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MILKS
<EURUAMA>
<MILK AND DAIRY PRODUCTS >
GBtRALED)
(Liquid milks)
&9, HBHE OO
Raw milk
13001 y—U—i 0 80 335 859 36 - 51 49 47 07 55 140 18 13 110 01 04 001 Tr 2 4 O 5 & - - - 6 5 01 01 0 Tr 0 1002 021 01 003 04 3 024 20 1 337 100 048 17 (@ (O (0 0.1(100 g 96.9 mL, 100 mL: 103.2 g)
Jersey
13002 WAL AR 0 66 276 877 32 27 37 38 47 07 40 140 110 10 1 Tr 04 Tr Tr 14 3 0O 4 8 - - - 6 8 T o1 0 0 0 1004015 01 0035 03 5 05 24 1 235 106 015 12 (0 (00 (@ 0.1(100 g 96.9 mL, 100 mL: 103.2 &)
* -
13003 0 67 280 874 33 - 38 35 48 07 41 15 110 10 9 Tr 04 001 Tr 16 3 0 4 38 O 6 O 6 3 03 01 0 0 0 2004015 01 0035 03 5 05 18 1 233 087 012 12 (® (00 (@ 0.1(100 g 96.9 mL, 100 mL: 103.2 &)
Ordinary liquid milk *Tr:0.02 mg, “EHLDEMRBDEE LD
EHI DI RMIE A ER B T
p ks A
Milk containing recombined milk
13004 _E 0 73 305 863 35 - 42 42 52 08 5 170 10 13 100 01 04 T Tr - - - - 3 - - - 15 8 T 01 Tr Tr Tr 1 008 047 01 005 04 Tr 052 - Tr 272 113 014 16 (0) (00 (00 0.1(100g:96.2 mL, 100 mL: 104.0 &)
High fat
13005 EHENS 0 4 192 988 38 - 10 10 55 09 60 190 130 14 80 01 04 001 001 - - - - 18 - - - T 18 T T T T Tr Tr 004 018 01 004 04 Tr 052 - Tr 067 023 003 6 (O (® (O 02(100g: 96.4 mL, 100 mL: 103.7 9
Low fat
13008 BABEEL 0 33 138 811 34 - 01 01 47 07 5 15 10 10 9 01 04 001 T - - - - T - - - T T T T 0 0 0 Tr 004 0.45 01 004 06 Tr 05 - 2 007 002 T 3 (0) (0 (00 0.1(100g: 96,5 mL, 100 mL: 103.6 &)
immed milk
s
Milk beverages
13007 a—k— 0 56 234 881 22 - 20 20 72 05 3 8 8 10 5 01 02 Tr 001 8 1 0 2 5 - - - T 5 T 01 T T Tr 1002000 01 Tr 01 Tr 027 17 Tr 132 053 006 8 (O (® (O 0.1(100 g 95.0 mL, 100 mL: 106.3 »)
Coffee flavored
13008 =Y 0 45 182 883 12 - 02 02 99 04 2 6 40 6 3 T 01 Tr 001 - - - - ® - - - © ©® T T T T 0 Tr 001 006 01 Tr 01 Tr 015 - Tr 013 004 001 2 (O (00 (@ 0.1(100 g 95.1 mL, 100 mL: 106.1 &)
Fruit flavored
BaR)
(Milk powders) *
13009 2% 0 500 2082 30 255 - 262 255 393 60 430 1800 890 92 730 04 25 0.04 002 - - - - 1 - - - 70 18 02 06 0 0 0 802 110 08 013 16 2 358 - 5 163 717 072 88 (@ (@ (O 11KFEENEE0 m)EEERN
‘Whole milk powder *
13010 IRBRML 0 359 1502 38 340 269 10 07 533 7.9 570 1800 1100 110 1000, 05 38 010 - 120 27 1 35 6 - - - T 6 T Tr 0 0 0 Tr 030 160 11 027 18 1 417 187 5 044 018 008 25 (@ (O (0 14“RFIEENEKIG m)EEERN
immed milk powder *
