 6 va chién luoe ip thi todn cu, cling nhu phét trién sén phém

Soul Nature Food, mot trong nnlrng nha sén xudt dat tiu chudn ISO 14001 va 9001, la don vi chuyén
V& ca thuc phém chie néing 18ng hop va thuc phém chire nang 16t cho sirc khde. Gén ddy, nha san - -

& . NHAP KHAU
xuét nay 3 pht trién loai thc pham dang g cbc €6 tén goi & Super Powder va Super Cereal lam

INH

NGUYEN CHIEC

thue phdm ciu tro gidp ngudi dan & nhirng viing xa xi €6 diéu kién han chéd co 1hé hép thu cac chét
dinh dung v6i nhirng phuong thirc ndu don gidn

©%.3
) Food Service, mot v san xult s hop thue phdm i 45 1 g, 98 h I HACCP, G 2
HALAL va FSSC22000. Nha sén xuét nay d& phét trién cac thanh dinh dudng lam thuc phém ciu tro,

a0 gém i o b0t m o it 6 a0 Khong nép, 1 . g3 3 4 mach B+
KEIL Corporation, huéng 161 muc tiéu dén dAu nganh cong nghiép thure phém thay thé tai Han Quéc

hién don vi néy dang phat trién cong nghé sén xuét protein thdy phan c6 ngudn géc tir con tring 6
thé an duoc Nha san xuét nay ia mot trong nhirng nha cung cép vat liéu sinh hoc xanh tiéu biéu cla
Han Quéc va 1a mot trong nhiing cong ty chd chét manh nhéit tham gia vao finh vuc kinh doanh sau
b6t an duce. S b0t Qo col 1ty phdm thay 18 vt idp idm ko K carbon. KEIL
nang tAm céc san phém cda ho véi muc. chéng lai cudc khiing hoang lueng thuc & céc cong ddng
@ bi t6n thirong nhir cac nudrc chau Phi

Vao ngay 22/6, BSR KOREA @& han hanh moi céc quan chire tir céc 16 chirc qudc té va co quan
chinh ph tei Kenya va Uganda (86 trudng va Thit truéng B Y 16, Cha tich Phong Thuong mai va
Cong nghip) ciing nhu chi rl budi gap mat nham tao co hoi cho cac nha sdn xudt thu hudng gici
thigu san pham va cong nghé cda ho. Cac quan chirc chinh quyén dia phirong, cac nha cung cép dich
vu mua sam chinh va cac nha san xudt nay da c6 nhirng cuoc thao luan hiru ich thong qua nhimg chia
6 v cac ké hoach chién Iuoc tham gia thi trudng mua sém cda ho

Cac quan chirc cAp cao NIF6C ngOai va cc nha cung cap chinh khng dinh vé kha nang canh tranh
s thue phim dinh durng Han Quéc va nhén manh réng budi thio ludn theo dudi muc tidu ady
nghia s& gidp chiing ta dat duroc kha nang phuc hoi thuc pham va chudi thizc pham bén ving. Rét co
thé cac cong ty Han Quéc s3 duge cong nhan vé kha nang tham gia thi trueng mua sém cia Lien Hop
Quéc trong tuong lai gén
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Study on supplier registration and export strategy model development for
fortified nutrition food item in UN procurement market
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Suggests Food Aid Products

>KEIL

We propose two types of product development concepts. The first type is a powder (premix) product that can be made into bread or
cookies in the cooking area, and the second type is a type of biscuit that can be consumed directly in the non-cooking area.

HPB(High Protein Biscuit), Hope Biscuit

g

World Food
Programme

Ingredients : flour, sugar, mealworm, margarine, sodium bicarbonate, corn starch,
gluten, ammonium bicarbonate, salt, powdered milk
Features: Ready-to-eat biscuits can be used to needs in emergency situations where

people can't cook due to a lack of basic cooking facilities (clean water, cookware, etc.).

It can also be used to prevent protein deficiency in children and adults.
Nutrition Facts(100g): Calories over 350 kcal Protein over 13 g (20% RDA one days)
How to use : HPB can be directly consumed without the cooking process.

SUPER MEAL premix powder

s
3

o<
>
s

Pr

3

gramme

Ingredients : mealworm, flour, powdered milk, baking powder (sodium bicarbonate,
potassium bicarbonate), corn starch, anhydrous glucose, vitamin mix, mineral mix
Features : It serves local meals and can be replenishing vitamins and minerals as well
as protein.

Nutrition Facts(100g): Calories over 300 keal Protein, 5 g or more

How to use : The super meal is a bakery premix (powder) that contains mealworm
protein and vitamins mixed. This premix powder is kneaded by mixing 30 g of water
or 30 g of milk with 100 g of powder, then baked and consumed as bread or cookies.

&Y SOULNATURE

SOUL NATURE FOOD .
04.2014
80, Seokgok 2-gil, Seongnam-myeon,
Dongnam-gu, Cheonan-si, Republic of Korea
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40g= 150ml 3] A

HACCP

AR Y 2.000 0.8000 10
e ] 1.00 0.4000 5
ekt 3.0000 1.2000 15
WPC 40.00 16.000 200
UN WFP HIE}YI o]y 2.500 1.0000 12.5
W=k 16.500 6.6000 82.5
i B Ll 5.000 2.0000 25.
AR B oPp 20.00 8.0000 100
Yool 10.00 4.0000 50
A 100.0000 40.00 500
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AR AR (F)aZHolAFE Hjg v

18] RT3

FLAAANUGE F 100.00% 44500 44500 49.6864% 44,500
o] 2 QIAFA U A 12 meg S| 24.00% 4400 18333 20.4700% 18,333
Niacinamide FCC
meg ol . 0 . (o] s
D) 15 NE L}o]o}Al 97.71% 10010 10245 11.4386% 10,245
ArgtotA (ZRutc}) 8.5 meg ot 79.530% 6600 8299 9.2660% 8,299
VIT-A325 (D) 0.7 mg RE H]E}Tl A 10.02% 253.5 2530 2.8248% 2,530
VIT-B12 0.1%
D) 0.0024 mg H]E}T] B12 0.10% 1.625 1625 1.8144% 1,625
A AL 100.00% 1610 1610 1.7976% 1,610
VIT-B6 (D) 1.5 mg H]E}Y] B6 81.10% 975 1202 1.3423% 1,202
VIT-B1AAIA
D) 1.2 meg H]E}9l Bl 81.06% 812.5 1002 1.1192% 1,002
HAF (D) 0.4 mg FAk 98.00% 211.25 216 0.2407% 216
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71419 ()22 o) A FE 523 pk
UNGM

* UNGM Aol E W A A U1, hEAE, §3AY, A=A, o

W, A 2ok T 71 AR VY B2) 7Y IE AHAAE
UNGM & HA 5% 55359 7 & U e

whd 29 AR 9 B2 dAAE fd 22 AHSE A3l I

Sk

o 1YW (FASUOAFE

o BREAE: AT oA

e YE F4: 80, Seokgok 2-gil, Seongnam-myeon, Dongnam-gu,
Cheonan-Si, Chungcheongnam-do, Republic of korea

1 ow<d =4 I

5 A W&

o Al Eof: Food (*Eof tfdk 7HH 8] &=
A

- = o
O & A} &oF AAsAS)
8 =4
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[AE] (FP)A o] F=AHE dFUE

7 AE
WEPY] A7 AR o 169 D22, AER §F 2447 71N HuAY, Gt U
EE. W 7|9t} GYE, GAES, olUiAlEt o] ¥]FS AIstn glck UN AE£TR @2 u|F
ARISHE fEAl el GYE Sat ol RELY JHgTIEel 27HE AES Aot £
FU7E AR R0l Boh #7199 WAA ARG 41 AEVIYECI UN AE
DS HolAE WEP 71& Aol S5 Elojof st 2% Al 728 WERT Aolr|del
° olo] UN Aol A71d o2 &

7h A=
oiuzete] rdaz Pa, A, do], B, 85 2 YA(Sea, WH, 29, BT, 4

o], FOlRE, BE)S ALESHS

[e) AAN

o

)
SBSrEFo ABSHEEX 7| (Moisture analyzer, MA35, Sartorius, Germany)S o] 83sto] &4
o
S

@ M=

M g2 MXHA(Chroma meter, CR 210, Minolta, Japan)S AFE-5to] ¥ & (lightness)S
UEY = L, AAME (redness)E UEIYE a3t 2 S & (yellowness)S UEHY = bgrsS &4
st ®&E WBAHEROS [ 93.33, a -0.37, b 2.52%c}.

e Al (WSDeF 283 AT~(WAI)

Az 2.5 g= 30 mL SR/RSS E2 dYZYEol SAIAZIAL voltexing sto A20A
shakingbath 120 rpmo.2 3087t €35t &, 4000 rpmof|A 1587 YA+ sttt s

EI]E] o]‘EJ:— __rLo]- /\‘:‘K%Eé]:

T O

710l Bo] 1P EFS 15to] WSI(water solubility mdeX)

>
rulru
T e
i
ol
Kl

Fon AXZ9| TAE £575to] WAI(water absorption index)S AH&sHCH & WSI= A7) &
oM Jsdoz golld HZ WEez YEMHALL WAIE dxAl= 1 g 8:.}%% T 8
=2 LB
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ouAldl 4z »ETF R ME=s # 10| HERY
7

.. §0]7} 3.82%=

2 W% e L e Yol 793602 71

e agte BE A7t 2
al

o] 13.330=2 7 4

=
o AN
Ui belo] Yo vlma) @ae] Fuot e 5ie seldt 4 9

ol ot A Yt 2 2L alstsct

® 1. ofyxjgt Ygo] HESEF O

o} RE AR S
Bstao] 2.59%2 71
orw, 3u)7} 66.872 7}
16~4.59 WY FAMES LR bgke o7} 16.472 7Py
woltt. ofof wheh, e wrlS el Lgto] £, FAMES Lt
oich. E3h, Aol Lgko] Wi, byt

< 2.59~3.82%%
wolnh A &7
ot AN =

A2 ECR ) Color value
(% L a b
RSy 2.59+0.17 75.55+0.14 2.77+0.06 15.80+0.08
e 3.04+0.03 79.36+0.06 2.16+0.05 13.33+0.13
o] 3.82+0.15 66.87+0.10 4.59+0.03 16.47+0.06
Ha] 3.63£0.12 73.83+0.14 2.95+0.10 14.85+0.13
83 AT 3.67+0.01 70.03+0.16 3.51+0.05 18.33£0.12

(W) 22F2R%, 2SR
IR} DR} £EFRA S, £EEIASE E 20] HERIICE 22 F3A5E Waol 2.88

g0 2 1A =ofy UM AR 1.24~1.82 go]mq 2R QFR L 82 WA} 12.17% 2 714
=91, B2]7F 6.29%, Wo] 5.63%, ®Ao] 4.79%, 0|7} 2.80% +£O0 2 =QtC}
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4.79+0.30
5.63+0.29
2.80+£0.49
6.29+0.06

1R 5~(%)

[

A -
288

2.88+0.05
1.82+0.02
1.24+0.03
1.58+0.01

2. U X8} L59
A&

H

12.17+0.25

1.39+0.00

<

Hr
(e

-
o

D

B84

B
io|r

<F
<+
o
N\
o

o]

<F
ofr
<]
ar

Hr

<

Hr
00

H3]

|

E4
Bl

2. oA} A=

A

4.00 |
0.00

<I

m_.h

23

=0

el
=

3. oA} A=

A

K4

of. o A]eE A
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Ao, &F)E ARSI 8RR R Aetw 282 CAIEAY, slERl-ojug =9 x
V-13(India)2 AF&stAt.

(W) oy &bt A =9

ourst:s =25 oy R ST & £EYS oF 18 g¥ Frtsto Tl
WSS dF S04 e &, 180C= ot @204 53 5 A
Aot olyxut By H Als

® 3. oux|ut vy L A& ofof

AEREE S L i vzl gAEg Ay H]zz';]j%
CON 20.00 17.50 7.50 3.00 2.00 20.00  10.60 0.40
JA 15.00 15.00 5.00 7.50 7.50 20.00 10.60 0.40
JB 10.00 20.00 5.00 7.50 7.50 20.00  10.60 0.40
JC 10.00 10.00 10.00  10.00  10.00 20.00 10.60 0.40

SBSrEFo ABSHEEX 7| (Moisture analyzer, MA35, Sartorius, Germany)S ©o]83sto] &4
sheick
@ A=

M A|g 2 MXHA(Chroma meter, CR 210, Minolta, Japan)S AFE-5to] M & (lightness)S
UEH= L3t AME(redness)S UEU = agt ¥ A= (yellowness)E UEUl+= bats 574351%
C}. ol & WwHAHRMC [ Zto] 93.32, agto] -0.35, bgfo] 2.510]9)ct.

