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W4 HFR: Lauroyl arginate ethyl ester HCL
CAS: 60372-77-2

INS: 243
ELINECS: 00-11-0173-00
I TE: 421.02

é}% ﬁ : C20H41N403C ].
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FEEBERS SR 2 Mg EhMREh (Lauroyl arginate ethyl ester, PATRTFRLAR , & HHERR. LKSE
MR ZEEABEHEAEUL A AR B — Rk &4, 12405 1 32 EERRAE A2 L D8 L PH 25 7 2 T 5 71
W2 GE R T ELE FO R TS B s s 1

VHEEZF —2y ) 42 204 X LAE ) 22 e M HEAT R THITEAL 2 5, 12002 4 [F) 2% [E FDA f 57 T A:
14 (WHO) $RACLAERIFH T & e . PRy, WASMERINLAES, HAREFCHA H
MR CEERUEEIR. R ERTFEaRIE, 127~ A 7E 1E % & S n LB B AR B Y FE N R fae o FERY
FATSEPRIRI K& iy, RSBl s VR REAR . 58 B ARV 12 A 2 I LB

200549 H 1 H, FDAKRAL T VPHIES, LAEMHALENGRAS (FTLA LA MPR) , A A



CHIHONBIO

(IR B PR AP A o tEAh, 36 B ARAtHE T BE R &= S (K6 . 20134
TH, BRI E %2 4:)5) (EFSA) #LAEF N BRI E it H 3%, S5 NE243. 20144F5 H BB il 22 4 )
WA 55506/2014 5381, LR LAE AT TRRAMEN MR B A I A0 S0 8 A AL B A A i
20114E3 . 2011 F7HEFRMIEM (CAC) LRI, 3Rz WHLHE T LAERIE FHVE &
R, Jed Rod I Va I i H I
2015%E3 H & itz & IR Zs 522 (CCFA) HEHELAR At I . K& i S i T
B
20164F3H, CCFAMWLAETERRN. FE&mitT 7 iFh. Bzl s (CAC) 7E20164E7
H 2847 28 39 2 W e 1 X B T A
20184E R A i ox (CAC) ZE4LIRSPULHE | LABFE 287 St i) A i
BRI BREAAN 20 A2 E bR ahiE MR 512 (CAC) B BEIN E XA I HEE A LAE 4F, i
VR 2 HAh [ SRR A EVEEA F RO b B Bttt XUSE R ASE: gk, BV, &
WEEENE. B EHE FRAREEKE. D@, SRR, Hrii=. BlEg.
H AI7E B MR AL R MBI, At R S R T vE A A
LAE J&—F A 5 IR A, iR RE KPR NT 2 %, 15 42-45° C. {fECEEH
SRR T 40% (W / W), TE/KIM(SI, ZEE7, M) ik R i /¥R T10, HE
TR ) RATEE IS 3R . LAERAA SRR AR NRN ET56 ), AHATFSERM
HEORA I RTETEMSR), RHEEH T RANIEE S KE, CACHLHELAE & & in TBhH.
FEPH3-T(ITE B N LAE REfR Ak 2R E M. L A B FOM RN E BARER RS e,
FHEFFAE FALAE IR it S/ BRI X 0B N R (e o oy 2 LA B VK .
THABGRMBEE R, £S5 IR S AN S TN R . L A EEHTHRER
f, 24 pH KT 6. 0 T FUR & 1K
CACHAE ) FH 9 [ K% A FH 2 L P A
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LAE X ANFESRALMAEY), KER 72 B0 W 1 S/ NIRRT TR R, o 1 H) i

