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FREE S BFEFEFY TR HBREFA S KK E2 A AE s B2 L4 Bread, pastry,
cakes, biscuits and other bakers' wares, whether or not containing cocoa; communion wafers,
empty cachets of a kind suitable for pharmaceutical use, sealing wafers, rice paper and similar
products °

PR RI2202 0 ¢ v AfE ko #dETA KA Tk (BLEK ) FAESE 6 A RE A 4
2 H Wk R A 0 e 2 R F 20098 2 %k B R AGEE S F e L4 Bread,
pastry, cakes, biscuits and other bakers' wares, whether or not containing cocoa; communion
wafers, empty cachets of a kind suitable for pharmaceutical use, sealing wafers, rice paper and
similar products Waters, including mineral waters and aerated waters, containing added sugar
or other sweetening matter or flavoured, and other non-alcoholic beverages, not including fruit,
nut or vegetable juices of heading 20.09 -

BATELH1902 ¢ 2 LA RFE A HATIES G (FRAA T 2 H - e
P A FAWUL G R g SR %iﬁv,i S T S H 2R R
# % ¢ f£ : Pasta, whether or not cooked or stuffed (with meat or other substances) or

otherwise prepared, such as spaghetti, macaroni, noodles, lasagne, gnocchi, ravioli cannelloni;
couscous, whether or not prepared °

FRIELW1903 > ¥ 2 Ff i d AR A B P SRR DRk Sl gL bk S A
Bz EE R EH N mEe L # * Tapioca and substitutes therefor prepared from starch, in
the form of flakes, grains, pearls, siftings or in similar forms °

FLRIEL B 1704 > ¢ 2 LH G (459 3754 ) 7 %‘??iﬂ‘ » ® 2 Lt Sugar
confectionery (including white chocolate), not containing cocoa °
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FAS S 2aBFEFRY AT F 0 FPATED
CAXERIR TR RAMAER ) DER T £
PR AR > UM F R R R PR ERAE
W ETRRGEGF o HALER- A Td A
%JF%’E%ﬂ@%%%A%%&@ﬂFE%%

WA SEARS o

26 142X A% <41 § 500 518

# 5 s LI b

1 G e 145,577,436 28.21
2 wH G 5 68,206,753 13.22
3 At 54,773,450 10.61
4 3 & 38,715,968 7.50
5 ¥ 7 35,734,138 6.93
6 ¥ G 30,279,231 5.87

2+ 373,286,976 72.34

(I)F RFF R BB s REFipd a4
%ﬁfﬁhﬁﬁ&w%?%§f¢$%*é“%
EHAH > 7% " TAIWAN SELECT | 54 (7

B v R ﬁl%; 5 iAo J{,,,,Evéi,%é,r\—’,‘;

i B iTﬁﬂfi‘*ﬁ'ﬁ%WHE R R LS
ﬁvq*ilf&lﬁ’*ﬁ s A1d FoBRFEFEARE BT
200 ~ 2. & % ’PédF—ﬂw ?:175 P2 F o B R
FEAE FmNSH IR F TS E - &
WFp ™ @AM AE R % > T %éé AT EF R
ﬁrmnffﬁjﬁréigﬁJzaoﬂjﬁﬁ,
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Fh 2 ERARS o X R F BN
Al@“’“=$p TEEER 2 A
{i“g’;"“@%l%%i&’#ﬁﬁ%fﬁo& » ERBARSG
S ’["’ri;‘%"ﬁ;f]‘i4g1 a5t AR 5
v A BE25% (1112114 T30 v £ 352184
.a’u) SEMARS SRR A FEA
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i~ ;m%_#:p“%lj: Bow o ATk K MR e