2SR (WSDEF 2861 K] ~(WAI)
ojixgl Alg 2.5 g& 30 mL S/5,S 22 Yo F4FA]7]4L voltexing 510 75°C
waterbath 60 rpmo 2 3087t &3tsl 0 rpmof|A] 1587F YAI8 ] 519t} AFSoie o]g]

_?_
= 7ot AT 2710 Fo AP EF2 519 WSl(water solubility index)S AHEsHAS

srar .
o XHE0] 2AE £A5t0o] WAI(water absorption index)S AF&51Th & WSI= A7) 270
A dsdor goid =R WMEes B WAIE AxAlR 1 gof]l /Y 2T g2
UER Tt

OR=ps

ojuxgl Al& 1.0 g2 10 mL S7F45 22 Ao &4H4]A, UV spectrophotometer
(Model V-650, Jasco, Japan)& ©]-8€5t9 675 nm oA S8 =5 575U



® AR R

uxlEte] ZIAREAZS £45t7] 9Jsto] UAELE 2.0%2.0x2.0 cm A& 3ko] Texture
Analyzer(TA-XT2, Stable Micro Systems, UK)S Al&stod &5 &8 R71L pre-test
speed 1.00 mm/sec, test speed 1.00 mm/sec, post-test speed 10.0 mm$% 00, distance
10.00 mm= &Ast¥ 11, TA parameter2% 8 74 T (hardness)S =745ttt

oix|ute] R8s W Me= & 40 YERYQITH & o|X|8te] 3 2.58~3.44% ©
AT A £ Ay}, 9715 YEfY= L2 CON oyxjubrt 61.848 7P =9k, 34, o
o:]l:l] w2l g ol = bt

A2 2U%Hv]gR AUISHCrT 57.682 7MY Wfth A =S e =
6.33~16.552 2 Afolg& UERUA] Qioktt.

Color value

SR L FH(%)
L a b
CON 3.44+0.23 61.84+0.37 4.17+0.13 16.52+0.15
JA 3.11+0.08 60.38+0.19 4.13+0.11 16.33+0.09
JB 3.45+0.19 60.53+0.10 4.44+0.07 16.55+0.13
JC 2.58+0.32 57.68+0.49 5.00+0.13 16.47+0.03

a9 5. A A\ke] 9
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(1) olix|ute] olg}

ol i x]ute] ojsfat

oty YHA] oy Ajut= 11.57~11.92 g HeI At 4_5;35]17:]4% ol
2ajet 8532 7.5% 4715t JB Alg]do] 32.71% = 7P =St

St
=1
_]

A E_}\
=

E42 1 59F Aot oyR|ute] & 4A]4e= CONoJ 12.20 g2 71
10%, ¥ 20%, 30| 5%,
11, JA, CON, JB of|\{X]8} &0 2 =9F

o HEs pE80Ae TRRIVHA| 2 JB7L 6.4022 7P &9taL, JA, JC, CON 22 =0 o

A} RRo] AREAA S AREIHA S 247ke] Aol met 2ol AUAE, A oA}
of AREARA, AREIA AL vjgulo] TE 2 Ajol2 Uehlx] et
5 5 ofuix|ute] ojslsby S
NES FEFFATE RN =
CON 12.20+0.39 31.94+1.70 4.40+0.55
JA 11.76£0.76 31.96+2.35 6.19+1.29
IB 11.57+0.60 32.71+1.71 6.40+0.93
JC 11.92+0.21 30.88+3.23 4.87+0.33
VR 3 oo Fx
12.00 32.00
C g
<+ 9.00 <F 24.00
gE 6.00 %16.00
< 4
3.00 8.00
0.00 0.00
JA JB JC CON JA JB JC
28 6. oA FEFFAL, SR8
(&) 71AR =AS

o4 RIute] F1ANERZE B 60 LRSIt ol xIuke] 4 (hardness)= CONO| 725.60 g
02 71 =91, JB, JA, JC $02 =9it}. oyx|u} Y=ol ujdtu|of] 2 Aro] AXSt Ak
UefA] sroter.
£ 6. ojuixlule] FARER

Al Hardness(g)
CON 725.60+97.66
JA 505.76+32.66
1B 630.10+89.49
ic 525.86+83.83
U ® 3ok Az
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800.00

600.00

400.00

Hardness(g)

200.00

0.00
CON JA JB JC

a9 7. ddA\ke] A

" E 3 o) ¥z

() BEEA

oludxute] TSEHS & 7, 80 LERIITt ZEolA ALe CONo| 5.400.2 WE(5H) 70]
QL UoiA] o UAuHE 6.20~7.000.2 ZAlo] 77k o2 WolEl 9t AAIZEe] e CON
o] 3.600191 1, LOIA] OJLIA|8FE 3.60~4.600.2 BE Al2]20] £AIZHe] ZEt 5H(HE) o5tz

voele AAZS e o2 el

£ 7. U te] BHEHEE)

Agb AY Z A 7+

CON 5.40+1.14 3.60+1.14
JA 6.20+1.48 3.60+£1.95
JB 6.40+1.14 4.20+1.92
JC 7.00+£1.22 4.60+£1.52

VR 3 oo Az

oldREre] 72w B2t A 8), e P M2 B o JX8P} 6.40~7.200 2 Rt 7o E
S UEUAS. 5] 7] s == 534 10%, B 20%, 0] 5%, Bejet 855 7.5% 7d7Ieh IB A2
o] 6.400.2 7} w=9t1, CONo] 6.0002 1 t}2o2 =9ttt xZA|7to] 7|sx= B Al2]do]
54002 7P =9k1, UmA] ofLxJ8hS 4.80~5.200.2 HrtE|Qich MUt s e JB Al2]Lo]
6.2002 HE(5H) ol ¢4t 7la =g Ut len, CONZ 5.80, JC&= 5.40 £22 =9iT.
2R 02, JB AlE U712 vigy] 2 A &3 CON o qX]8f B} o, A7) 7|5 &7 &
Sotlon, ol oUxute] AYHAZ]S Cof P2 A= Ao= WHEQIT
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£ 8. ouAetY] Hs54(=k)

RER o U A B or Ay AR EE
CON 6.40+1.34 6.40+1.14 6.00£0.71 5.20+£1.79 5.80+1.10
JA 6.80+0.84 5.60+1.34 5.00+1.22 5.00+£1.87 4.80+1.92
JB 6.60+1.14 6.20+1.30 6.40+0.55 5.40+0.89 6.20+0.84
JC 7.20£0.45 5.80+1.64 4.80+0.45 4.80£1.10 5.40+1.34

o|>4

2b ofuAet 4 % 24 59
ofdxgte] B4 Ant & 9, 100] YERJQITE oL x]ut A

Hho 1.74%, 2HHALL 18.36%, AL 1.62 mg/100 go|ict A2Aog, ixlﬂc}% WFP oﬂLﬂKl

ub A0 fAefstA o, ofuxjet SAln] A A H7TE

ATH EL, At HERRIA H7HF2 WFP 7]&0] RAYgo R §

AN 2 7hHsA] HigodE A7t 238 2 24

F‘lﬂi m
_|><
ot l-ru
(o]
o
g
Fo

# 9. ouAetY] 24 Zak(1)

4 = ol 14 A BHWEP) ol x| v} A3 =D H] 1

S E(%) A 4.5% 2.62 5

27 4H(%) 2 15.0 g/100 g 1.74 A g
Z0h 2 (%) 2 10 g/ 100 g 18.36 25
Z(mg/100 g 10-17 mg/100 g 1.62 HAE

u] €} 91 A(4igRE/100 @) 500-850 mcg/100 g 2z B2

Vg 10%, 0 20%, @R 5%, 83H(L5F, W), 39, AT, £, v, FvFE, 4F) 7.5%, Bl 7.5%, S B
20%, 2 10.6% PIEFIEFA Al 0.4%

olyAler AEo] o]AdE Qg Al
ojiaL, drdet, tigwt, gt S ES
w5 25 CFU/go| it o]4fe] Autof|lA, Al olyA|8p BE2 WFPJ Ul*“ 71& T_P%‘Oﬂ s
Mt on], n]AEEA o g oFA

O[l Dg_li

# 10. olyxJ8e] 24 ZaH2)

2 FE o] 14 < HWFP) ol A u} A& B 11
HhA) - 5=(CFU/g) - 15 -
A mdl (g Ad) 25 g W mA= =4 2 g
o) &#(CFU/Q) 10 g W "A= 0 2 g
o) A7 7(CFU/g) ) 10 CFU/g 0 =y
A 3 = #(CFU/g) <10 CFU/g 0 Xy
HpaE 2 AEl$2(CFU/g) A 10 CFU/g 0 g
A #4(CFU/g) - 25 -

Vo 10%, 9 20%, @R 5%, 8F(&5E, WE), 39, AAREF, £, v, v, 4F) 7.5%, Bl 7.5%, SR B
20%, 28 10.6% PIEFIEFAA 0.4%
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OB NBEERA oo mectinrcrmme-ans

Jli LELTA B
BAME BE2 UNE BEAT I FIUASIE DI

ERE . mEE

]

st
L TR

L TERLE 1
e
L]

B FES = HEEN O, pilhy = Medal < s
2 &

517] 9 UN Wi 52 x5y

us Ho=

YA AU A0 R WRP 9 AT RENY 22 57 AsiE S
sk A}o] EQI UNGM(United Nations Global Marketplace)o]] 5Zo0] &Jojof gt (&
2A0] 3% oln] Wiy SFo] ¢rE|7] Wiwo] otme|7t XA AlHAWE
UNHCRZ tjde= Hﬁl‘ﬂ%%% A0

[] UNHCR E2n1%

- Z10]X] : supplier.msrp.unhcr.org

o ot 7t YAIZ 7|Uste] F& AIGAMEES. Fw AE AREE ARsto AlE
ez LR

- 7|2 3AF HE

1. Al B - QAL CHE HE
- AR AE EE

2. T4 A FA HE

3. 2N BE YA HEH
N =2 Teo o

42X Y2 en 2E8 8
- 2 Azt

5. 2R A48 8 MH|[A HE ME
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[UNHCR 5=¢= 31H]

Favorites ¥ Main Menu ~ > Manage Events and Place Bids ¥ > Register Bidder

MSRP

Finance ; Supply Chain

Registration Submit Details

Submitted

W You have successiully submitied your registration

Your registration 1D
0000001261

Any email regarding the registration status will be sent to:
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S AN AN S 3 AAN
Em})é]—r a OﬂD]’ E“_:I“Iv 8_E’l_‘ D]i\‘(%_l—_l—v H_]lqEHv R‘l?_:'].’ @ﬁjy T

E u =2, v =
o), WU, HE)0] BUEAE SOIAC ARETE BE ARs} 2503.82% WeIRE
O], 2EEHRI S 0] 2.88 g0.2 T BUL, SEBINNHE 870] 12.17%2 7 £
ct.

o
olv

O 4. o, Aol 2], 83 g olgslo] CONS ZHT 4591 ALIAPIE ATolol FUS
st BE ofuix|ute] B 2.58-3.44% WYUHOH, 2EERA| L CONo]
12.20 g0 7} =oir} ABQS|R|AL T 10%, 9 20%, 0] 5%, Hale} 8# oA
7.5% 71 B Xlgldol 32.71%2 714 9kt oluiAlu} Yaol 2ERFKSE Z17to] AR
o wket zfol7t ARG, HE ofuix|ute] 2E-EEHAI L WiFulo] e 2 Ato]S LA
ororct. ol uix]ute] 7 (hardness)= CONo| 714t 9k @&l wjghulo] w2 Zwo] A3
Agke UER 2ot ojuAlule] BESX A, BE ouxulel AyEr] s}
4.80~6.2002 HE(5F) o]4o] ~2Z02 Hrigo] &
Hsae gAstgon, A7lgEo0] bsd 2H A

= wjgE 28 5 oluxEte Alx
Fxog Jdd.

[ /1% WEP JF-ol\ A4} ]

O WFP JF-olUix|u} e|Alm L S8 10%, L 20%, @] 5%, Heo} 82 ol 7k7k 7.5%, DA B
20%, A& 10.60%, H|EtUI-O|Y|Z ma2jalA 0.40%0]C}.

