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1. {IkE%E Alcohols
1) ¢fi Ethanol R iR
(2) £IT°|[ Isopropanol [ EE ] -
2. /1% Wine
3. F,ﬁ\fﬁﬂﬁ Chlorine Materials
(1) “%EJ%E5 Calcium Hypochlorite (1) PY=ERIAE - ff’,»”am E'b%ﬁﬁ FPPpr g
(2) = (" Chlorine Dioxide 13+ Vs RJVHJ
(3) ~% & J&E| Sodium Hypochlorite (2) FIFEREIES ’J:EF‘TF B Ao ETREYE o

4. W% Phosphoric Acid

RS

5. [E5TH Vinegar

E,%Eff«r’jﬁ%l’flgjj/ Bl o

6. FEPIH1 Vegetable Oil

7. T R R

Lime ~ Lime sulfur

8. ﬁ"/iﬁéJr Diatomaceous Earth

9. T (P TIE

Fung|t|C|de -free Soaps

(B I (e ”ﬁf&fﬁﬁ'%if} °

10. il [~ & Hydrogen Peroxide
11. [ Coffee Seed Meal

12. 15 Kelp

13. FJ#PH Sugar

14. =5 Flour

15. APz iikpy = Ik

Aguatic Plant Extracts

(1) A== Garlic

(2) ¥ Pepper

(3) L Welsh Onion

(4) ZEZ Chives

(5) 1k Neem tree, Azadirachta indica

(6) F‘ﬁk Lemongrass ( Cymbopogon citratus (DC.)
Stapf.)

(7) e Mint

(8) ?‘ 2 Mustard

(9) ﬂ;% African Marigold (Tagetes erecta L. )

(10) E = FA+" Soap Nut Tree, Chinese Soap Berry

(11) :\?‘]ﬁfﬁ% Herbs

16. 1%¥% Milk Powder

17. E14 7} Wood Ash

18. ‘7 Eggshell

19. ZRELPNESSE I - H P P

Bacillus thurmg:ens:s Bt, Microbial pesticide,

o f i

Virological pesticide ( nongenetically modified
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e e

# ("7 (JE#[ 1§ ) Chlorinated Lime

PP PR Qi PR R

L =

" {™ %" Chlorine Dioxide

A R A -

S“!\’!‘

“F RS Ik Sodium Hypochlorite Solution

4. 3% [~ & Hydrogen Peroxide

5. -t ik (FE% 3 C)
L-Ascorbic Acid (Vitamin C)

6. Tk (R % E)
dl- @ -Tocopherol (VitaminE)

7.Et|ﬁ@%§5ulﬂte Pl B P # A ~ BT BB so2 & ‘F A=
100ppm I'] ™ o

8. Wik & #f| Sodium Bicarbonate

9. WAJLEF Ammonium Carbonate [RUFS | [ o

10. WL & & Ammonium Bicarbonate [UrS B | R -

11. WRPEER Potassium Carbonate

i P 1 PR -

12. #\{™#5 Calcium Chloride

=i N

13. &\ (™45 Calcium Hydroxide

14. Fh[%ES Calcium Sulfate

[ IR VRY -

15. ML Calcium Citrate

16. WHE ~ 5% Calcium Phosphate, Monobasic

17. ##%55 Calcium Phosphates, Tribasic

18. #RPLES Calcium Carbonate

19. WRPLE| Sodium Carbonate

20. X 7WRf%LE| Sodium Carbonate, Anhydrous

21. WA%55 Magnesium Carbonate

22. WJ%F5E Magnesium Sulfate

(SR T R VR -

23. ("% Magnesium Chloride

I~
IR I 'N:E*mﬁ LR R 2 T
s -

24. F[31 Glycerin

(oL ”JE“?E@H J‘EE@JIF-L?

25. I+ Bentonite

26. 7%+ Diatomaceous Earth

U AL RS T P -

27. [If#E+ Kaolin

28. ﬁ?}'? ¥ Talc

29. % EFEHTJJ Perlite

T -

30. = zé‘«[ i’} Silicon Dioxide

31. FHAEHE Carnauba Wax

32. f#5[% Citric Acid

LR P TPV B R e = 5 39557
FEPE[ -

“IRRUR]