13011 WEIBAL 0 514 2151 26 124 105 268 260 559 23 140 500 370 40 220 65 28 034 005 41 B 4 16 560 - - - 8 560 83 55 O O O 24 041 072 54 035 16 82 220 44 53 113 844 507 63 (0 (0 (0 04 FEAREMELL
Modified milk powder “KAEIEM BG4 mE & Eid
[C L)
(Evaporated and condensed milk) *
13012 MRMMAL 0 144 602 725 68 - 79 75 12 16 M0 30 270 2 200 02 10 002 - - - - - 48 - - - 18 5 T 02 0 0 O 3 006 03 02 001 01 1 110 - Tr 488 210 013 27 () (0 (0 0A4BAK =Y
Evaporated whole milk * RAEIEMB(120 mx & ED
13013 MMMEL 0 331 1385 257 78 - 83 82 563 19 150 400 300 25 240 02 08 002 001 - - - - 8 - - - 24 5 01 02 0 T 0 3008040 02 002 07 1 120 - 2 544 210 025 19 (® (O (0 04BA& 2FLAUY
Condensed whole milk, sweetened Lo g
[CA A )]
(Creams)
YU—4
Cream
13014 BN 0 433 1812 495 20 17 450 415 31 04 27 80 60 4 5 01 02002 - 8 2 1 14 3 - - - 160 30 05 08 O 01 Tr 14 002 000 Tr Tr 02 Tr 048 12 Tr 276 103 130 120 () (O (O 01
Milk fat *
13015 FUERNS - B IEIRES 0 409 1711 407 44 - 421 402 30 08 140 76 47 4 130 02 03 002 001 8 2 1 8 10 - - - 100 200 03 04 0 O1 T 8 001 007 T Tr 01 2 009 10 Tr 183 187 117 63 (O (0 (00 0.4 TLEENV22.5 gLABHEIENV19.6 ¢
Milk and vegetable fats
13016 AEEHENS 0 392 1640 500 68 - 392 389 29 11 250 71 38 3 210 02 04 002 001 701 2 2 1 - - - % 4 0 0 0 O ©0 2 0005 0 0 O 3005 08 0 801 272 09 5 (@ (O (O 08
Vegetable fat
hAwFIY—L
‘Whipping cream
13017 BN 0 422 1766 421 17 - 383 353 176 03 23 6 5 3 43 01 01002 - 6 2 1 12 90 - - - 140 30 04 07 O 01 Tr 12 002 008 Tr Tr 02 Tr 041 10 Tr 235 879 118 100 (0 (0 (0 01
Milk fat *
13018 FUHRNS - B R R 0 412 1724 417 38 - 32 346 177 06 120 6 40 8 110 01 02 002 T 6 1 1 7 1 - - - 8 170 02 03 O Tr Tr 7 001 006 Tr Tr O1 1 008 00 Tr 1571620 1.01 53 (0) (0) (0) 03'FBEN19.1 cLAKBHEDEN17.1 ¢
Milk and vegetable fats
13019 AEAREHENS 0 402 1682 412 59 - 341 338 178 10 220 62 20 3 180 02 03 002 001 6 1 1 2 1 - - - % 4 0 0 0 O ©0 1 0004 O 0 O 3004 07 0 784 236 088 4 (@ (O (O 08
Vegetable fat

1) Unpasteurized  2) Vitamin D equivalent including vitamin D active metabolites 3) Excluding vitamin D active metabolites 4) Excluding unidentified fatty acids ~ 5) Fortified milk for infants 6) Sucrose  7) Milk fat 8) Vegetable fat
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Coffee whitener
13020 Wk, SARES 0 211 883 703 52 47 183 178 55 07 150 55 30 3 150 01 04 001 001 - - - - w0 - - 2 15 02 03 0 01 0 5001 005 01 001 01 2 007 - Tr 116 473 058 5 (@ (0 (0 04