O WFP JF-oluxlet Alxzge cheat 2t
de wjY Y BYAP AR (180°C, SR> E>mA LA 8l 2

O WFP JF ofuix]u} 24 A3}, 249 9 &, W[ERIAL WFP 7]E 720] 0]2¢) oz 24
9lon], ol % o|uxlul Mz AL AAA AAEG AHE L A geF meje} 2 ue}
A AR AX1E ERete WS Bol /1E AAS 55 ¥ 4 UL Jow Aw

S
=] = =20 T ouwu= =

e
AT

O WEP JF-ojuixls} 242 ojuixlsle] 228 9718 A8 20y AL 2HE Hgatt
2ol MY How B
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Dashboard
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o 22 32 ]
Save time and resources.
With the Tender Alert S e (TAS),
receive active procurement opportunities matching your products ervice
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50500000 Nutritional Supplements
50181900 Bread and biscuit and cookies
1 7% 59
WFP 2 UNICEF7} AA|6ls AT &2
- JF H| A7) 2 Q Q7] UNICEF ¥ WFPQ] HEB 7]|&AIS 55t 7] E(o)|A] « A|

EAP} Mo} she RARE U ABWH/YN 5o BE B0l AEHE 5 ¢ 7ITo]
9L Qb BEA Aol gout A% QYSHA a4, BEYIH U 2y § 9w
EL 7 lpe] meME Bxd net oldt FEo] one BEE sh- sl ue
NG Ap mpoto] WY,

al
900, 3 § AR QA BEslEel W 2 SR 2Rl 9% 4
9looe el o152 pulsty AAEH 715G FEIICE UES FUT & 9t AlRol



https://www.ungm.org/

1.

FAFeE Badt

2t A=

- 020, AF7149 28 S S5 TWA &82 FAOE 235 A AR CE #AS &
2 Sl oAl Aaxiolut ukA o UNoj & A|&o] g5 Al7F glesg 7|E UNo| &
gE= AlEY AMYE F50IHA S5EUAe] JAS &8st AlES 7Igste] UN 7]
AiRtstal AEARME AA A AMYo=m §hdshs WS A4+ a7t s

S = el

Ta718 8 22540 O Us e

- QG H[AZI] F2, 7 YT O upt} H = o] RS AAISHA] ¢l 71EL] 7] A
A 55H TeAEAN FaEchke FElE RE0] o]fo]X|1L 5. UNICEFQ] 3%,
LTA(Long Term Agreement, 74|92 ez 1'd~3d A7 5 L7 ARt
ARt 2% £wo] o|FolA|H, WFPY] 742 %= WFP Rostero] 5% 7|42 tido=2
drshs 5 " MY AlEE Sacke A2 2 & & &

- ojof] =2} UNICEFS] 4%, siig LTAY w=a2ff 2715 mtet(drli= 20234 od)sto] s

L7t /let, WFP9] 72+ Roster 550] B4Aq.

- 3H WFP Roster?] 4%, 7|20z a78t 719e] 02 7]F0] glon, 2y 22
M 28 gyl 27HE 5 T F471Y AL BF AYFHo| Yooz o

(o]
2 NESHe Wore uefs) 2 2 A
WEP ZA1%e] At HAEES 2]st [PA(Initial Paper Assessment) AHd 4 A&

YA (Mealworm, ZAHAHX2])

EUSIA Q13 AEo2A 2ol oy
- 2021 19 BUOIA: 999] wFE 7 o] % A]A9] obdst A 2302 WY (Yellow

mealworm)g 5 H5¥-S(EU) 2015/2283)
Safety of dried vellow mealworm (Tenebrio molitor larva) as a novel food
pursuant to Regulation (EU) 2015/2283 - - 2021 — EFSA Journal — Wiley Online

5% & RAMCAAE AFORA MY 139 359 A Bustn A1g7b5E
O

super mealowrm, Zophobas morio), W& (mealworm, 7enebrio molitor), H

e
&
ng
[]O

alo](house crickets, Achaeta domestica) Insects as food — Insect protein

Assoiation of Australia

olo]l mep fHAY U 2% F7llA DY Algo] BE s} o= Mawglon, §
AT AL olAT §H J1FL TEAE YTAME T SUS Eo] WA R0
2§ geasac 74)

=

K3
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= TPIFF Wembers,

o PIFF Secretariat.

DATE Original date:25” October 2019, Updated; 20° Navember 2019, 9°
Decemebr 2019,

ST Information note: Latest regulstory developments regarding the
human consumption.

Ao PIFF Secretarat.

T Eegenn o ) ..o e o o e proc: Stk e s o ol
opean jorimporter ringert impar o
 that thase originating from the EU

vrsew"

The EL Dfficial Contrals Reguiation (OCR) - Resulatian (EL) 10!

425 provides the frameworkfo the EU Nember States

NS)
eldchog i o1 i, condiions o animals and soods encring the E rom third countries” (countres outside the

The production nsects

iy ot the EU territory, i the absence 3
the EU iowel the
s0-<alled ovel foud transiionl messure {e.g. Finland, Denmaré, the United Kingdom, th Nethertands, Czech Republic,
Belgium, certain States in Germany ) are currently allowing their commercialisation, including (in the ease of Finland,
‘Denmark and the Urited of Kingdorm according to our knowtedge) when origiating from EU third countries

Vb Al il casicie W ity o s e S O i, i establishes,
for the first time. bly through the
mgmunn 1EL) 0131625 oresees o mported s ot "t comply withE Tequiements for food and
food safety.

Reeulation (EL) 2019/675: establishes 3 Model official certificate for insects as food imported into the EU.

Regulstion (FU) 2919875 draws st of third countries authoried to export insects it the EU: thislst which s

currently composed of § contries- . Kamm‘ South Korea and Mmhm < wil become effective as fiom 14
December 10/, e so-called

messure * and alowing imports i (s food fom 4t countres (.o, Fnla, Unied Kigdom 3nc

nmmthm o 0ur krowledge) will have to cease imports of insect fond products if ot eriginating from the:
three EU third countri However, up this st
toa larger pumber of count & P
activities in thuse countries (far that pumase, the European Commission services. would have submitted 3
questionnaire to several other non-EU countries’ competent authrities).

« & ting Resulation (EU) 20191 1981 of 28 November
Seati ) 20131636 s et o i e s eon thereo uthorted ot
‘entry into the Eropean Union of snall, gelatine and collagen, and insects Intended for human
consump:

IPIFF met the DG SANTE on 20° Kovember 2019 in order to diseuss the implementation of the OCR
Reguiation and the ‘list of countries” authorised to import insects a5 food into the

The date of a;pw[a:m for ;n< teit vEmimed uncertain and 3 possibility to be postponed,
iy s vk, due 1o delaysin the settemeat of the new EL Commission was
sl g ot don ) impiementing Reguiation was adopted and
published on 28 Novernber 2019,

' Far more details, see 4.8, Transit PIFF Briefing gaper on to the
intende for nthe EU

L | ” Bor

25 0asker 29 "

the imports in the EU_of insect PAP", and of treated, but not pracessed insects® (e.g. frozen insects
(e ity et o e e B [ i e | e

Chapter
1of Annex ¥V to Regulation (EC1 Mo 14272011, The postve tss af eligile non-£U countries for imports
are extablishad by th EC once they have fulflies the nacessary critara’s put foth (further expiainad
belon).

Current EU Imports rules applying to insects as food

T i s o e e et ity dhid mmmvrlemu-ms, oneto

authorise |, o regulate
EU Coumiriod, The affical oot lgation e ths movl 1006 Suthrearres e s sub1ocs hat
apply in paraliel but that are independent of esch other,

Official Controls Legislation: which aiso inclues import, Turthermare, define specifically the
import conditions for inszets 25 food on safety, & modsl certificats far import and which third
countsies are allaried ta import insects. Allowance for thicd countries is based on the guarantees
they can' provide on their competent autharities wha verify compliance with B nules. Tird
countries on the list can import any mnsect that i authorised accarding to the novel food

“The Union fist af novel foods: I defines the fist of insects & food allowed on the EU market.

1. ELl Official Controls Legislation

The EU Official Controls Regulation |.e_Boaulation 2017/635 - provides the
framework for the EUl Member States (NS) to veriy that agri-food businesses IR T el
oty e i Rl The OCR Regutation
iaces.the currently appticable regulatory framework on offical controls
(Bt () 82200 i g i force o 14 oot Feed and feed séfety
Taod and feed safety standards also cover import conditions ey
e e et e rm BB B o antly outside 5

Food and food safety

Animal health

e 12 caren £ regusory ramewerk on il comirols, o specric |

-p:n{mm Animal by-produets.
section 2 below) vmua.mwwmammuwnm [Fisut bwath
SPply - L. perod dunng wnich those il baed praducrs mot covered by [RSATUEREL PLTE

harmenised rules® could continue to be imported n certain EU countries (MMM RTAL)
bl the entry into force o the new OCR legidation A

« PAP: Processed Animal Proteing
5 The import of treated, but not processad insects (e.g. dry frozen insects), - according to Regulation (£C)
Ho {06472009 date eferrd asABP et

s allowed for pet food ar pplications; hawever, in the absence of health import requirements
{1 G K AP Fegutation, the 3 mport of retesbut unprocessed
protein for food

producing amimals s currenty ot ermined.

wmn ! S oo = Sl S0 i3 383
177825 import conditions,

GLILATION [EU) 2017155 laving domw transitianal messuses for the application of certan aroviions
of Reaufations (£C1 Mo 8512004 nd (EC) o §54/2004 of the Eurapean Parliement and of the Council

PIFF Sécretanat - Avenue Adolote Lacombié 55, 1030 Bussels| +32-2743 2997, chusitate ceaginit o
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1. Begulstion (EL) No 2015/625: The Regulation
specifies that imported insects 4 food must
comply with the following EU rac for
food and food safety. .. =

- the establishment proccing th

Regulation (EC) No 852/2004;

- each consignment of animats and
ompanied by an official certificate, or
official attestation o any other evidence

- the animals and goods shall come from a

2. Resulation (EUI No 2019/628 establishes & Figure 3 odeloficial covtificare presented in Regulotion (EL)
‘madel affictal cercficate for animals and goods, No 20191628
including insects

Amodel certficate Reg (EU) the entry
nta the EL for placing on the market of insects intended for human consumption in order to meet the
centification requirements aid down i the above mentioned Regulation — L.e. Regulation (€U) No

‘competent authorities, country of orign, mode. o tramsport, countsy of origin, essential dates, st of
‘accompanying documents, etc.

3. foslee o Relron (1 o 20101624 bl it o i courcriesuhocsd o £
entry of animats and goods for

Scope of this regulation:
This regulation defines  Ist of to import g

and e products for Whch o EU rlesresrictis e before (e chupt er avove for more
desais). A st of authorised countries for imports has newly been established speciically for insects
e e o et S o

the reguiatory
o i thal

Union: the evalustion s notably done to check whether the competent suthorities pravide sufficient
‘quarantees hat they comply with the reguirements laid down in the EU legislation. Specific subjects.

information

Laying down the public heaith cond
auchorities and enforcement activities, food business. operators responsibiities and system on fssuing
‘health certification of the products,

The adopted text fram March 2019 - artice 20 (see below) - anty refers and not speceically identifies,
thenovel

e

25 0ctober 2089 s

Disclaimer

This document aims to explain the established and future EU regulatory provisions applying to

imports of insects intended for human consumption. It does not represent in any way the views of

the IPIFF organisation on this subject. This document is partially constructed on the information of

‘informal nature’ fe.g. informal legal texts) and based on bilateral exchanges with the European

Commission services. Therefore, IPIFF may not guarantee the accuracy of all elements autlined in
nor of the information provided.

Introduction and background on current EU imports rules for food and feed
products,

1, Qverall EU Framework

The Europezn Union (EU) & 2 major importer

of food and feed products. Stringent import .
rules, including border checks, are imposed

at £U level with the view to guaranteeing, -
that imparts fulfl equivalent high standards
35 products from the EU iself, ey e = == =

£l control checks and more generally import
‘conditions vary from one sector to anather.
g differences between (ive animals,
products of animal arigin, plants and plant
products, due o differentiated sanitary risks
assaciated with these products.