R X D R A2 A B ) Manresa {324,

GHI A

T E WS LAE (ppm)
Alicyclobacillus acidiphilus W& AR TR 2 AT DSWZ 14558 8
Arthrobacter oxydans EACEAT ATCC 8010 64
Bacillus cereus var mycoide IR ZF B AT B EOIR A b ATCC 11778 32
Bacillus subtilis Fili S 25 AT B ATCC 6633 16
Clostridium botulinum I EEAR ATCC 19397 | 64
Clostridium perfringes B CHR ATCC 77454 16
Clostridium perfringes IS ATCC 12917 16
Lactobacillus curvatus 5 il FUAT R ATCC 25601 16
Lactobacillus delbruckii ssp LR AR ATCC 10705 16
Lactobacillus paracaset Bl T B ALAT B ATCC 25302 16
Lactobacillus plantarum M 2F FLBR AT ATCC 8014 16
Listeria monocytogenes B 2T 3 A R TR ATCC B4/97 8
Listeria monocytogenes BAAZ 2 PR 3 A R Ry ATCC 15313 2
Leuconostoc mesenteroides Ji7 R £ 2R ATCC 19255 32
Micrococcus /uteus P TR B ATCC 9631 128
Mycobacterium phlei R AT B ATCC 41423 2
Staphylococcus aureus G O R PR ATCC 6538 8
G4t LAE (ppm
Alcaligenes faecalis FEPEHNE ATCC 8750 64
Bordetella bronchiseptica CRE R R ATCC 4617 128
Campylobacter jejuni 2= s ATCC 29428 8
Campylobacter jejuni 75 1525 HC2 16
Citrobacter freundii 9 IRAT I R AT 1 ATCC 22636 64
Enterobacter aerogenes PSR ATCC 13048 32
Enterobacter faecalis FENER R ATCC 27285 4
Enterobacter sakazakii B e fz ATCC 29544 | 32
Escherichia coli0157H7 KIgtt s ATCC 35150 | 32
Escherichia coli KIGF B ATCC 8739 32
Klebsiella pneumoniae var Jiili ¢ e B A1 B it 98 P Fh ATCC 4352 32
Proteus mirabilis AR CECT 170 32
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Pseudomonas aeruginosa B AR R ATCC 9027 32
Pseudomonas fluorescens P o8| &N OIS ATCC 13430 32
Salmonella cholerasuis EEFLDIIRE ATCC 13076 8
Salmonella typhimurium AT FEYD TR ATCC 14028 32
Shijella dysentariae ETRIPAT 14 ATCC 13313 8
Serratia marcescens R VD TR KBS ATCC 10759 32
Yersinia enterocolitica N 46 1 9 B IR 2R IR B ATCC 27729 16
Vibrio parahaemolyticus Bl A 5 ATCC 17802 128
P B A LAE (ppm
Candida albicans HE SR ATCC 10231 16
Rhodotorula rubra IRELFB) CECT 1158 16
Saccharomyces cerevisiae T 4 e B ATCC 9763 32
B 1A LAE (ppm)
Aspergillus niger ith 25 ATCC 14604 32
Aureobasidium pullulans FEAH R B ATCC 9348 16
Gliocladium virens ZRAG T A ATCC 4645 32
Chaetonium globosum RESH ATCC 6205 16
Penicillium chrysogenum P E R ATCC 9480 128
Penicillium funiculosum NN CECT 2914 16

LAE = B4 FH T M 40 B o JBE AN T S SRR iR AR B T3, IE W AR I 2 240

Blan, %G -( S typhimurium ATCC 14028) F1G+( S. aureus ATCC 6538) Bl HAJHI B R KB 5T R B,
Fed /NI RAR BE 73 30 Ay 32 M1 8ug/mL, X IGHIEFE IR 28 0 SR 2 24y 2 e 5 B R R AE L A AE AT =, A
Bhe g e BRI

W R, BN T R BTRETE A B LAEXS 405 B e (&l o) -



CONTROL LAE 32 pg/mL

B1 LAEXS. typhimurium ATCC 140284 ff i i) pi a5

{"Ii'}NTﬂlf']L LAE 8 pg/mL

K2 LAEXTS. aureus ATCC 65384H i it e As

!i!nln!n!@!!\_‘é!!, L!!!! !n!ﬂ!!\ !}L‘!!ﬂt! !!!M!!KEIF@ TIRKHIRIE. HRiE

RYIIRTL, EIED ARG A F RN LAE &R EHAT TR T, BFT T A
Vil I = Y B N K LAE Xf S.aureus ATCC6538(G+) . P.areuginos (G-)ATCC 9027 Al
C. albicans ATCC 10231 (F#BFB) FU S/ MBI BEI AL . LA 3 NITB: &R, HRAIEE
@R, CAVPAG R LAE SRR P AR (L. LAE 558 51 RS AR W i LI 1 A 2R
BT BT B /MWRIREE F3Gn. IXFIR SR pH AR5 RS A AR R T AL,
AR IX R LAE (AR S B A R R M 25 1 SR & MR R UL, TEANAEAE
LAE iy 3 1 5 I 27 1N PR AR 8 S MV
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LABFE i P RIS N, R B PIE. EREI T, fE25°C. pHE J94fI5&F T, LAER)5EH]
B —4, pHECNTIN ABTR, pHIE IR Hy34 /N .

LAEFEANFJpH (1400, 5 11 1.5 2, 2.5, 3H13.5) FHEEE (4, 26F150°C) &M T, WM iR, R,
WA, SERREGEE SR KIES0RIIBTT. 45REM] IR SPHECMILAEK## ALAS (I EERRE IR
FHEE— KN R R R A A HERR . (EMRAUPHAI =R (25°C) 244, RAMSAEEN, B2 ik (507T)
FURpHIE (RI2803 ) MR, BEWSECCERI/KME. SR I oG, LARRSEMRIREERR. 7E10,
20, 308140 K73 HIFEREELPHO. 5

(50°C) , FriRMRPH{EO0. 5 (50C) , WAHEPHMEL 5 (50°C) FISERERpH 1.5 (50°C) KA Fa S
LAETE & Hiik . BEAMITFERY], AR SIEMAM th, XLAERIAER FE5R2.