Liquid, milk fat *
13021 WoAR. SLERNS - R LR 0 228 954 692 48 - 216 212 37 07 160 50 26 3 140 01 03 001 001 - - - - 75 - - 24 77 01 01 0 T 0 3 001 004 01 001 0.1 2 005 - Tr 866 11 059 27 (0) (0) (0) O.4°TLBEN:D9.2 plikdmiEBENP12.4 ¢
Liquid, milk and vegetable fats
13022 WOk, WRERRES 0 243 1038 684 43 - 248 246 18 07 160 45 21 2 130 01 03 001 001 - - - - 1 - - 2% 3 0 0 0 0 ©0 1 0005 0 ©0 O 2008 ~- Tr 57 172 061 3 (@ (O (O 04
Liquid, vegetable fat
13023 B, BN 0 518 2167 28 7.7 - 276 247 601 18 360 360 87 O 240 0 04 002 001 - - - - 80 0 N 0O 110 320 02 08 0 0 0 6 002 065 01 008 02 10 025 - 0 166 612 063 8 (O (0 (0 09
Powder, milk fat
13024 BRR. RN 0 568 2377 30 28 - 383 347 531 28 710 220 120 1 600 01 02 002 001 e R o o 0 0 0 o 10 T 02 0 0 0 001 o o o 2 0 - 0328 0 0 1 (® © (® 18
Powder, vegetable fat
(R - LBRERH)
(Fermented milk and lactic acid
bacteria beverages)
I—Jrt
Yogurt
13025 E=E s 0 62 250 877 36 31 30 28 49 08 48 170 120 12 100 Tr 04 001 Tr 17 3 0 4 38 0O o 3 3 0 01 0 0 0 1 004 014 01 004 01 11 049 25 1 188 071 010 12 (© (0 (@ 0154 :Fr—vA—IAb
‘Whole milk, unsweetened
13026 BehEmi 0 67 280 826 43 - 02 02 119 10 60 150 120 22 100 01 04 001 001 14 3 O 4 (O - - ©® @ T T 0 0 0 Tr 003015 01 002 03 3 044 20 Tr 013 006 001 4 (@ (@ (O 0284 HBEI—SVE
Skimmed, sweetened
13027 KU o547 0 65 272 838 28 - 05 05 122 06 5 13 10 11 8 01 Tr Tr 001 10 2 0 3 5 - - 5 T T 0 0 0 Tr 001 012 01 003 02 1 03 12 Tr 033 001 002 3 (® (O @ 01
Liquid type
LEER
Lactic acid bacteria beverages *
13028 ANE 0 71 207 821 11 09 01 Tr 164 03 18 48 43 5 3 Tr 04 Tr - 6 1 0 1 o - - 0o 0 0 T 0 0 ©0 Tr001 005 T T Tr Tr 011 06 Tr 003 001 Tr 1 (@ (0 (0 0(l00g: 92.9 mL, 100 mL: 107.6 g)
Ordinary milk-solids, nonfat “KARIEMBE m)x & ED
13029 BEAME 0 217 908 455 15 - 01 01 526 03 19 60 5 7 40 01 02 001 001 - - - - ©® - - ©® © T T Tr Tr Tr Tr 002 008 01 Tr Tr Tr 000 - 0 006 002 001 2 (@ (00 (@  0(l00g:81.0 mL, 100 mL: 123.6 &)
Pasteurized after fermentation ERENAY
13030 EF U 0 58 243 854 04 - 0 0 140 02 19 S2 17 2 12 T T T T - - - - (© - - ® ©® T T T Tr T Tr Tr Tr Tr Tr Tr Tr 04 - @ 0 0 0 1 (@ (0 (@ 0(l00g:93.8 mL, 100 mL: 106.6 &
Low milk-soilds, nonfat
(F—2
(Cheeses)
FFaASHF—X
Natural cheeses
13031 EXeN 0 356 1480 410 289 - 250 226 14 37 780 65 660 40 470 03 46 003 001 - - - - w0 - - 15 250 02 08 0 0 0 14 004 042 01 006 28 39 017 - (O) 16 494 053 65 (© (O (O 20