Far further infarmatian about the specific EU
impart rules applying to the ahovementioned
products, please consult the

Commission’s Direetoeate-General for Health
and Food Safety (DG SANTE) webit

2. Current EU import rules applying
toinsects as feed

Insects, just like other food and feed
products are subject to EU import rules
Imports for imsects as feed are already
regulated within  the existing EU legal
framewark -i.e. specific rules are established
on the feed safety, substrates used to feed
msects,  hygene,  tracesbility and
manufacturing. requirements. Furthermre,

Figure 1. Extract List of third countries, territafes and pa
sutharised for import of fresh meat into the £U.

thereaf

1P Adalphe Lacontié 53, I

25 Octaber 019 b7

2. _EU Novel Food Legisiation

Under the now’ £ novel. food ogilation - Lo. Bosulation (E11 J01SITIES - wholo insects and theic

whole

EU Member States (N5) thereby generating a contrasted
impact" of the transitional provisions provided for under Regulation qzm 2015/2283 . The transitional
‘provision if sligible'® and applied by the respective MS provides them with & possibiity to continue ta
market insects and based

transitional measure and who also spectrically allowed such fmports (ie. Finland, United Kingdom and
‘Denmark according t our knowledge)

Recent modifications introduced by the EU OCR legislation and impact for the
insect sector

I March this year, the EU Legislator has adopted a ‘package" of ELl Regulations - i.e. Five Regulations-
don. These terts also adeh

the case of insetts as food specifically.

five Implementing Regulation mentioned abave, three acts of interest to the insect sector and
are explained below. All these Regulations will come foto effect an 14/12/2019™.

130 S consdered v edible sorss 35 v oo underthe e the sthers i .
" This led to only some NS berng eligible or the transtionat 1),
bk phdu b npiattindbpio il ules o S T

‘3t imsect basod produets ntendad for hurnan ConsumBtios in the EU

5 are eligiole for the transitional measure i they cansidered that the insects 25 fand did nat fail
‘within the scope of Regulation (EC) No 258/97 fold navel food resulation) and the products were lawfully
placed on the market by 1 Jamuary 2018
See fontnote 2

IPIFF Sacietariel - Avinue Adalphe Lagomaié 53, 1030 Blussels | +52-0743 29 97, chuisiate leren Dot
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inather words, f authorised
legisiation). However, in
concrete Fopmed arew 50
ettt bbbyl it gt ooyl et B
authorities this smmer.

“rficle 70 of Aegulafion (€0) 10797675
“Third countrios or regions thereof authorised for the entry into the Union of insects

Adopted text from March 2019

o R e K A M i A g
i gl e o g ignsed inond consignefam i ion thereof,
Nich irsects ave peen mhorred i accoraance with Regulaion () 201512283 Of e
oo P o et f i E e st T oo hperwnting Restatn (21
2720 Y.

Will be amended to:
“Constgnments of insects interded for hurman consumption shatl nly. be autharised far the entry

inta the Union if such region
Fherecf, listed in Annéx liz.”

Backeround information: Back n early 2018, the Eurcpean Commission services (DG SANTE) bod
ot e 085 0 vl e of ks S e B e st
fnsects asfood. To this end, the European Cormmission - back in 2018~ hud initiated brlateval consuitatior

R sl ) 08 Bl s G 1S, 5 BT gt Bl !azm

furt rave ve the Eurapean Commsi
et e evas e St actor g o 5, il e i o sttt s
st

¥ Through bilateral discussions, IPIFF informed the DG SANTE services about the need to widen up
e, il Ve bl e o 1) s vy NG o ey o e

e et o e o e s
I The IPIF Secretariat does not have further nformiation about the specifc countris that have been
contacted forthe purpose of e above. mentioned evaluations

e

250t 2040 wr
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IPIFF Secretariat, the procedure for

‘Europaan Commi
nd anim:
request should contain

that the authority can fulfil il relevant fegal

ate) el r»r-:nde e

—
hy it et e

sutharties ot

Members States at a mesting held on 14 October 2019, The amended
versian of the text will be publicly accessibile in the next few wesks,

TS REGULATION WILL COME W70 70 EFFECT FROM 14 DECEMBER 2019

(Gt 2015 Conmegictly, the F1 coatyis cirrently Somioon, g the motl o sl
measure. fi.e. Finland, United K
pisrrinialonin ok our o WA b s £ ety A5 g 14k, Docimber 2039
imperts (if any) except South Karea and Switzerland.

Future updates of the list of countries's a forecasted timeline

Thietit o avtioclee] ik colbies 00 oSt & el Yl RS B enteced b

the responses and guarantees to be pravided to the EC by the third countnes consulted or to be

i based in a country.

that s not part of the above list) may, therefare, Contact their respective niational authorities (c.g. to

sk it suthoctior eepuiled W08 Mestionoacice i c? Sisk e g ol this ot of

consuitation). In the event other countries would provide the European Commission services with the

above-requested information, the EC could updane i st perodsealiy® and therefors sutharice these
Pew countries to import nto the EU countries’

[RE—
17 cortain Hurd couniies” have not received the questionnains i s the ressonabilty o the third
oty S vmtmacss Wi amimmare] U EL 1o oo ak e

T s G Gpeatos T i ks al Expochiod it M0 ek aconciy mvnrﬁs the end of 2020
complemeruing the new “dniral Heath fesulgtian’ to come o force i) Aprt 2620, The sts il be
smdsted f the respective counarics submis the questisanaie 1o the EC in il e
Acaninds are pradid;
£ Sueh impore authorisaton weuld only be vald for EU couneries applying the rovl fosd transtonal

£ novel 1 grantad. and in the whete Ll therza

s
25 October 2049 il
L sox72 = Ol o of thy Eopess Unisn wir0m
o 28 November 2019
smending lapleaeading Regulaiion (EL) 2019(626 45 regards s of hind couniries und regions
i ndi
‘intended for haman consimption
(Fese with TEA reevancr)
THEEEROIEAN COADASSION,
Eeopesn U
g e o B EL) 2017625 o e Eupean Panen o e Coun of 13 Manch 20170 it
<ol and othes e 1 e i of o s o e a8 il B nd
veliste Ilhm i e e e s o ) 99301 £ s, THIIO05 0
o] (mNuluwzu:w U o 11512012, L) No 452/2014, eLmenkzy ani (1 L) 2016/2051
atmens and of the Councl. Council Ragulbions (EC) No 1 1 o 109 foet
iy mmu ToTAEC. 3007 115G, JOTIOC and SO0 120K, and tpedhve. Repions 0
N 473004 o 1) No 0822061 f she Larvpean l‘aﬂmu:nx o ofthe Cousll. Counel Divatves $9/60BEC,
SOGR2ITEC. TOJ23IEEC. 14T EE JEC, 96/93/EC and 97]7EC and Conocd Desision Y3/43S/EEE (Olficil
o Rgohan 3, pai A 1 178 .
Wisea
() Regulaion (EL) 2017525 lays i rules foe official conirels and wiher conirol scxivies pesfoemed by the
compeat aubories o e o s i 1o ey commplunc i (i i 1 1 e o
amang others. food safry 31 2l ges of she production. procescing sl s process. I
L e e Ui B At o et i
appeain on 4l drawn up by the Comision fo that puspus.
@ Conmisian Delepited Regulaionr (EL) 2019]635 () supplements Regolution E1) 301762 s e
e for th ey o e Usin o Eouiraets S il ki s Sl B
omunpion 0 i o e e b s e ey gy wih e i
i kil by e s el 0 0 Anide of Reguluion mp i7jes or vtk
de 1 of s
e deieir gsortp i i b g oo i pls g
et el il 2001 of et 8) 2017475 Regaeniens o b i o
s Anie ol Dlgd R £ 301035 i o 10 e g e
o il Lo i i 1£300 f eplaio 81 201
(9 Commiscan lenplorsenténg Regulaion (EL) 20101626 () laps o ue s 1l of thind counties o regioes.
s ey G : des o s
compion o enss, complance v the ol st e Wl o 0 A 4 o Dkl
loon E1) 20097515 a0d Anice 10 of R 1) 2017633 Iaplmenag Kepulason 11
20101626 sppls o 14 Decenins 201
(4 el 12 of gl Bl 1) 2010076 s the ey i e Lnkon o consganens, o
mm.m..‘ e posm 2 % 1o Regelcn £) N 852004 1), ndr conan oo, pridel
Tt g s T e M e 5 o et ' ok 1. Mot
e (1) 20151624,
o oL
6 Dt Dol et 1 2019435 o § M 115 s Nt 1) 817433 o e Empe
i b T ) » 15, o
0 Contimis g o 01 ‘ﬂwmu m, b 015 o by o st cmres o g et
e o A g ol o el o i Crnyon, e
w.mm,u.._nmm, vsvu"'ﬂlbmummyuu 5o )
1 Negulion 29 Apal 2004
i A1 1 .04 S 39,
Lwgs ] Officialfouseal ol the Esmpesn Union 211301

14 Canid Jisid asd St o hoeised fr the catry ko the Usion of issests
and Al i dingly

(451 A mplenaniog Rt 1) 2019626 spples b el feom 14 Decsber 2019, Regsre
o o i 1 1 ot . B . P o6 Sy i e &
et of o s el

{16} The mhessuee provided ko I s Repulation e o acsdance with the opisbon of the Standiag Conunltee 1
Pl Aniauls, food and e

HIAS ADOPTED THIS RECULATION:

Anide 1
plemening Regulaion (B1) 1010(826 s et a folls:
{8} i Aeticle 2. poin 17 i eeplaced by he fllowing,

07 s 35 delned in poian 6.2 of o 853 I

ended

(2 Aricle 12 replaced by the folowing:

Anide 12

h o the ey o the Usion i they
o rom hind counries o regions thereaf thal e e in Amnex I s his Regaliton'-

(3 i A 14 piearaphs 1 and 2 eced by he ol

i Commns i L s bl
ot Iamman consimpicn ol cbgieatiin o the cnry inno the Union if they come froas the third

ool Tt i cabiane 1 0FPart 1 8f Anaes 11 Regulators £1) No 2062010 ot roea Soh Kerea, Malayi,
Pabbtan or Tawas,

2 Consgemuas ofplin snd collgn dsedlom gy imended o hman ceumpin sl oy b
crry oo the Usion Fof the uble n Pary
e o P B 2 o 300 o e e

81 Aricle 20 i replacal by the following:

Hrtide 20

fuch
e ] e st el i b o g e
e

(55 the Anicnes ae amense i accondance with he Anex 0 his Regulaton.

A2

Regulition s publication 1 the Offcd Joumalof e Esvpesn
Union

»  EBvalistion of respoftes: According to the DG SANTE

services. Switzerland {on 28 August 2019), South
Korea (on 11 September 2019} and Canada (on 8
October 201%) have provided sufficient
guarantees’ to be authorised for the entry into the
Union of fnsects.

A 2220199 8¥ 28%), $H=(2019
H o 11e) ¥ ZHLICH2019'E 10

o 8Y) 23 AT 7Y B9

a0m [ il fournal of the Europesn Usion L

o sccordance with: Article 611}i) of Raguluson (E) No #53/3004. products of animal ay
ptis of st b s, s b npansd i th Lion ol f i oy s
I

] s010j63 fuch i sl L
with Artide 3 of ion (EL) mww (), which beakdy
e for oo f proacs e o e L(hmmpﬂ‘mu () Na 3532008

ich apptcs unil 11 Deseanber Toth e of sl e i of it

pommpht s ko i et e e 11 6'to s
trade Eruption hee 11 Decembet 2020
1 On 31 mary 2019 el of i s which Member Stses s
s s gt 1 U s sl bt i i oo i i
el il e et s a8 i 13763 of el 811 3017133 ad il 4 <f
Dekgued gulton ) 2 i ks e e ek o
heruore be nch B o S vt et ek Vs ot o S el
i vt v bt hepuaio (38 20191030,
9 Al 14 o e B (1) 30102 s o s o i s ind s s
i s e iyl ol Al 14 o th ey o e Lo of
e i L o o s obey ooy 1
S it o o bl s b i e Li‘.tm pigheae ‘J..\ o
s
W Anide 14 fasr d bt rsicticns
:pphuhkwsz\]LmuLTlx]nuwmﬂmmmm1n sppropc e e proscionproce of g
i s
ey e Ui o h
hecurry s ® Regubuion (£L) 2017/6023 sl
el gt ) 0101028
10 Anide 3 esmenting Kegltion (EU) 2019/626 ofes 1o 3 bt of thinl cocneris snd egions therin!