33. f#EI£E7| Sodium Citrate

34. FET%FR" Potassium Citrate

35. jf17 & Tartaric Acid

36. D&DL-JI'17 [&ff| D&DL-Sodium Tartrate
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37. 5% Lactic Acid

38. DL CKEHL )
DL-Malic Acid ( Hydroxysuccinic Acid )

= o

39. & {“"' Potassium Chloride

40. Y% Alginic Acid

41. J5#%E| Sodium Alginate

42. V&R Potassium Alginate (Algin)

43. V&L Calcium Alginate (Algin)

44. ]38 Carrageenan

45, = PHIE Xanthan Gum

46. g% 4] Sodium Hydroxide

(1) [HILP’E pH SRR - fil PRI i o

s
(2) B (8 sk B g L o

47. 5 [*#" Potassium Hydroxide

(1) FY{=EL pH I%J‘WJ IR SRR i -
(2) B (-0 R SRR UL -

48. %/;; Agar-Agar

PELR0 ™ R AV Y -

49. [P [F'78 Arabic Gum

50. H# £18 Guar Gum

51. fﬁﬂﬁifyﬁi@ Locust Bean Gum or Carob Bean Gum | "' [#7 ¢ iy~ ”!,E# [BSLE A5 5 "Q‘Jﬂ[k’/[% s e

52. PHAEX Gelatin

53. JUFB Pectin

54. ~ F.{*f# Carbon Dioxide

55. "¢%% Ethylene

56. F§7 1% Acetylene

57. % Nitrogen P2 2 EE s VR~ 23R o
58. %t Oxygen [EUD P [ e o

59. *\JR¢ 15k Natural Colors

60. ~JRf#3) Natural Yeast

61. 714t Activated Charcoal

62. JifRE Lecithin

[ R AR IS E [T E

63. ~“IR= LS Corn Starch (native)

64. 71‘ i B Natural Flavors

65. [k Enzyme

(1) EEF T Rennet

(2) 3% [~ &7 Catalase (FUP/FFIEH LTY)
(3) qﬁfﬁ@Animal Lipase

(4) EFJ'E—EI’%Q Pepsin

(5) Fa&T 1T Trypsin

(6) "V Pancreatin

(1) PR Qs
Podk I o
(2) P AEE

1P 2 g P
BRI # -

(7) & WATATS Egg White Lysozyme
f
66. [iti ] | Casein

PR~ g -

67. FEPEI%- S ']l Glucono-6-Lactone

PR f[ﬂg@[fbﬁp7j<l !:/gf’r_; G
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Japanese Agricultural Standard fior Organic Processed Foods
(Notification Mo, 1606 of the Ministry of Agriculture, Forestry and Fisheries of October 27, 20035)
{ Preliminary Translation}

Established: Motification Mo.60 of January 20, 2000

Partial revision: Notification No. 1385 of November 18, 2003
Full revizion: Notification Mo 1606 of Ogtober 27, 2005
Partial revision: Watification Mo.210 of February 28, 2006
Partial revizion: Notification No.1464 of October 27, 2006

{Purpose)
Article 1 The purpose of this standard is o define the criteria of production methods of organie
processed foods.

{Principle of Production of Organic Processed Foods)

Article2  The principle of the production of organic processed foods is as follows:

To produce organic processed foods by proceszing methods wilizing physical and biological
functions, avoiding the use of chemically synthesized food additives and chemical agents, and by
preserving the characteristics of organic plants and organie livestock products as ingredients. in the
manufacturing and processing process (organic plants and organic livestock products are prescribed
in Article 3 of Motification Mo 1605 of the Ministry of Agriculiure, Forestry and Fisheries and
Article 3 or Notification Mo.1608 of the Ministry of Agriculure, Forestry and Fisheries

respectively; hereinafier the zame),

(Definition)

Article 3 In this standard, terms listed on the left side of the table below are defined on the
_right side.

Terms Crefimition

Organic Processed foods produced by the criterda in the next Article, of which

processed foods | weight of plants (except for organic plants), livestock products (except
for organic livestock products), marine products, their processed foods
and food additives (except for processing aids) of the tal ingredients
(except for water, salt and processing aids) shall be no more than 5%.
Organic Orpanic processed foods, of which weight of plants (except for organic
processed  foods | plants), livestock products, marine products, their processed foods and
of plant origin | food additives (except for processing aids) of the total ingredients
(except for water, salt and processing aids) shall be no more than 5%,
Organic Crpanic processed foods, of which weight of plants, livestock products
processed foods | (except for organic livestock products), marine products, their

of animal origin | processed foods and food additives (except for processing aids) of the
total ngredients {except for water, salt and processing aids) shall be no
more than 5%

Oreanic Organic processed foods other than organic processed foods of plant
processed foods | origin and organic processed foods of animal origin.