Edam
13032 mpH— 0 420 1785 335 273 - 336 205 16 40 500 110 1200 32 720 03 43 076 001 - - - - w0 - - 180 220 01 13 0 0 0 8 002 048 01 007 10 10 072 - (@ 19 812 087 8 (@ (O (O 13
Emmental
13033 »7 0 105 438 790 133 - 45 41 19 13 400 50 5 4 18 01 05 003 - - - - - 3 - - 2 3 0 0 0 0 0 2002015 01 005 10 21 048 - (0) 273 100 013 20 (® (O (@ 1029—-AAY®
Cottage
13034 drev—r 0 310 1207 518 191 - 247 225 09 35 800 120 460 20 330 02 28 002 001 17 14 1 8§ 280 - - 10 240 02 08 O 0 0 1 003 048 07 008 13 47 049 63 (O) 149 571 070 87 (@ (O (O 20
‘Camambert
13035 2)—h 0 346 1448 555 82 - 330 301 23 10 260 70 70 8 8 01 07 001 001 - - - - M - - 170 250 02 12 0 0 0 12 008 022 01 008 01 11 042 - () 203 740 08 9 (@ (O (O 07
Cream
13036 d—y 0 380 1580 400 258 - 200 262 14 38 80 75 680 31 480 03 36 002 001 - - - - %0 - - 170 270 0 08 0 0 0 120038 033 01 005 19 20 032 - () 178 639 067 8 (® (O (O 20
Gouda *
13037 F=i— 0 423 1770 353 257 234 338 321 14 38 800 8 740 24 500 03 40 007 - 20 12 0 7 810 - - 210 380 0 16 0 0 0 12 004 045 01 007 19 32 043 27 (0) 205 809 081 100 (@ (O (O 20 KFEEMHEHIT0 m)zEEN"
Cheddar
13038 ULAFY 0 475 1987 154 440 - 308 276 19 79 1500 120 1300 55 850 04 73 015 - - - - - 280 - - 120 240 02 08 0 0 0 15 005 068 01 005 25 10 050 - (O 182 711 094 96 (@ (0 (0 38@FKY
Parmesan
13039 Tn— 0 349 1460 456 188 - 200 2.1 10 56 1500 120 500 19 440 03 25 002 001 - - - - m - - 170 280 03 06 0 0 0 11 003 042 08 015 11 57 122 - (O) 172 676 080 90 (@ (0 (0 38
Blue *
13040 FALRF—X 0 339 1418 450 227 211 260 247 13 50 1100 60 630 19 730 03 32 0.08 - - - - - 20 - - 230 260 Tr 11 0 0 0 2 003 038 01 001 32 27 0.4 - 01600 683 056 78 (0) (00 (0) 2.8 *EFEIENIB480 m)a&EinY
Process cheese
13041 F—XZXFLw R 0 305 1276 538 158 - 257 231 06 40 1000 50 460 14 620 02 16 005 001 - - - - ®BO - - 15 180 03 11 0 0 0 600203 Tr 005 05 16 016 - (0) 158 551 063 87 (O (O (@ 25
Cheese spread
1) Milk fat ~ 2) Vegetable fat  3) Excluding unidentified fatty acids  4) Use by dilution  5) With cream  6) Powder
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(Ice creams)
FARYY—4 S$=FTLRIY—~ R
Ice cream *
13042 BN 0 212 887 613 35 - 120 116 224 08 8 160 130 14 110 01 05 001 - 13 4 0 7 100 - - 45 100 01 02 0 Tr 0 5 006 018 01 008 04 Tr 072 26 Tr 695 347 054 32 (@ (0 (0 02°RWY?