(oplmcnig Rl £1) 209162 o o prvie ey ey the bl ot sl esins
ol m,. kBt 11 e g el o cncrs

o sy o bt Ui o the et I » el Asncs il
T D 201 5. P couarie st e i oty . i o ey e
e b i Kot e AR et o S il b emiscms B v
in Arcle 1270 f Regolation L) 2017035 and Artic 4 ofOelegaed Regation (L) 2019623

0 ¥ O 2019,

113 On 28 Augst 2019, Swtzslind provided sulcin gusranices (o be authorised foc the cntry inio the Uaios of
msste

113 On 11 Seprembus 2012, Scuth _—

1 Comm Bl (1) 30177183 o Sty 017 i, down vt st syl of o
e o iatens 61 N 433200 2t 161 v N5 4]0 o e Eeropen Palamens 11 15 Coumed 01 L 20

o
0 et 1) 30152268 o e pem e o of e o of 35 N, 2015 w0 s fo o
Relion £1) o 1693011 f e Eompes Pt s of e i 6 Mo

1 No 13 B
1Mot 33 Ducemer S0 i e U o v s sl

{1 Commien emiemmtiog Regebain 1
i Regiie 1) 013155 o e Lropesn "B Caoncd v o (] 355, 50122017, 73
ouzow ] Ol Joursal of the Enropesn Union Lwsyrs

1 hll spply from 14 Decennber 2019,

This Repulation shall be b i s ety sod drcely pplicabl i oll s Sues.

Do bt B, 26 Novsnber 2019,

For the Commission
The Pridet
Joum Ol RRCHER.
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ANNEX

The Annexes o Regubstion (ELY 200 %626 are amended as follows:
{1} e Annex L, the following entry is inserted berween the entry for Albania and the entry for Angola:

A Arimea’
(2} the following Annex la is inserned:
AMNNEX Il
List of third coumtries or regions thereol from whicls entry iooe the Union of nsects is permiced,
referred te in Acticle 20
Couniry 150 code Thard coumiry or regioas ithereot Remarks
CA Canada
s s s mendth e s s e g e WD e s e s s s s s s e s s
]
L ER South Hores'
------------- H E E H HE 5§ H HE §H B 5 B B B B N N N NN E & 8§
T o] & (o)
7t]iol 51-&¢ 379 =7t

2. L&A
AzgA 2 wel xQlE
-2 wYge A" 2 Agetn gL we slasto] A5 & Yxjas wYHoletn
3 + A MSDS(2AHA B AR, Material Safety Data

- 299 -



>KEIL

MATERIAL SAFETY DATA SHEET
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| a crunchy and savory snack packed with protein and an essential source of nutrients for your diet. It is

produced based on perfect nutrition planning.

Life-Saving Snack- High Energy Biscuit

Nutrition Facts
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Effect of Blanching Conditions on Quality and Nutritional
Characteristics of Sweet Potatoes and Cabbage
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KEYWORDS ABSTRACT

Blanching, This study investigated the quality characteristics of sweet potatoes and cabbage after blanching.

Sweet potato, The quality characteristics were measured by blanching sweet potatoes and cabbage in distilled

Cabbage, water at 1007 with 2% citric acid, 2% NaCl for 3 min and 2 min. Overall results are as follow. The

Citric acid, weight of sweet potato and cabbage was lower in the blanching group than in the control group,

Nacl, and greenness and yellowness were higher in the blanching group than In the control group
{p=0.001). Total polyphenol content (TPC) of sweet potato increased after blanching, but the total
flavonoid content (TFC) of sweet potato, the TPC and TFC of cabbage were decreased compared
to control group. Comparison of the true retention (TR) of TPC and TFC revealed that the TR in
5-MB and C-NB was higher than control group, except for TPC of sweet potato (p<0.05). DPPH and
ABTS" radical scavenging activity assays revealed higher antioxidant activity [p<0.001) in the 5-NB
and C-NB groups among the blanching groups. The 5CON and C-CON were 2.4 and 244 log
CFUfg in the total bacterial count of the untreated controls. In conclusion, blanching with the
addition of 2% NaCl 15 most desirable to suppress enzymatic reactions in sweet potatoes and
cabbage, inhibit growth of microorganisms, and improve TR and antioxidant activity.

1. INTRODUCTION adaptability and high productivity per hour (Jung & Im, 2013}

Sweet potato (impomoea batatas (L) Lam.) is an annual per-
ennial vine-like root vegetable belonging to the Convalvula-
ceae family that grows well in a climate with high temper-
atures and plenty of sunlight. It grows at temperatures in the
range of 15-357 and is widely cultivated worldwide with
grains such as barley and rice (Jung & Im, 2011). Sweet pota-
toes are a versatile food because of their strong environmental

Apart from water, the sweet potato Is mainly composed of
carbohydrates, and maore than 75% of the solids are starch,
which s an excellent energy source and has been used as
a major food resource along with grains (Jung & Im, 2011).

Sweet potato is not only important as a food crop, but also
contains a large amount of nutrients such as dietary fiber,
minerals,

(Ravindran, Sirakanesan, & Rajaguru, 1995). Since raw sweet

potassium, phosphorus, calcium, and witamins

" This research was supported Agn-Food Export Business Model develapment Programi319090-3) and Export Business Model Development
Program{320103-3} by the Ministry Agriculture, Food and Rural Affairs

'Cormmrsdmg author: Jung-Min Sung, Researcher, Research Group of Food Processing, Korea Food Research Institute, Nongsaengniyeongro,
lseomyeon, Wanju-gun, Jeollabuk-do, 55365, Korea, Tel. +82-10-3524-4422, Fax +82-63-219-9876, E-mall: jmsung@kfrlreke
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Quality Characteristics of Modified Jeungpyeon with
Different Amounts of Makgeolli

Eun Secong (;01, Hye Eun Won', Ji Hye Chu', Jin Hee Chniz,
Hae Yeon Choi', Jong Dae Park”, and Jung Min Sung’

"!)epar{men! of Food Service Management and Nutrition, Kengiu National University
Departrent of Food Science and Nutrition, Daejin University
Research Group of Food Processing, Korea Food Research Institute

ABSTRACT In this study, we examined the quality characteristics of modified Jenngpyeon supplemented with differ-
ent amounts of makgeolli (M30, M60, M90, M120). The quality characteristics of Jermgpyeon were investigated by
its moisture content, pH, color, expansion ratio, specific volume, and texture. The Image Analyze program (Image
Ty was applied to investigate observations section, and pores. after which we assessed the sensory propertics. Makgeolli
content showed no significant difference in the moisture content for all combinations. An increase in the addition
of makgeall] vesulted in decreased pH, L-value, a-value, hardness, and adhesiveness of Jewngpreon, whereas its b-value,
springiness, chewiness, and gumminess increased, The expansion ratio and specific voluine were the highest when
the makgesili 1o water ratio was 1;1 (M90), The observation with Image J showed that as the amount of makgeolli
increased. the pore size became larger, and the number of pores decreased. Evaluation of the sensory properties revealed
that M90 had the highest rating for all tested items, except flavor. Taken together, the results of this study suggest
that modified Jewngpyeon by supplementing with M90 had a positive effect on the quality characteristics. Our results
can be used as preparatory data for the standardization of modified Jewngpyeon production,

Key wonds: Jeungpyeon, rice cake, quality characteristics, makgealli, Image 1
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Quality Characteristics of Modified Jeungpyeon with
Different Amounts of Makgeolli
Eun Seong (;01, Hye Eun Woo', Ji Hye Chu', Jin Hee Chniz,
Hae Yeon Choi', Jong Dae Park’, and Jung Min Sung'ﬂI
‘Department of Food Service Management and Nutrition, Kengiu National University
Depariment of Food Science and Nutreition, Daefin University
Research Group of Food Procesaing, Korea Food Research Instituie
ABSTRACT In this study, we exammed the quality characteristics of modified Jenngpveon supplemented with differ-
ent amounts of makgealli (M30, M60, M90, MLZ0). The guality characteristics of Jenngpyeon were investigated by
its moisture content, pH, color, expansion ratio. specific velume, and texture. The Image Analvze program (Image
Ty was applied to investigate observations section, and pores. after which we assessed the sensory properties. Makgeolli
comtent showed no significant difference in the moisture content for all combinations. An increase in the addition
of makgealli vesulted in decreased pH, L-value, a-value, hardness, and adhesiveness of Jewmgpreon, whereas its b-value,
springiness, chewiness, and gumminess increased, The expansion ratio and specific volume were the highest when
the makgecodli 1o water ratio was 1;1 (M90). The observation with Image ] showed that as the amount of makgealli
ncreased. the pore size became larger, and the number of pores decreased. Evaluation of the sensory properties revealed
that M90 had the highest rating for all tested items. except flavor. Taken together, the results of this study suggest
that modified Jewngpyeon by supplementing with M90 had a positive effect on the quality characteristics. Our results
can be wsed as preparatory data for the standardization of modified Jewngpreon production,
Key words: Jeungpyeon, rice cake, quality characteristics, makgeolli, Tmage ]
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Investigating the Impact of Varying Starter Culture and Levels of Pre—Converted
Vegetable Solution on Quality Properties of Naturally Cured Sausages :

Da Hun Jeong!, Su Min Bae', Jive Yoon™, Seung Hwa Gwak'™, Seonyveong Kang', Eundin
Yun', Minii Kang' Youngmin Heo®, Jong Youn Jeong™. '‘Department of Food Science &
Biotechnology, Eyungsung University, Kores, “Center for Senior-Friendly Novel Material,
Food, and Pharmaceutical (Brain Bus=san 21 Plus), Kvungzung University, Korea

Effects of the Various Synthetic Nitrite Replacement Methods on Quality Characteristics
of MNaturally Cured Pork Ham

Seonveong Kang', Su Min Bae', Jive Yoon', Seung Hwa Gwak™, Da Hun Jeong', Eunijin
Yun', Minii Kang' Younsmin Hee', Jong Youn Jeong'™. 'Department of Food Science &
Biotechnology, Kyung=ung University, Korea, “Center for Senior-Friendly Novel WMiaterial,
[Fooel, and Pharmaceutical (Brain Busan 21 Plus), Kvungsunpg University, Korea
Investigating the Effects of Nitrite Sources and Ligands on Development of Cured Meat
Color in Pork Sausage Model System

Seonveong Kang'®, Su Min Bae', Jive Yoon™, Seung Hwa Gwak'™, Da Hun Jeong’, Eunjin
Yun', Minji Kang', Youngmin Heo', Jong Youn Jeong'®. ‘Departrment of Food Science &
Biotechnology, Kyungsung University, Kerea, "Center for Senior-Friendly Novel Material,
Food, and Pharmaceutical (Brain Busan 21 Plus), Kyungsung University, Korea
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Quality characteristics and antioxidant characteristics of Sunsik made with different ratios
of non—extruded and extruded mulberry leaf

Mijin Kim', Mina Kim, Jeong-Sook Choe, Functional Food & MNutrition Division, National
Academy of Agriculiural Science, Rural Development Administration, Korea

Quality characteristics and antioxidant activities of extruded muiberry leaves added milk
spread

Han B Kim', Mina Kim, Jeong-5ook Choe. Functional Food & Nutrition Division, Nations)
Avademy of Agricultural Science, Bural Development Administration, Korea

The Hardness Measuremant Result of Raw Fruit and Processed Food According to Domestic
Senior—Friendly Food Standards

Dasol Kim®, Yu-Yeong Yang, Ji-Hyve Ryu, Gi-Yeon Lee, Jin-Young Lee, Yong-Seck Kwon,
National Institute of Agricoltural Sciences, Rural Development Administration
Rheological and microstructural properties of postbiotics jelly with locust bean gum,
chicory tiber, and cell=free culture supernatants of Lactobacilius

You Young Lee', Myeongsu Jo', Yourng Jin Choi'™, 'Department of Agriculiural Biotechnol-
ogy, Seoul Natonal University, Korea, "Center for Food and Bioconvergence, Seoul National
University, Korea, "Research Institute of Agriculture and Life Sciences, Seoul National
University, Korea

Optimization of Dihydroferulic Acid Production using Response Surface Methodology (RSM)
Pajaree Ingkasupart', Chang-Geun Ji**, Jin-Kyoung Kin'', Sang-Hyun Lee™. "Faculty of
Agro-Industry, King Mongkut's Institute of Technology Ladkrabang, Bangkok, Thailand,
“Department of Samrt Food & Drug, Graduate School of Inje University, Korea, "MOSAN
F5 Co. Ltd, Korea, *Department of Food and Life Science, Inje University, Korea

Effect of Freezing and Thawing Conditions on Physicochemical Characteristics of Passion
Fruit

Ji Hyun Park, Young Hwang, Yong 5ik Cho, Hyvun Weook Jang”, Depariment of Agrofood
Resources, National Institute of Agricultural Science
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; Effect of fermentation conditions on the quality of gluten—free sourdough (2)

CARVING

A NEW ERA
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P14-031

P14-032

P14-033

P14-034

Artificial intelligence classification of rice flour varieties based on their
physicochemical features

Hyerin Kim'*, Hyukjin Kwon', Sungmin Jenng', Suyong Lee'

!Department of Food Science & Biotechnology and Carbohydrate Bioproduct Research
Center, Sejong University, Korea

Constructing artificial intelligence {Al) models for viscosity prediction of
hydrocolloid solutions

Seowoo Park'®, Dayeon Lee’, Suyong Lee!