of plant and

animal origin

R binant Technology to create recombinant DNA by connecting DNA through
eeomiin breakage and recombination using enzyme, transterring it into living
DMNA technology SR
cells and replicating it.
Organic plants Plants produced in conversion fields prescribed in Article 4 of the
produced inthe | Japaness Agricultural Standard for organic plants.

conversion fields
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(Criteria of Production Methods)
Article 4 The criteria of prodoction methods for organic processed foods are as follows:

Tiems Criteria
Ingredients The use of any materials except for those described as below is
{including prohibited.
processing aids) | 1. Following materials, limited to those with grading labels on their

packages, containers or invoices,

Motwithstanding the grading fabels, when organic processed
foods are produced, menufactured and processed by the same
producer or manufacturer, and are graded by Article 14 and
Article 19-3 of the Law Concerning Standardization and Proper
Labelling of Agricultural and Forestry products (Law No.175 of
1950, those plant and livestock products are permitted to be used
as ingredients as well.

{1} Organic plants

{2) Organic processed foods

(%) Organic livestock products

2. Plants and livestock products except for products described in 1.
Following materials shall be excluded,

(1} Plants and livestock products with the same categories
of organic plants and organic livestock products used for
ingredients.

(2} lonizing radisted foods

{3} Foods produced by the recombinant DNA technology

3. Marine products (except for ionizing radiated foods and those
produced by the recombimant DNA technology).

4, Processed foods of plant, animal and fish origin (except for

processed foods described in 1,(2), those with the same catcgorics

of the organic processed foods of plant origin wsed for

ingredients, ionizing radiated foodz, and those produced by the

recombinant DNA technology).

Salt

Water

Food additive described in Attached Table 1 (except for those

produced using the recombinant DM A technology; hereafier the

ol b b

game, }
Rate of Weight of ingredients prescribed in item 2., 3., 4. and 7. {except for
ingredients processing aids) in the criteria of “ingredients™ in this table shall be
no more than 5% of the weight of all ingredicnts {except for salt,
water and processing aids).
Management 1. Omly physical method or method using biological function (except
cOncerning for those produced by the recombinant DNA technology;
manufacturing, hereafter the same) shall be used for the manufacturing or
processing. processing. The use of food additives shall be the minimuem
packaging, necessary.
storage and other | 2, Organic plants, organic processed foods and organic livestock
PrOCCEseE products used for ingredients shall be controlled not to be mixed

with other plants and fivestock products or processed foods.

3. Only physical method or method using biological function (except
for the method wsing recombinant DA technology ) shall be used
for pest and discase control. In the case that ordinary means are
not effective encugh, chemicil agents listed in Attached Table 2

60



{except for materials produced by using recombinant DNA
technology ) may be used. When those prescribed in Attached
Table 2 are used, mixture with those and ingredients and products
shall he prevented.

4. Ionizing radiation shall not be used for pest and disease control,
the fonds preservation or sanitation.

5. Foods produced or processed in accordence with the criteria of
“Ingredients™ and provisions from | 1o 4 on the above shall ba
gontrolled to avoid exposure to substances for plant pest and
disease control, detergent, dismfectant and other agents,

{ Labelling of names of Organic Processed Foods and their ingredients)
Article 5 Mames of organic processed foods and their ingredients shall be lahelled by methods
prescribed below:

Divizion Criteria
Labeling of 1. Toattach one of the following labels.
names (1) “Hicc™ or “oo(H#)" (which means organic oo or oo

{onganic) in Japanese.)
(2) “H—H= v ¥ 00" ar “co(F—H = » 27" (which means
arganic oo or 0o (organic) in Japanese. )

{Mote) The generic name of the processed food shall be filled out in ao.

However, when generic names of organic processed foods of plant and

animal origin deseribed in oo i3 the same as the general name of

orpanic processed foods of plant and animeal origin, the name shall be
prescribed by the Minister of Agriculture, Forestry and Fisherics.

2. Notwithstanding the criteria 1., if oraanic plants harvested in the field
under the conversion period are used, manufactured or processed as
ingredients, the description “under the conversion period™ shall
appear before or after the name a2 preseribed in 1.

Labelling of 1. As for organic plants {except for onganic plants harvested in Gelds
names of under the conversion period), organic processed foods (except for
ingrodients those in which organic plants harvested in ficlds under the

conversion period are used as ingredients) or orgenic  livestock
products, are used as such as “organic™ shall appear in general names
of plants or processed foods of plant origin,

2. If organic plants harvested in fields under the conversion period are
wsed, manufaciured or processed as ingredients, the description
“under conversion period™ shall appear before or after raw material
names s prescribed mo 1.