v e A \W AFRERY 4 o
SRR TAmET S AL, AW AR
élé»\’i,}iu&. B2 AL BT ERS RS
HoREDEAP SRFIPRFRRIEA LI R R
B R h SUREE L S AL S A Tk A R
FEPAEHE B ﬁﬂ’*i"'if«a‘iﬁéﬁ B o
3;3.*,59]34.:/&_13% Wl 8% AAE# R
ﬁﬁ*ﬂﬂ* FHILPHTRG LERE2 1 SRR
PTHR LA ERPABRRY SF LIRS KT
RIABISTGFEB2ERF A2 - FRERFP
20253#\;}3‘_%—- AP TE A1d % | 78 ;f‘!?—’é.".,ﬁ
A F AEEFEH AR R
ﬁﬁ?#—"“ié TR ALS R SRR NRAT
%%@ﬁriiéﬁ*léiiméﬁJ%%&ﬁﬁ
EXk 318 EX Bii&‘f’\l:?%’i--;‘%‘?iﬂ’
%&wﬁﬁﬁﬂﬂﬁﬁﬁﬂ’&m%izé$§g%
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oo RRFAER A FES T XRFE S FHEA S
ZEREr  REARAEREY NS A FEF P

BRI RERZIAFIFSEL S8

R

o
TR F AT RRME LR Sk B ES
iR A T BAAE Y 2 AMEBN 25 F F B A
SR %?%&%5*ﬁﬁ’j?@%54
AR i iiﬁ‘%c%“ 2¢ o ARALE T R
A RN S E%

27 XK F KRR AL ZERE

B L LA KiB/A = e
Algal R %ﬁ:%iﬁ%%mﬁ
carotenes PR Z A4 e B % (Carotenoids)
Amaranthus | =R F |Kkhd R EFEE
Colors J % i =4 ! Biz% (Amaranthin)
Bt VEFa by fES o
Annatto FR G A A A L RA ‘]“3‘_;% L B N - ¢ mghg
4% - 0.5mgkg 7T
(Norbixin ) ;e A 4 5 @ i~ & % (Bixin )
KR~ E R ERI R T
(bl 5 - R~ B A R
Anthoeyanin ?:%% F5 %A \;)’Fz,;;fé i:f; %i\ EER > 23~ ’ti 1 mg/kg J:rr
=x 3 Ak ‘i‘ﬁﬁf‘"ﬂr v A4 |45 Imgkg 14T
EYHFE SRy e ?:ff)
ARk TET A (Anthocyanin)
Beet Red AR Rk A ERE & ¢ lmgkg 1T
Color % a4 #%¥H (Betanin) 4% ' Imgkg M




B 4 v oz, VR A e
F4 lmg/kg VAR
Seift : PRELIFTS A A 05 mgkg 11
Carmine FFg o

2 A4 D aFF A (Carminic acid ) 440.1 mgkg 47F
il AR e

Rif @ 7 SEd 2 8 e 318 &t 1mgkg 117
Chlorophyll | ¥ %% A o ) ehe
d=s %% (Chlorophyll) 4% 1mgkg
Kik :w A
CocoaColor | ¥ ¥ ¢ % .
A =4 3% pr (Flavonoids )
Gardenia REY BRI AR S Es N0 Y V3. SPr
fo
Blue 4 =4 1 Genipin
Gardenia v Rk e KR X PP SRR g R s oriE
T+ i
Red 4 =4 Genipin
Gardenia , Kik s+ &7
533 , :
Yellow a =4 1 ¥eH (Crocin)
. Kik ok F
Laver Color | % %4¢ % | o .
A4 %% (Phycoerythrin)
Monascus Kk &
wggs 4 [ A
Color A =4 monascorubin
ji/};ﬂ /3‘ ,[i()—»l i-’(::‘

Onion Color | ¥ % ¢ 2 .
a4 %% e (Flavonoids )

KR T @I T A A R
W+ % 0% Eip -k 5 acka
d=k o S EssE (Polyphenol )

Persimmon

Color

Kiirih s BREE SRR RS RS &
Plantcarbon | e8¢ |BE Rk 0 5B E  (F=8001 1,000/ )
prita a2 24k

X . lmg/kg F
45 . lmg/kg E

Plant e Kk i P | P do B
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Fen | den SR A A

carotenes | ¥ EF EF | HI A T2 ALET HES
Ak HEFRE % (Carotenoids)