!Department of Food Science & Biotechnology and Carbohydrate Bioproduct Research
Center, Sejong University. Korea

Machine learning-based classification of vegetable oils using time-domain
nuclear magnetic resonance

Jeongin Hwang™™, Suyong Lee”

‘Department of Food Science & Biotechnology and Carbobydrate Bioproduct Research
Center, Sejong University, Korea

Effect of fermentation conditions on the quality of gluten-free sourdough
Seung-Hye Waoo'*, liwoon Park!, Eun-Ji Chai®, Jung-Min Sung", long-Dae Park’
'Korea Food Research Institute, Koreg

The application of extrusion-based 3D food printing to regulate marbling
patterns of beef steak

Jung Hwee Park'*, Hyun Jin Park’

'School of Life Science and Biotechnology, Korea University, Korea

Anti-atopy activities of Sargassum horneri hot water extract in

2, 4-dinitrochlorobezene induced mouse model

Ga-Eun 'I.|"‘|'I:Ill|:|1"J Hey-Ji Hwang', A-Yeoung Park’, Ji-Yoon Sim’, Seon-Young Woo‘,

Min-=li Kim~, So-Mi Jeongz, Mak-Yun Sung}, Dong-5ub Kim?®, Dang-Hyun Ahn®
!pepartment of Food Science and Technolagy/Institute of Food Science, Pukyong
Nationol University, Korea, “institute of Fisheries Sciences, Pukyong National University,
Korea, *Division of Natural Product Research, Korea Prime Pharmacy Co., Ltd., Korea

Physicochemical characteristics and antioxidant activities of extracted
polysaccharides with optimal extraction condition from Porphyra dentata
Hyeon-Jecng Lim'*, Ha-Nul Lee', Seong-lin Hong®, lecng-Yong Che', Young-iin Kim’
'Chonnam National University, Koreo
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gluten—free sourdough (2)

improve the quality of
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PO3-45

PO3-48

PO3-47
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PO3-50

PO3-51

Solubilization of Functional Componants by Enzyme Trastment from Sehaie plebea RA. Br,
M Jin Khin®, H Yoeong Kihn, Jeong-Sool Chie, Ae lin Cleol. Functlonal Food & SNubrighm
Divesmn, Motional Acadesny of Agriculiyrml Science. Horml Developrent Adminisiraian
Effect of Addition of Allbemrie dichotome on Physicochemical Properfies of Coolosd Cured
Pork Loin

Hyviin - Jieig Yo, Tae-Fyung Kim, Jae Hoon Les, 1 Yoon Cha, Yeull Kim, Jake Kim, [
Young Al Yun-Sang Chol. Reseprch Group of Feood Processing, Korea Food Reseanch
Imstitute

Quality Characteristics of Ginger snd Gingsr Juwice Pomace Hot Water Extracts
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Gum powder assisied sgglomantion of soy protein solate: Efect of particle modification
Wooddn Lim, Sobin An®, Brmegseang Voo, Deparimen of Food Soenioe gl Pliedochmokogy,
Diomgggulke Uindversity

Partigle surface modification ol whey protein izolste powder

Soohin An', Broungsemng Yoo Department of Food Seence amd  Paotechnology, Thongrgruk
L vty

The Physical and Sensory Charsctarstics of Chicken Broth Gaels Enclosing Food Cubes snd
Thair Stability During Cold Storsge

Yang- Ju Son'”, Su Hyeon Pyo', S0 Won Park’, Chae Ryun Moo, i Yo Chet’ 'Departmeni
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Physioahwmical Proparties of Heat-Indused Duck Blood Gel: Frears-dried dioed Enteractan
with Kongc Ghscomannan

e Kim'”", Su-Kyung Ko', Tee-Kyung K, Ji Yoo Cha', Yea i Kind', Semoocd Jong®,
Yun-Sang Choi'. 'Korea Foxd Research Instinae, Rescarch Gromp of Fod Processing,
Chungiinm Notsonal University, Division of Animal and Dairy Science

Effacts ol wrmaenc powder on quality chamctenstcs and axidation stabslity in perlla ol mayan-
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Chae Yeon Hen', Sung -Gl Choi—. "Division of Applicd Life Science (BR21), Gyeongsang
Mationsl University, "Divigion of Food Science and Technology, Greongssng Nationnl
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Seong Hwan Yo', Do-Yeong Kime, Youjin Dack', Mitven Heang®, Hyeon Gya Lee" . "Diejanr
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Dongaul §indversity

Devprsification of fermentation conditions 10 improve the guslity of gluten—fres sourdough
Seung -Hye Weo®, Jiwoon Parle, Eun- i Chad, Jumg-0n Sung, Jong -Dee Park. Keores Food
Resenrch Institule

Compariscn of Rheological Propertes of Dough and Qualty of Breads with Cormmarncial Bresd
Improving Agenis

A-Reum Ryw'. Ha Ham Ken, Yo Bon, Jung Son Homg, Hiee Don Chol, Beres Food Resenrch
Inatitulie

Tharmodynamical and Aheclogkcal Properties of Wheet Flour Dough Depending on Salt Level
Ha e Kia™, A -Reass By Ji-Fon Bee. Al Lesmm Bin, ooy Sian Homg, Hee-Don Ches

KRorea Food Research lnstituie

A study on the quality charmateristics of domestic radish beaves
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Hatitan Hause, Groand Heor, Woodlands Boad, O Argwings Kodbek
Road, Gpposite Deparmeant Of Defence KGs, Huringham RECEI PT

Mairobil, Konya

Date: 09/30/2022
Receipt # KMCCI-220930-02

DESCRIPTION
Q1Y | UNIT PRICE TOTAL
COMPANY PRODUCT 1
JFOODSERVICE SUPER CEREAL 10 Gika 50

Hope Biscuit
KEIL ; e, 20 1/pack 20
(High Protein Biscuit)