Attached Table |
Food additives Criteria
Citrie acid Limited to be used az pIT adjuster or used for processed
— .| vegetable products or processed fruit products.
Sodium citrate Limited to be used for dairy products or used for
| albumen and sausage as low temperature pasteurization. |
| DL-malicacid | Limited w be used for processed foods of plant origin,
Lactic acid Limited to be used for processed vepetable products,
for sausage as casing, for dairy products as coagulating
. |agent and for cheese in salting as pH adjuster.
L-ascorbicacid | Limited to be used for processed foods of plant nngu_l]____
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Sodium L-ascorbate

Limited to be used for processed meal.

Limited to be used for processed foods of plant origin

“Tannin

(Tanmic acid) as filter aid.

Sulfuric acid Limited ta be used for extracted water in producing

| sugaras pH adjustment agent.

Sodium carbonate and sedium | Limited to be used for confectionary, sugar, processed

acid carbonaie bean foods, noodles and bread, or for dairy products as

) | neutralizing substance,

Potassium carbonate Limited to be used for drying processed fruit products,
or used for grain processed foods, processed beans

| produets, noodles, bread or confectionary.

Calcium carbonate In case for Dvestock prodects |, limited to be used for
dairy products (except for coloring) and for cheese as

Ammonium carbonate and Limited to be used for processed foods of plant origin.

ammonium acid carbonate |

Mapnesium cm-hunau_:_ Limited to be used for processed foods of [ plant origin.

Potassium chloride Limited tor be used for processed vegetable products,
fruits processed products, seasonings or soup,

Calcium chloride | Limited to be used for processed foods of plant origin
and cheese as coagulating agent, or used for edible fat
and oil, processed vegetable products, processed fruit
products, processed beans products, dairy products or

_ mﬂmaﬁadmm o

Magnesium chloride Limited to be used for processed foods of plant origin
as coagulating agent or used for processed beans

Crude sea water magnesmm Limited to be nsed for processed foods of plant odigin

chloride as coagulating agent or used for processed beans

products,

Limited to be used for processing sugar ag pH
adjustment agent or used for graln pra:msad foods,

e EdmnT Ty e r om rrmmrmramee=

Potassium hvdroxide Limited to be used for pm-nmmg auﬂﬁrﬂs pl-l
R adjustment agent.
Calcium hydroxide Limited 1o be used for pmad foods of plant mgn _
DL-fartaricscid =~ | Limited to be used for processed foods of plant origin.
L-tartaric acid Limited to be used for processed foods of plant origin.
DL-sodium tartrate Limited to be used I’urmnﬁclmn:nr e
Lsodium tartrate | Limited to b used for confectionary.
DL- potassium hydrogen Limited to be nsed for grain processed foods or
tartrate confectionary.
L- potassium hydrogen tartrate | Limited to be nsed for grain pmumc-dimdsur
| confectionary.
Mono m‘icmm phl:lsphalr. Limited to be used for powders as expanding agent. agent. -
Calcium sul fate Limited to be used as coagulating agent or used for the
confechonary, the processed beans products or bread
: yeasl,
Algmn:acld S Limited to be mﬁrmmmnrphm@ﬂ B
Sodiumalginate | Limited to be used for processed foods of plant origin.
Carrageenan In case for processed foods of animal origin, limited to
. be used for dairy products.
Carob bean gum In case used for processed foods of animal origin,
{Locust bean gum) limited to be used for dairy products or processed meat.
Ciuar gum In case psed for processed foods of animal origin,

limited to be used for dairy products, canned meat or

| egg products.

62



S ————r ey e

_Tragacanth gum
Arabian gum

Karaya gum

Yot gu_m__ .

Limited to be used for dairy products, edible fat and ofl
or confectionary.
In case usesd I"'urpmc:ss:a:l foods of animal nngm.__

S—

In case used for prmessad foods of animal origin,
linited to be used for dairy products ﬁrmnf‘ﬂnnnﬂ.r}r

Limited to be used for processed foods of plant origin.

_Lumttad to ha us&d for processed f fmds ﬁfplnut origin.
In case used I"'ur]:lmc:asm:l foods of animal origin,
limited to be used for dairy products.

| In case used I’urpmcamm:lﬁ:-ndsuflnmalmwn,

I case used for processed fvods of animal ongin,
limited to be used for

limited to be used for processed meat.