Safflower ey | RRCETLTERE & T 1mgkg T
ST
Yellow ’ A =4 %+ ik (Flavonoids ) 4% ' 1mgkg T
S B SR T & 51:)
Saffron Hiie | A g9 H (Crocin) % § pefiefr
(Crocetin )
Sorghum _ Kih:BREEFTLE
BEIE | .
Color A =4 3% pr (Flavonoids )
Spirulina | ¥R/ PR TR
P i & D 1mgkg 117F

Color Tkd 2 |L4 P FEEZ (Phycocyanin )

Tamarind | fee/®Y¥ |Kih @ Ke/BYFH5

Color +d¢ % |a=k D 3EE A (Flavonoids)
250 1 me TF
Tomato , Rkt facz 59 i ghe
%395 ',% _ 2 lmg/kg Va3
Color a8k D fiviz2 (Lycopene ) B
4 lmg/kg VARY
Turmeric | ki E*‘a‘i 2 3% & - Imgkg ™7
t Sl S . _
Color BN % % (Curcumin ) 4 1mgkg 11T
Kk - ‘r\”""’w“‘ P EXER “"-ﬂz A P 1m MTE
Xanthophylls | #§ % #¢ / kAR _ ghe
I PANME 3 N £} (Xanthophy]ls) 4 ' 1mgkg 1T
el 2RI FR 28 ’ﬁ T R 3 mg/kg it T~ A

NECEE
=7
*2mgkg T L RF HA R A RE “?ﬁi’ RIEREGRY 345 T2 43
A ARE L R

FHR AR : TaRhar s a8 254 o

%‘N‘*

1 N
ﬁé6ﬁﬁ“’%w%%%mé2gaao El@%

=

R
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_?iiE'J?‘ézg #é?}@éélif?é‘@ B RERES
. A 12 - A
-‘L% o BFRETE T GRS G4
14 7% {?"%'E:’%‘W?ﬁ wh ke d FEah
LS ARSI ERRE AN 5P X RS R
AVEI Sz R (FELE8) ARt R R4
22 5¢ ~®I K mAE A LI ZENFP T
BArl @RI RY AL FFI AT EFF
2% R 47 T A 1d 2R R R E P
XpPEZ2EIIR E»E ) FF
28 MARI EFHFRAIF F2 (TR
¢k eAE | K Agd LA b
8% =4~ g
§ % g =B Tl |29 3 s FPR i s R ES R
a* =d p L g
N . \7}’ &ﬂ‘ = ~ ‘—PI}F'-E'F ,&%‘@ \%\?%;
a* 5 ¢ 7 8 %
*“‘&;’{?%\k‘%.’.}.*?_/’i‘i‘f%g%gbﬁr,
Sz 3 g * e+ FE g &
+hd
%?i‘tg—%’fu
o oo e+ EF RS 2
g% &= d - 5
FHRRRE: AeiFat f T fRETH FRE -

(Z)H #4812 FEEHPDERZ
ﬁf?z\?;;"% E AL - e w EIOETA
BB LERITHEIHZE RA S F o At

28 P @ E A ¢ OE R @]‘)‘ﬂ'%*’ﬁé KAEE TR TERF 22202583 %
e nt  https://www.consumers.org.tw/product-detail-3916237.html ) -

s hRE, (%3

» 142

A

2 AMEEROE B E HGHESE ~ kg E

BAR2E S H W AT X201 A 5

R S N A
ppm) ©

PRV ERBEI2EF RN 1 > 2R A (BRI 550
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WESH PEELEERP2Z 18R ZPERE
SRR EF AR s RE F4p N 4
13%%%iﬁﬁﬁﬁaﬁrﬁﬁﬁkﬁiﬁﬁ%
B0 wd-AR2 214 FgRANVEEHRE
R p VBN BHMELI LIRS FDB R
T o B AIR A A KRR A BB ES
ﬁg‘%%\‘:’“y]ti °7~E1'L'/ » A 3 5%%/—’&/5‘}?4\1%?7}‘,% ~
Hic R FIEPERT RELFAUNE AP
PP DU AW G HEEAL [ BB P
Foftriaid 21 68 PREEBALMR
FAEM > E73 p 2 T8d DB 401 § 7R
B TRl iEAERpARRI P AR B
Y ZIfa R R Y ENE PEE A2 G
N R EE AP S 2 YIRA S 2 FA R

fvig A 14 F R i
1~ % Rd 24 aiE
FRE R 2FRAHN2025E5T PR

Galdieria& % B~ & ¢ % ( Galdieria extract blue ) ~
-8 - % B~ 4 (Butterfly pea flower extract) % &
4 4F ( Calcium phosphate) 354 230, B
£ 7 P Rt F F ( Gardenia