SOUL NATURE FOOD SUPER CEREAL 25 2/pack 50
Subtotal 130
Tax 13

TOTAL £143

Far questions concaming this receipl, please contact.
Faul Muchiri

wian kenyachamber.or ke

KO- 208500
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1 HMAEA Yahoo! Finance K-fortified food for UN procurement | 2021.11.10
2 MR WYMT-TV [Hazard, KY ] K-fortified food for UN procurement | 2021.11.10
3 HMRFA WXIX-TV FOX-19 [Cincinnati, OH] K-fortified food for UN procurement | 2021.11.10
4 MAr2A | WWZW-FM Classic story96.7 [Lexington, VA] | K-fortified food for UN procurement | 2021.11.10
5 MR rA WWSB-TV ABC-7 [Sarasota, FL] K-fortified food for UN procurement | 2021.11.10
6 MR r2A WWNY-TV [Watertown, NY] K-fortified food for UN procurement | 2021.11.10
7 MR FA WWDN 104.5 FM [Danville, VA] K-fortified food for UN procurement | 2021.11.10
8 MR F2A WWBT-TV NBC-12 [Richmond, VA] K-fortified food for UN procurement 2021.11.10
9 HMRFA WVUE-TV FOX-8 [New Orleans, LA] K-fortified food for UN procurement | 2021.11.10
10 | AR WVLT-TV [Knoxville, TN] K-fortified food for UN procurement | 2021.11.10
11 HMRFA WVIR-TVNBC-29 [Charlottesville, VA] K-fortified food for UN procurement | 2021.11.10
12 AR WTVY-TV [Dothan, AL] K-fortified food for UN procurement | 2021.11.10
13 MR F2A WTVM-TV [Columbus, GA] K-fortified food for UN procurement | 2021.11.10
14 | MAmA WTVG-TV ABC-13 [Toledo, OH] K-fortified food for UN procurement | 2021.11.
15 MR r2A WTOK-TV [Meridian, MS] K-fortified food for UN procurement | 2021.11.
16 MR r2A WTOC-TV [Savannah, GA] K-fortified food for UN procurement | 2021.11.
17 MR WTNZ FOX-43 (Knoxville, TN) K-fortified food for UN procurement | 2021.11.
18 MR WTAP-TV [Parkersburg, WV] K-fortified food for UN procurement | 2021.11.
19 MAEA WSHV 96.7 FM [South Hill, VA] K-fortified food for UN procurement | 2021.11.
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20 | ™MAwA WSFA-TV [Montgomery, AL ] K-fortified food for UN procurement | 2021.11.10
21 MAFA WSAZ-TV [Huntington, WV] K-fortified food for UN procurement | 2021.11.10
22 PSS WSAW-TV [Wausau, WI] K-fortified food for UN procurement | 2021.11.10
23 PSS WRDW-TV [Augusta, GA ] K-fortified food for UN procurement | 2021.11.10
24 | MAtRA WRDE-TV CBS [Milton, DE] K-fortified food for UN procurement | 2021.11.10
25 RN WPGX-TVFOX-28 [Panama City, FL] K-fortified food for UN procurement | 2021.11.10
26 RN WOWT-TV [Omaha, NE] K-fortified food for UN procurement | 2021.11.10
27 RN WOIO-TV [Cleveland, OH] K-fortified food for UN procurement | 2021.11.10
28 RN WNDU-TV [South Bend, IN] K-fortified food for UN procurement | 2021.11.10
29 MAbFA WMTV-TV NBC-15 [Madison, WI] K-fortified food for UN procurement | 2021.11.10
30 | MAFA WMPW 105.9 FM [Danville, VA] K-fortified food for UN procurement | 2021.11.10
31 MAbFA WMC-TV Action News 5 [Memphis, TN] K-fortified food for UN procurement | 2021.11.10
32 PSR WMBF-TV [Myrtle Beach, SC] K-fortified food for UN procurement | 2021.11.10
33 RN WLUS 98.3 FM [Clarksville, VA] K-fortified food for UN procurement 2021.11.10
34 | MRtFA WLUC-TV [Negaunee, MI] K-fortified food for UN procurement | 2021.11.10
35 RN WLOX-TV [Biloxi, MS] K-fortified food for UN procurement | 2021.11.10
36 RN WLBT-TV [Jackson, MS] K-fortified food for UN procurement | 2021.11.10
37 PSR WKYT-TV [Lexington, KY] K-fortified food for UN procurement | 2021.11.10
38 PSR WKSK 101.9 FM [South Boston, VA] K-fortified food for UN procurement | 2021.11.10
39 PNE T WJRT-TV ABC-12 [Flint, MI] K-fortified food for UN procurement | 2021.11.10
40 | MRFA WJHG-TV [Panama City Beach, FL] K-fortified food for UN procurement | 2021.11.10
41 RN WITN-TV [Greenville, NC] K-fortified food for UN procurement | 2021.11.10
42 RN WISTV-TV [Columbia, SC] K-fortified food for UN procurement | 2021.11.10
43 RN Wine Diva Lifestyle K-fortified food for UN procurement | 2021.11.10
44 | HXtFA Winchester Sun K-fortified food for UN procurement | 2021.11.10
45 MR WILX-TV [Lansing, MI] K-fortified food for UN procurement | 2021.11.10
46 MR WIFR-TV [Rockford, IL] K-fortified food for UN procurement | 2021.11.10
47 MAFA WICZ-TV FOX-40 [Binghamton, NY] K-fortified food for UN procurement | 2021.11.10
48 AR WIBW-TV [Topeka, KS] K-fortified food for UN procurement | 2021.11.10
49 RN WHSV-TV [Wilmington, NC] K-fortified food for UN procurement | 2021.11.10
50 | MAtFA WHSV-TV [Harrisonburg, VA] K-fortified food for UN procurement | 2021.11.10
51 RN WHLF 95.3 FM [South Boston, VA] K—fortified food for UN procurement 2021.11.10
52 RN What Faith Can Do K-fortified food for UN procurement | 2021.11.10
53 MR WFOM 106.3 FM / 1230 AM [Atlanta, GA] K-fortified food for UN procurement | 2021.11.10
54 | MAtmA WFMZ-TV IND-69 [Allentown, PA] K-fortified food for UN procurement | 2021.11.10
55 MAFA WFMZ-TV IND-69 [Allentown, PA] K-fortified food for UN procurement | 2021.11.10
56 MAFA WFMZ-TV IND-69 [Allentown, PA] K-fortified food for UN procurement | 2021.11.10
57 HMArA WFIE-TV NBC-14 [Evansville, IN] K-fortified food for UN procurement 2021.11.10
58 A7 WEAU-TV [Eau Claire, WI] K-fortified food for UN procurement | 2021.11.10
59 A7 WDTV-TV [Bridgeport, WV] K-fortified food for UN procurement | 2021.11.10
60 | MXtFA WDBJ7-TV [Roanoke, VA] K-fortified food for UN procurement | 2021.11.10
61 AR WDAM-TV [Moselle, MS] K-fortified food for UN procurement | 2021.11.10
62 MR WCTV-TV [Tallahassee, FL] K-fortified food for UN procurement | 2021.11.10
63 MAFA WCSC-TV CBS-5 [Charleston, SC] K-fortified food for UN procurement | 2021.11.10
64 | MAm2A WCJB-TV [Gainesville, FL] K-fortified food for UN procurement | 2021.11.10
65 A7 WCAX-TV [South Burlington, VT] K-fortified food for UN procurement | 2021.11.10
66 HMArA WBTV-TV [Charlotte, NC] K-fortified food for UN procurement | 2021.11.10
67 HMArA WBRC-TV [Birmingham, AL] K-fortified food for UN procurement | 2021.11.10
68 A7 WBOC-TV CBS-16 [Salisbury, MD] K-fortified food for UN procurement | 2021.11.10
69 MR Washington Daily News K—fortified food for UN procurement 2021.11.10
70 | MXEA WABI-TV [Bangor, ME] K-fortified food for UN procurement | 2021.11.10
71 HMRFA Valley Times—News K—fortified food for UN procurement 2021.11.10
72 HMRFA The Wetumpka Herald K—fortified food for UN procurement 2021.11.10
73 A7 The Vicksburg Post K-fortified food for UN procurement | 2021.11.10
74 | HXtwA The Tryon Daily Bulletin K-fortified food for UN procurement | 2021.11.10
75 | HXtwA The Troy Messenger K-fortified food for UN procurement | 2021.11.10
76 MR F2A The Tidewater News K-fortified food for UN procurement | 2021.11.10
77 HMRFA The Tallassee Tribune K—fortified food for UN procurement 2021.11.10
78 MR The Suffolk News—Herald K—fortified food for UN procurement 2021.11.10
79 HMRFA The State Journal K—fortified food for UN procurement 2021.11.10
80 PN The Stanly News & Press K—fortified food for UN procurement 2021.11.10
81 RN The Selma Times—Journal K-fortified food for UN procurement | 2021.11.10
82 MR r2A The Roanoke Chowan News Herald K-fortified food for UN procurement | 2021.11.10
83 MR r2A The Post=Searchlight K-fortified food for UN procurement | 2021.11.10
84 | HXtwA The Podcast Park K-fortified food for UN procurement | 2021.11.10
85 MR The Panolian K-fortified food for UN procurement | 2021.11.10
86 MR The Oxford Eagle K-fortified food for UN procurement 2021.11.10
87 MR The Luxury Chronicle K-fortified food for UN procurement 2021.11.10
88 PN The Korea Herald K—fortified food for UN procurement 2021.11.10
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89 RN The Interior Journal K-fortified food for UN procurement | 2021.11.10
90 MAFA The Greenville Advocate K-fortified food for UN procurement 2021.11.10
91 PSS The Farmville Herald K-fortified food for UN procurement 2021.11.10
92 PSS The Demopolis Times K-fortified food for UN procurement 2021.11.10
93 PSR The Coastland Times K—fortified food for UN procurement 2021.11.10
94 | HMAtFA The Clemmons Courier K-fortified food for UN procurement | 2021.11.10
95 RN The Clanton Advertiser K-fortified food for UN procurement 2021.11.10
96 RN The Charlotte Gazette K-fortified food for UN procurement | 2021.11.10
97 RN The Brewton Standard K-fortified food for UN procurement | 2021.11.10
98 PSR The Bogalusa Daily News K—fortified food for UN procurement 2021.11.10
99 PSR The Atmore Advance K—fortified food for UN procurement 2021.11.10
100 | ®AbFA The Andalusia Star—-News K—fortified food for UN procurement 2021.11.10
101 PSR The Advocate—Messenger K—fortified food for UN procurement 2021.11.10
102 | MAHRA Suncoast News Network [Sarasota, FL] K-fortified food for UN procurement | 2021.11.10
103 | MAHRA Starmetier K-fortified food for UN procurement | 2021.11.10
104 | MAHR2A Spoke K-fortified food for UN procurement | 2021.11.10
105 | MAMRA Southwest Daily News K-fortified food for UN procurement | 2021.11.10
106 | HAbFA Southern Sports Today K—fortified food for UN procurement 2021.11.10
107 | MAR2A Smithfield Times K—fortified food for UN procurement 2021.11.10
108 | HAbFA Shelby County Reporter K—fortified food for UN procurement 2021.11.10
109 | MARA Seed Daily K—fortified food for UN procurement 2021.11.10
110 | MAR2A Sangri Times K-fortified food for UN procurement | 2021.11.10
111 | MAR2A Salisbury Post K-fortified food for UN procurement | 2021.11.10
112 | MAMEA RUN THE MONEY K-fortified food for UN procurement | 2021.11.10
113 | MAMRA RFD-TV’s The American Rodeo K-fortified food for UN procurement | 2021.11.10
114 | MAFRA RFD-TV [Nashville, TN] K-fortified food for UN procurement | 2021.11.10
115 | HAsA Prentiss Headlight K-fortified food for UN procurement 2021.11.10
116 | MARA PR Newswire K-fortified food for UN procurement | 2021.11.10
117 | MAEA Port Arthur News K-fortified food for UN procurement | 2021.11.10
118 | MAMFA Picayune ltem K-fortified food for UN procurement | 2021.11.10
119 | MAR2A Orange Leader K—fortified food for UN procurement | 2021.11.10
120 | MAIFR2A One News Page United States Edition K—fortified food for UN procurement 2021.11.10
121 | MARA One News Page Global Edition K-fortified food for UN procurement | 2021.11.10
122 | MAMRA Noble Profit K-fortified food for UN procurement 2021.11.10
123 | MARA NewsNet West K-fortified food for UN procurement | 2021.11.10
124 | MARA NewsNet Southwest K-fortified food for UN procurement 2021.11.10
125 | MARA NewsNet Southeast K-fortified food for UN procurement 2021.11.10
126 | ™AIR2A NewsNet Northeast K-fortified food for UN procurement | 2021.11.10
127 | MAEA NewsNet Midwest K-fortified food for UN procurement | 2021.11.10
128 | ™AIR2A NewsNet Michigan K-fortified food for UN procurement | 2021.11.10
129 | MAMEA NewsEdge K-fortified food for UN procurement | 2021.11.10
130 | ®AbFA NewsBlaze US K-fortified food for UN procurement 2021.11.10
131 | MARA National NewsNet K-fortified food for UN procurement | 2021.11.10
132 | MAIRA Natchez Democrat K-fortified food for UN procurement 2021.11.10
133 | HAFA My Silly Little Gang K-fortified food for UN procurement 2021.11.10
134 | ™MAMRA Morningstar K-fortified food for UN procurement | 2021.11.10
135 | MAIR2A Middlesboro News K-fortified food for UN procurement | 2021.11.10
136 | MAIR2A MarketWatch K-fortified food for UN procurement | 2021.11.10
137 | ™MAMRA Markets Insider K-fortified food for UN procurement | 2021.11.10
138 | HAbFA Maria Liberati K—fortified food for UN procurement 2021.11.10
139 | HAbFA Manhattanweek K-fortified food for UN procurement | 2021.11.10
140 | MARA Magnolia State Live K—fortified food for UN procurement 2021.11.10
141 PN Magazines Today K—fortified food for UN procurement 2021.11.10
142 | MAMEA Luverne Journal K-fortified food for UN procurement | 2021.11.10
143 | ™MAMRA Lowndes Signal K-fortified food for UN procurement | 2021.11.10
144 | MAEA Leader Publications K-fortified food for UN procurement | 2021.11.10
145 | MAMEA Latin Trade K-fortified food for UN procurement | 2021.11.10
146 | MARA Latin Business Today K—fortified food for UN procurement 2021.11.10
147 | ©AIRA LaGrange Daily News K—fortified food for UN procurement 2021.11.10
148 | MARA L'Observateur K-fortified food for UN procurement | 2021.11.10
149 | MARA KWMX 96.7 FM [Flagstaff, AZ] K-fortified food for UN procurement | 2021.11.10
150 | MAMEA KTVN-TV CBS-2 [Reno, NV] K-fortified food for UN procurement | 2021.11.10
151 | MAMEA KTVF/KXDF-TV [Fairbanks, AK] K-fortified food for UN procurement | 2021.11.10
152 | ™MAMEA KSED 107.5 FM [Sedona, AZ] K-fortified food for UN procurement | 2021.11.10
153 | MAHR2A KOSA-TVCBS-7[0Odessa,TX] K-fortified food for UN procurement | 2021.11.10
154 | ™MAMEA KMLK 98.7-FM [El Dorado, AR] K-fortified food for UN procurement | 2021.11.10
155 | MARA KKCO-TVNBC-11[GrandJunction,CO] K-fortified food for UN procurement | 2021.11.10
156 | MAHRA KJUN-TV / KFOL-TV HTV10 [Houma, LA] K-fortified food for UN procurement | 2021.11.10
157 | ™MAHEA KFLX 92.5/104.1 FM [Flagstaff, AZ] K-fortified food for UN procurement | 2021.11.10
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158 | MAMFA Kenbridge Victoria Dispatch K-fortified food for UN procurement 2021.11.10
159 | MARA Journal News Today K-fortified food for UN procurement 2021.11.10
160 | HAbFA Jessamine Journal K-fortified food for UN procurement 2021.11.10
161 MAFA I[ronton Tribune K-fortified food for UN procurement 2021.11.10
162 | MAMRA Harlan Enterprise K—fortified food for UN procurement 2021.11.10
163 | MAMFA Frugal Novice K-fortified food for UN procurement | 2021.11.10
164 | MAMFA Finanzen.net K-fortified food for UN procurement | 2021.11.10
165 | MAMFA FEIizZFOODIE K-fortified food for UN procurement | 2021.11.10
166 | MAMFA Elizabethton Star K-fortified food for UN procurement | 2021.11.10
167 | MAMRA Davie County Enterprise Record K—fortified food for UN procurement 2021.11.10
168 | MARA Daily Leader K—fortified food for UN procurement 2021.11.10
169 | HAbFA Daily Journal [Tupelo, MS] K-fortified food for UN procurement | 2021.11.10
170 | MARA Cori's Cozy Corner K—fortified food for UN procurement 2021.11.10
171 | MAR2A Cordele Dispatch K-fortified food for UN procurement | 2021.11.10
172 | MAHR2 | Cookistry's Kitchen Gadget and Food Reviews | K-fortified food for UN procurement | 2021.11.10
173 | MAHR2A Coin Block Asia K-fortified food for UN procurement | 2021.11.10
174 | MAHR2A Claiborne Progress K-fortified food for UN procurement | 2021.11.10
175 | mMAHza | Canadan Jouma"sr}qrazzgim on Violence and | o ified food for UN procurement | 2021.11.10
176 | MAMRA Business Chief K-fortified food for UN procurement | 2021.11.10
177 | MARA Bluegrass Live K-fortified food for UN procurement | 2021.11.10
178 | ™MAMRA Benzinga K-fortified food for UN procurement | 2021.11.10
179 | ™MAMEA Austin Daily Herald K-fortified food for UN procurement | 2021.11.10
180 | HAbFA AsiaOne.com K-fortified food for UN procurement | 2021.11.10
181 | MAMRA AshleyYeen K-fortified food for UN procurement | 2021.11.10
182 | MAMRA AP NEWS [The Associated Press] K-fortified food for UN procurement | 2021.11.10
183 | MARA Americus Times—Recorder K-fortified food for UN procurement 2021.11.10
184 | MAMEA American Press K-fortified food for UN procurement | 2021.11.10
185 | MAMFA Alexander City Outlook K-fortified food for UN procurement | 2021.11.10
186 | MAMFA Alabama Now K-fortified food for UN procurement | 2021.11.10
187 | ™MAMRA Accountability Central K-fortified food for UN procurement | 2021.11.10
188 | MARA A Rain of Thought K-fortified food for UN procurement 2021.11.10
189 | MAtRA WBKO-TV [Bowling Green, KY] K-fortified food for UN procurement | 2021.11.10
190 | HAbFA WBAY-TV [Green Bay, WI] K-fortified food for UN procurement | 2021.11.10
191 | MAMRA WAVE-TV [Louisville, KY] K-fortified food for UN procurement | 2021.11.10
192 | MAMRA WALB-TV [Albany, GA] K-fortified food for UN procurement | 2021.11.10
193 | ™MAMRA WAGM-TV [Presque Isle, ME] K-fortified food for UN procurement | 2021.11.10
194 | ™MAMEA WAFF-TV [Huntsville, AL] K-fortified food for UN procurement | 2021.11.10
195 | MAMRA WAFB-TV [Midland, TX] K-fortified food for UN procurement 2021.11.10
196 | MAHRA KYOU-TV [Ottumwa, |1A] K-fortified food for UN procurement | 2021.11.10
197 | MAIRA KY3-TV [Springfield, TX] K-fortified food for UN procurement | 2021.11.10
198 | HAbFA KXII-TV [Sherman, TX] K-fortified food for UN procurement | 2021.11.10
199 | HAFA KWTX-TV [Waco,TX] K-fortified food for UN procurement | 2021.11.10
200 | MAtFA KWQC-TV [Davenport, IA] K-fortified food for UN procurement | 2021.11.10
201 | HMAFA KWCH-TV [Wichita, KS] K-fortified food for UN procurement | 2021.11.10
202 | MAtFA KVLY-TV [Fargo, ND] K-fortified food for UN procurement | 2021.11.10
203 | HMAtFA KTUU-TV [Anchorage, AK] K-fortified food for UN procurement | 2021.11.10
204 | MRrA KTRE-TV [Pollok, TX] K-fortified food for UN procurement | 2021.11.10
205 | ™AHEA KSWO-TV [Lawton, OK] K-fortified food for UN procurement | 2021.11.10
206 | ™A KSNB-TV [Hastings, NE] K-fortified food for UN procurement | 2021.11.10
207 | MRr2A KSLA-TV [Shreveport, LA] K-fortified food for UN procurement | 2021.11.10
208 | HMAtFA KSFY-TV [Sioux Falls, SD] K-fortified food for UN procurement | 2021.11.10
209 | HMAtFA KPLC-TV [Lake Charles, LA] K-fortified food for UN procurement | 2021.11.10
210 | MAFA KOTA-TV [Rapid City, SD] K-fortified food for UN procurement | 2021.11.10
211 | MRFA KOLO-TV [Reno, NV] K-fortified food for UN procurement | 2021.11.10
212 | MRF2A KOLN-TV [Lincoln, NE] K-fortified food for UN procurement | 2021.11.10
213 | ©AHRA KOLD-TV [Tucson, AZ] K-fortified food for UN procurement | 2021.11.10
214 | MR72 KNOP-TV [North Platte, NE] K-fortified food for UN procurement | 2021.11.10
215 | ©AHRA KNOE-TV [Monroe, LA] K-fortified food for UN procurement | 2021.11.10
216 | MAFA KNEP-TV NBC-4 [Scottsbluff, NE] K-fortified food for UN procurement | 2021.11.10
217 | mmpra | KMVITTV News_;;”é Klg\]/T_M FOX[Twin | fortified food for UN procurement | 2021.11.10
218 | ©AHRA KLTV-TV [Tyler, TX] K-fortified food for UN procurement | 2021.11.10
219 | ©AHRA KKTV-TV CBS-11 [Colorado Springs, CO] K-fortified food for UN procurement | 2021.11.10
220 | ™MAHEA KJCT-TV ABC-8 [Grand Junction, CO] K-fortified food for UN procurement | 2021.11.10
221 MR 7 KHNL-TV Hawaii News Now [Honolulu, HI] K-fortified food for UN procurement 2021.11.10
222 | HMRAFA KGWN-TV CBS-5 [Cheyenne, WY] K-fortified food for UN procurement | 2021.11.10
223 | MAFA  |[KGNS-TV NBC/ABC/Telemundo—8 [Laredo, TX]| K-fortified food for UN procurement | 2021.11.10
224 | MRFA KFYR-TV [Bismarck, ND] K-fortified food for UN procurement | 2021.11.10
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225 | MArA KFVS-TV [Cape Girardeau, MO] K-fortified food for UN procurement | 2021.11.10
226 | ™A KFDA-TV [Amarillo, TX] K-fortified food for UN procurement | 2021.11.10
227 | HRF2A KEYC-TV [North Mankato, MN] K-fortified food for UN procurement | 2021.11.10
228 | ™AMRA KEVN-TV [Rapid City, SD] K-fortified food for UN procurement | 2021.11.10
229 | ™AMFA KCRG-TV ABC-9 [Cedar Rapids, IA] K—fortified food for UN procurement 2021.11.10
230 | MAtFA KCBD-TV [Lubbock, TX] K-fortified food for UN procurement | 2021.11.10
231 | MAtFA KBTX-TV News 3 [Bryan, TX] K-fortified food for UN procurement | 2021.11.10
232 | MAtFA KALB-TV [Alexandria, LA] K-fortified food for UN procurement | 2021.11.10
233 | MAtFA KAIT-TV [Jonesboro, AR] K-fortified food for UN procurement | 2021.11.10
E2MX | K-fortified food for UN procurement (The Korea Herald, 2021.11.10.)
= 0O |5 The Korea Herald :_:_ Newsletter signin
= MK 1O TaKke Paﬂ n Yeuow
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Korea to add obal challenges