Emcyme-treated lecithin

Limited to those obained withoul any bleachmg or
organic solvent treatment and in case usad for
processed foods of antmal origin, limited to be used for
dairy products, baby foods derived from milk, fat and
oil products of mavonnaise,

 Enzyme-degraded lecithin

E-EE_}'D“EI-:EII]‘I‘I]‘I

| oil products or mayonnaise, ]

Limited to those obtained without any bleaching or
organic solvent treatment and in case used for
processed foods of antmal origin, limited to be used for
dairy products, baby foods derived from milk, fat and

Limited to those obtained without m:y bleaching or
organic solvent treatment and in case used for
processed foods of animal origin, limited to be used for
dairy products, baby foods derived from milk, fat and
oil products or mayonnaise. Limited to those obtained
without any bleaching or organic solvent reatment, and
in case used for processed foods of animal origin,
limited to be used for dairy products, baby foods
“derived from milk, fat and oil products or mayonnaise.
Limited to those obtained without any bleaching or
organic solvent trestment and n case wsed for
procedased foods of animal origin, limited to be used for
dairy products, baby foods derived from milk, fat and
ol products or mayonnalss.

' Limited to be used fm—;mnma:d foods of plant un_gln.

".Lumt:a:ltnh:;mndfurprun:ﬂsnd foods of plant origin.

Limited to be used for processed foods of plant origin,

Limited to be used for processed foods of plant origin.

Limited to be used for processed foods of plant origin.

Silicon dioxide

Adtivecarbon

| as gel or colloidal solution,

Limited to be used for processed foods of plant origin

Limited o be used for pmnmgad foods of plant nngm.

Becswax

| as separating agent.

Limited to be used for processed foods of plant origin

Limited to be wsed farm-nmd foods of plant nngn
as separating agent. o

Woodash

Flavorings

Limited to those derived or produced from natural
sources without chemical treatment. Limited 1o be used
for iraditional cheese production, alimentary konjac
product production or removing harshness of wild
vepetable,

_- Except those chemically synthesized.
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Oxygen
Earbnndn:rmde .
Enzyme

Substances which are generally
provided for eating or drinking
as foods and which are used as
food additives

e I

Limited 1o be used for animal intestine as disinfection
and used for epe as cleansing.

Hypochlorite solution

Limited to be used for animal intestine as disinfection

| and used for egp as cleansing.

Limited 1o be used for animal intestine as disinfection |

and used for ege as cleansing.
Sodium fumarate | Limited to be used for animal intestine as disinfection
and used for epp as cleansing.
Attached Table 2
Chemical agents Criteria
Pyrethrum emulsion Thnsc without piperonyl butoxide as synergist.
Plant and animal oils Except for the purpose of pests control for planl.a

Gelatin

' Exmptﬂ:r the purpose of pests control for planm-.m""

[ Casein

Except for the purpose of pests control for plants.

‘Except for the purpose of pests control for plants.

aspergillus B

Extract from mushroom Except for the purpose of pests control for plants.
{shiitake fungus) - S
Extract from chlorella Except for the purpose of pests control for plants.
[T SE— | Exept o the prpast of pests cantval and Tied o
o those dertved from natural source.

Beewax Except for the purpose of pests control for plants.
Silicate mineral | Except for the purpose of pests control for plants.
Diatomaceous carth I
Bentonite Except for the purpose of pests control for plants.
‘Sodium silicate Except for the purpose of pests eontrol for plants.

Sﬂdmm hln:arh:mate

C-a:hm diowide

Potassium S0Ap

Except for the purpose of pests control for plants.

Except for the purpase of pests control for plants.

B b e e e

Boric acid
P]mmmm agant

Limited to the use of insectirap.
Limited to those contaiming sex pheromone petivity of
insccts as an active ingredient, and except for the
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Edible plants extract Limited to those derived from natural sources without
the use of chemical treattment and not used For the
purpose of pest control,

{Notes)  The use of chemical agents shall be in accordance with the prescribed usage.

The Supplementary Clause

{Schedule)

1. This notification becomes effective 30 days after publication.

{Interim Measure)

2. Grading in accordance with the previous criteria of the lapanese Agricultural Standard for
organic processed foods is permitted for 3 months after the enforcement of this standard.

The Supplementary Clause (MNotification No.210 of the Ministry of Agriculure, Forestry and
Fisheries of February 28, 2006)
1. This notification becomes effective on March 1st, 2006,

Supplementary Clanse (Motification No.1464 of the Ministry of Agriculture, Forestry and Fisheries

of October 27, 2006)

{Schedule)

1. This notification becomes effective 30 davs after publication.

{Inierim Measurc)

2. Grading in accordance with the previous criteria of the Iapanese Agricultural Standard for
organic processed food is permitted for | year after the enforcement of this standard.
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