Blue )* *t & F ¥ 31 R s Fd 1 R % 2

\’—"‘\

30 FDA NEWS RELEASE " FDA Approves Three Food Colors from Natural Sources" ( %% 4 4t :
https://www.fda.gov/news-events/press-announcements/fda-approves-three-food-colors-
natural-sources ) °

31 FDA NEWS RELEASE " FDA Approves Gardenia ( Genipin ) Blue Color Additive While

22



# 202627 6P 2 FX 2EEHE-H
o4 -7 ¥ & (Beetroot Red) 7] » £ 32 ¢ % i
32, ¥ ¥4 %%k ¥ B % (Spirulina Extract )
RS e s RE KR G
ERN T
2~T2 % 4214 % (No Artificial Colors) ; &P :
HLERMEREFTIU LR 2 A G A
Pr Xz 1dFp e HAESTAEIE (no
added color) | ; 2026& 2% 4=34, £ W& T2 §
A 2R HHEFEEAE V1 S5 AR
SICGRLE SR S R S B <L A S -

P
PEAREA&S: R F A F o K E
vooog REBAE R E 2ERF DI RS F
RA1d FRmiltaTE 2R
N AR h
SRR ES E e N
A a4 # i BE W  (Tracking Food Industry

Pledges to Remove Petroleum Based Food
Dyes) PP rthg £ 4T ™ 4 ig* A 14

Encouraging Faster Phase-Out of FD&C Red No. 3" ( %% % 4 : https://www.fda.gov/news-
events/press-announcements/fda-approves-gardenia-genipin-blue-color-additive-while-
encouraging-faster-phase-out-fde-red-no-3)
32 FEDERAL REGISTER "Listing of Color Additives Exempt From Certification; Beetroot Red"
(%4 % @ https://www.federalregister.gov/documents/2026/02/06/2026-02313/listing-of-
color-additives-exempt-from-certification-beetroot-red ) °
33 FEDERAL REGISTER " Listing of Color Additives Exempt From Certification; Spirulina
Extract" ( % &% % x ! https://www.federalregister.gov/documents/2026/02/06/2026-
02314/listing-of-color-additives-exempt-from-certification-spirulina-extract ) °
34 FDA NEWS RELEASE "FDA Takes New Approach to "No Artificial Colors" Claims" ( %% %
at  https://www.fda.gov/news-events/press-announcements/fda-takes-new-approach-no-artificial-
colors-claims ) °

35U.S. Food & Drug Administration " Tracking Food Industry Pledges to Remove Petroleum Based
23



PP AR XRA YR ETEIEP PER
o0 WA g A R R i
FFR AL F F 2K
(T A} ’iﬁlﬁ2025&ﬂi’“$%ﬁéié*&%i A1d E
®F ks THREFAMNA I RFTAE R ERAR A
A1d FAFZEAATFIZE 2GR EREBAE
ko MiL e REXHT LT E R ANA
PR A1 d F o oot A AR 2 B
BN S LI < W
(=) > AR TR d s | ¢ L3S
X RE FZ AL KR ?E"}J}””}»/{yq’;}'ﬂ Hppr b ¥
ii%ﬁﬁ%’ﬁﬁﬁﬁﬁﬁéfgﬂ$§@ﬁ&
15%’—“%/0’]‘4‘:*“7 eI A S TN
FrEEPF AR FEY ﬂ’ﬁ%ﬁx THHEAm2
TrBEALE W BE X ,;;FétAw d % 2 4c 1
S MAELERRZZARTEAEN  FZip T
Bd gz 41 &8 ARG TF R A EIA
RhédapiabS o ¥imiAdar)rEs
3 gk R B AR o F BLE R P 2025 A=dad — i 7
T3 114 % 7 m,ﬁz;g:;;@,a;@&lg >
TEHEH AT RN FOREEFLAE R
FAeA1d ko BRI ONFRT ekt § CEH
L rad ZPHE TR BN AEEE T 3l
SEFFRAREAIEF O EFRIF R
BOPREERA O ERFT I XA 2 H
FoRriit A F e T ARFE MR R 2 FK
Food Dyes" ( % <+ # x : https://www.fda.gov/food/color-additives-information-