Relief foods made with Korean rice to be supplied to WFP, IFRC through B2G =
contracts

SEQUL, South Korea, Nowv. 9, 2021 /PRNewswire/ —- BSR Korea has announced
that they recently selected outstanding food manufacturers to develop fortified

S. Korean Kim Si
relief foods as a part of B2G procurement project targeting WFP(World Food > career PGA Tour
Programme) and/or IFRC{international Federation of Red Cross and Red
Crescent Societies). These products are also recognized by Korea's Ministry of Kwor Soon-woo matc
Agriculture, Food and Rural Affairs (MAFRA) and especially, the newest products = highin world ranking

ATP title

based on rice are making a headline.

[Herald Interview] Ha

7 5 ies i x than just a hobby: KSIF ¢
The products are available in forms of fortified cereal bar, fortified porridge,

and super cereals. Unlike the traditional wheat-based products, the new Ultrafine dust |

products use high-quality Korean rice as the main ingredient. In-addition, other " onlyon 17 day

lines of fortified products that include GAIN-certified vitamin premix

ingredients while following the international organization's standards are also .. Yoon meetswith S. Korean troops

being developed. Thus, the prospect that high quality fortified foods from ofbkh it LAk

Korea being supplied to international organizations is increasing. I BTS

_-— oyt F i ]
| rticul to the devel tofth ducts, technical =
n particular, pricriothe developrmentaf these new prodaets, technica X2 g2 HELH!
specialists from WFP and officials from MAFRA, Korea Agro-Fisheries and Food . Ee = o
Trade Corporation(aT) held a factory inspection and in-depth meeting in e i LRl
B 1,802 ¥ Insp 2ne l-een 2 2R0}= A0l SFXE 0102 3

regards to reviewing the WFP procurement. It was WFP headquarter's first visit
to Korea regarding food development.

On November 1, 2021 at Seoul Westin Josun Hotel, IFRC, WFP Korea Office, aT
trade corporation, Korean Red Cross, Karea Procurement Research Institute
(KIP), Korea Food Research Institute (KFRI), BSR Korea (B2G Prime Vendor), and
the selected food manufacturing companies participated in Korea's first-ever
international conference for fortified relief food development. At this
conference, IFRC and WFP officials communicated supports for new relief foods
based on insect protein and Korean rice, which could be supplied to the
refugees and victims of food crisis around the world. In addition, a seminar on
the procedures of procurement and delivery to the international organizations,
including registering for bidding, was provided through IFRC and WFP officials.
The new relief foods will be introduced to the food-related department, and
additional meetings will be scheduled

The outstanding food manufacturers selected by the MAFRA, such as Soul
Mature Food, have obtained all international food safety certifications that

adhere to the strictest standards such as FSSC22000, HACCP, and GMP. In e e =
AUUILIULT LU IR L 10 G LU al U1 ga 2G0T o u =i L siardards,

these companies have a long history of international exports, with strong R&D YOU R G REAT
foundations IDEAS WILL

SHOULD
In the future, BSR Korea, together with Korean food companies, plans to mﬂ)muﬂ

accelerate their advancement in the international procurement market,
including international organizations such as WFP and UN, by developing
additional, new products that meet the needs of international organizations
accompanied by active marketing.

Media Contact

BSR Korea
+82-42-476-297
kore ail.com
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K-ortified food for UN procurement l ﬂ H o bl i
November 3, 2021

Relief foods made with Korean rice to be supplied to WFP, IFRC through B2G
Press relase content contracts

SEOUL, South Korea, Nov. 8, 2021 PRNewswire - BSR Korea has announced that they recently
from PR Newswire, The i

selected outstanding food manufacturers to develop fortified relief foods as a part of B2G

APnews staff was not
involved infrsereation.  procurement project tazgesing WEP(Wotld Food Programme) and/or IFRC International SEOUL, South KOI’EC], Nov. 9, 2021 /PRNewswire/ -- BSR Kored has announced
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Business premix ingredients while following the international orgenization’s stardards are also beirg ¥ i .
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K-fortified food for UN procurement

@oeEgn
C|S|UN PR Newswire - Yesterday at 1:39am GMT+9

e SEOUL, South Korea, Nov, 8 2021 /PRNewswire/ -- BSR Korea has announced that
K-fortified food for UN procurement they recently selected outstanding Faod manufscturers:tordevelop fortified pelisf

: ¢ » i foods as a part of B2G procurement project targeting WFP(Werld Food
Relief foods made with Korean rice to be Supplled to WFP' IFRC throth B2G contracts Programme) and/or IFRC(International Federation of Red Cross and Red Crescent

SEQUL, South Korea, Nov. &, 2021 (PRNeviswire/ ~ BSR Korea 1as an ted cutstanding food mantfacturers fo dey riified relieffoocs asa part of Societies). These products are also recognized by Korea's Ministry of Agriculture,

526 procurement projec g g WFPield Food Poggame)andjor FRCntervatone Federeionof ed Cross and Red G e, hese sodctsa Food and Rural Affairs (MAFRA) and especially, the newest products based on rice

it

are making a headline.

Horea's M
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The products are available n forms of faiified cereal br, fortfied porridge, and super ceres s. Uniike the treditional wheat: The products are available in forms of fortified cereal bar, fortified porridge, and

ceas the maln ingredient, In addition, otrer ines of forified sroductsthat include GAIN-certified itamin pramix ingredents while fol owing the intemational erganization's super cereals. Unlike the traditional wheat-based products, the new products use

standards are lso being deelopec. Taus, he prospect thatigh qualty ortied foods from Korea being supplied tonternational organizaions s ncreasing high-quality Korean rice as the main ingredient. In addition, other lines of fortified

products that include GAIN-certified vitamin premix ingredients while following the

n perticular, prior et of these new products; technicel spacialistsfrom WFP and officials from MAFRY, Korea Agro-Fisheries and Food Treda CorporationiaT) held 2

international organization's standards are also being developed. Thus, the prospect
wpaction andin-depth maeting in regards 3th

that high quality fortified foads from Korea being supplied to internatianal
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davelopment. At ts conference, IFRC and WP officials communicated supports for new
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| In particular, prior to the development of these new praducts, technical specialists

from WEP and officials fram MAFRA, Korea Agro-Fisheries and Food Trade
Corporation(aT) held a factory inspection and in-depth meeting in regards to
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ein and Krean rice, which could be suppli
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was previded through IFRC and WFP offcials. The new relief foods willbe i tothefood: and aditional meetirgs will be scheguled. reviewing the WFP procurement. It was WFP headquarter's first visit to Korea
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