High fat *
13043 TR 0 180 753 639 39 - 80 77 232 10 110 190 140 13 120 01 04 001 001 - - - - ®m - - 3% 5 01 02 Tr 01 Tr 3 006 020 01 002 02 Tr 050 - Tr 464 232 036 53 (@ (0 (0 03"AWEY?
Regular *
13044 FLRETNY 0 167 699 656 3.4 - 64 65 239 07 75 140 110 14 100 01 03 Tr 001 - - - - 2 - - 9 2 01 01 0 Tr Tr 1 003 014 01 002 03 Tr 043 - Tr 464 135 016 18 (0 (0 (00 O2"milENEEL”
Ice milk
Y FPAR EHH.0 %5 LeEL?
Lactic ice *
13045 IR 0 224 837 604 3.1 27 136 141 222 07 61 150 95 12 83 01 04 001 001 - - - - 1w - - 0 10 Tr 06 0 03 04 1 003 015 04 001 02 1 051 - Tr 611 367 062 21 (0 (0 (00 O0.2"3RIER MWD
Regular *
13046 1SRN 0 108 452 752 18 - 20 20 206 04 45 80 60 9 45 01 0.1 001 004 I R o - - 0 o T 02 O Tr 0 1 002 012 Tr 001 01 1015 - (O 141 047 005 4 (@ (@ (0 O0.1°3RIER MHIED®
Low fat *
13047 VI RHU—L 0 146 611 696 38 - 56 56 201 09 65 190 130 14 110 01 04 Tr 001 - - - - o - - 9 18 01 02 Tr Tr Tr 2 005 022 01 001 02 Tr 058 - (0) 369 148 009 13 (0 (O (0 02z hyZERVEHND
Soft type ERIER LD
(Eoit)
(Others)
13048 HHA 0 378 1582 106 862 815 15 14 O 17 10 2 26 3 120 08 26 000 002 - - - - Tr - - ©® @ T T 0o T 0 T T Tr Tr 001 23 6 017 - (O 102 030 005 26 (@ (0 (© OEHELS
Casein
13049 Yw—Avk 0 127 531 691 09 - 10 10 287 03 13 9 2 8 2 01 01 001 08 - - - - (O - - ©® ©® T T 0 T Tr 1004005 02 Tr Tr Tr 004 - 0 077 018 004 1 (@ (0 (© OKRPAVKE
Sherbet
13050 F—XHRI—rRDH— 0 362 1515 22 125 - 12 12 770 71 690 1800 620 130 690 04 03 003 003 - - - - U - - 10 12 T 0 0 0 0 Tr 02 235 14 025 34 6 595 - 3 075 032 004 28 (@ (O (O 18
Cheese whey powder
017 /38— > HEM - RE—H)
~019)
<tof>
<OTHERS> * - -
13051 ASL 0 65 272 880 11 08 35 36 72 02 15 48 27 3 14 Tr 03 003 7Tr 2 0 0o 4 - - 12 4 03 04 0 01 0 1001 003 02 Tr Tr Tr 050 05 5 132 152 061 15 @ (O (O 0RKAY
Human milk (100 g: 98.3 mL, 100 mL: 101.7 g)
“Tr: 0.04 mg, “HHIHBRY
essoEtRNmE AL,
EASUDEMRMIE & ERE ST
13052 $EN 0 63 264 880 31 - 36 32 45 08 35 220 120 12 9 01 03 T T - - - - 3 - - ©® 3 0 o1 0 0 0 2004014 03 004 O 1 03 - 1 219 077 009 13 (©® (O © o01
Goat milk
1) Vanilla  2) Milk fat  3) Including vegetable fat  4) Containing more than 3.0 % of milk-solids 5) Main lipid : vegetable fat 6) Without cone cup  7) Main lipid : milk fat  8) Acid casein  9) Mature milk  10) See Chapter 3  11) Vitamin D equivalent including vitamin D active metabolites  12) Excluding vitamin D active metabolites