consumers/tracking-food-industry-pledges-remove-petroleum-based-food-dyes ) °
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&AL ERFTHEL
- EEARBE 179 F 5% A
L L& Rk drn- fE 0 F 4 A 2
LA B 4
2 p R R - RS S F
>iEH o Codex ik 5 p FRIEIRHE o &

BowOE e ﬁ%\« ( World Trade
Organization > * fWTO) a &% > &
Z R o CRE S I
( Agreement on the Application of
Sanitary and Phytosanitary Measure
SPStA 2 ) » R 5 23k F % chap 4l {24%
® oo g vk ’WTOév A7 azZ»f‘;:'v“ Ap ¢
H EARSRE e Codex*ﬂzgf,;gf:g o
3 ?‘r'r'/"]‘é‘:#pm—!z DA T WEE
MR RS 0 LG T R
T R “&Fﬁt*; A A
FTH IR AR E F Tﬁtf °
A EFARH TR ) g ko R
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SRR LR EE E A e
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36 McCann D., et al. (2007 ) Food additives and hyperactive behaviour in 3-year-old and 8/9-

year-old children in the community: a randomised, double-blinded, placebo-controlled trial. The
Lancet, 370 (9598) , 1560-1567.
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LS R

& 8 ¥ % (Benzidine ) > & H_-
e I RFpF o L AER¥E R
g B LRBAENEY AR
s e

(4) &% &= ¢ gr—l-%fu?gjéla\'DNA%}F% )
NLED é_rspfé)’r\/@‘ﬂ};fi’fi}%ﬁ’*?x?f
d L FREI0OR T o §F
®oopR DR FA A

(DYSbiOSiS) 2 KR ,;% PREE
3 ~ 4% TARC Group 32 4

: n
FRRIPAR Y i F] B e

E_J’E«%°IARCF'-§ }%'H—’fﬁ/ﬁr‘%fé’
RN Rl F R RS
1 FHEREPG BE 0 4o ADI
LFMERMBEEPELE (kg 4
BET A ATEE A gd P
FLBE) & oo
4~:§1L§kﬁf?+-},:«},ﬁk%g‘ T e~
d 1754 X8 EFI o Eﬁ%ﬁ/\:é{ﬂ

&5 7 F Mok ¥ A F IR
FRLE R SLE R TS T 3% = DNA
HALIHFG o wmHIEE 2R
( European Food Safety Authority,
EWSA)rhﬂéglé#Uf:i‘ﬂﬁkéﬁf
Bk id = i Fla 4 e 3 2022# &
e Y R R

.‘.’

38 Zhang et al. ( 2023 ) The synthetic food dye, Red 40, causes DNA damage, causes colonic

inflammation, and impacts the microbiome in mice. Toxicol Rep, 6:11:221-232.
39 EFSA (2021) Safety assessment of titanium dioxide (E171) as a food additive.

European Union “Commission Regulation ( EU ) 2022/63 of 14 January 2022 amending
Annexes II and III to Regulation ( EC) No 1333/2008 of the European Parliament and of the
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B2

S
4 ’ér_2028-|iE 17 18p z
VTT v PR % 5

¢

Council as regards the food additive titanium dioxide ( E171 ) ( Text with EEA relevance ) ”
(%4 %4 ! https://eur-lex.europa.eu/eli/reg/2022/63/0j/eng ) -
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