ARG RFY, LAEAREIERCHIpH (< 2853 ) MR (0 50 'C ) 24N H . #-4E 10-20

REEOTRARA, A — BRI F8514 .
FENAHIRERAN LAEAHEAEA SEUEAE S 0, BB SRR ARRL AT

1. LAE ¥&
IH PadE
G H kR
R >95.0%
TR E <3.0%
pH (1% 7K¥EHK) 3.0~5.0
FER <1.0%
ol <10mg/Kg
#r (Pb) <5mg/Kg

i (As) <2mg/Kg



\ Y 4

CHIHONBI

2. 10%LAE itk

HH 73
S RPN UL
CE? 210.0%
W= <80.0%
ZhE <10.0%
pH (10% 7KIAK) 3.0~5.0
HEER <0.10%
HE)R <10mg/Kg
# (Pb) <5mg/Kg
filt (As) <2mg/Kg

MIARGE: 2 T50/A% 54848 Mk ad: 2575 / i
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BT Bk RNAE
01.6.1 Unripened cheese AT 200 mg/kg
01.6.2.1 Ripened cheese, includes rind J&ENAIWIES, EFREAM Y 200 mg/kg
01.6.3 Whey cheese FLif ¥k 200 mg/kg
01.6.4 Processed cheese JI T4 200 mg/kg
01.6.5 Cheese analogues WiE&ZEfIY) 200 mg/kg
02.2.9 Fat spreads, dairy fat spreads and blended spreads % 200 mg/kg
R WTIRAR, 2L R IR AR S iR R R
04.1.2.2 Dried fruit T 200 mg/kg
04. 1. 2. 11 Fruit fillings for pastries 7KFAHMHIKE S 200 mg/kg
04.2.1.2 Surface—treated fresh vegetables (including mushrooms 200 mg/kg

and fungi, roots and tubers, pulses and legumes, and
aloe vera), seaweeds, and nuts and seeds FHACFET ]
WEEERSE (BB, MM, SRMESE, &
%), W, RRMMT
04.2.1.3 Peeled, cut or shredded fresh vegetables (including 200 mg/kg
mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and nuts and seeds
EB . VIBRUIWER i B o (BB s AL L ARZEAIER 2X,
TRMER, L) BE, BT
04.2.2.3 Vegetables (including mushrooms and fungi, roots and 200 mg/kg
tubers, pulses and legumes, and aloe vera), and seaweeds
in vinegar, oil, brine, or soybean sauce @iz (fLFEEE
AEE, REMHRZE, GRMGAE, &~ 25, DIKEE. .
K B I T

05.1.3 Cocoa—based spreads, including fillings R A[¥%&, FE 200 mg/kg
ik

5.3 Chewing gum [ ## 225 mg/kg

6.5 Cereal and starch based desserts (e.g. rice pudding, 200 mg/kg
tapioca pudding) &3 RIEH K S BIUKATT . REAM
1)

08.2.1 Non-heat treated processed meat, poultry, and game 200 mg/kg

products in whole pieces or cuts ACZHAbF KB He mh T)
R B TR, KE R

08.2.2 Heat—treated processed meat, poultry, and game products 200 mg/kg
in whole pieces or cuts ZHALFRFEEELEL V) b i A1 2
FKEFNEFIR I i
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08.2.3

08.3.1

08.3.2

08.3.3

09.2.4.1

09. 2. 4.

09.2.5

09.3.1

09. 3. 2

09.3.3

09.3.4

12.2.2
12.5
12.6.1

10. 2
10. 4

Frozen processed meat, poultry, and game products in
whole pieces or cuts AIAMNLIAIZE. FKEMYTRRSE i 5
Beali )

Non-heat treated processed comminuted meat, poultry,
and game products JFPAbHRIALIS KR ERTA, K&
BE

Heat—treated processed comminuted meat, poultry, and
game products Zeid#ACPEAGRIBE . 5K &5 AN EF A I
Frozen processed comminuted meat, poultry, and game
products HEACEERIRER, FKEMIZENr=

Cooked fish and fish products ¥ A ] 5

Cooked mollusks, crustaceans, and echinoderms & Z\f)

L74% S Ky NI PRSIk Y Iy

Smoked, dried, fermented, and/or salted fish and fish
products, including mollusks, crustaceans, and
echinoderms B fl, T, KEEMA/ SR A KA W, 6
PN Y). SR 5
Fish and fish products, including mollusks,
crustaceans, and echinoderms, marinated and/or in jelly
A, AFERIESY . BRI S, A/
BURAE R R 7™ b

Fish and fish products, including mollusks,
crustaceans, and echinoderms, pickled and/or in brine
R i, BRRRAREN Y. Wi Kk Eh Y, &
it 1) 0/ SR AE £ K
Salmon substitutes, caviar, and other fish roe products
= B AT AT At £ ]
Semi—preserved fish and fish products, including
mol lusks, crustaceans, and echinoderms (e.g. fish
paste), excluding products of food categories 09.3.1 —
09. 3.3 it St i i, AFEIRAKRSNY . W Fe s SO
g W) (BlintE) , HAEREETEWRA 09.3.1-09.3.3
HR7 b
Egg products X&)
Egg-based desserts (e.g. custard) S&flEH S (a0 ghyb
)
Seasonings and condiments VEMAENFIVE M W
Soups and broths JEZEGH
Fmulsified sauces and dips (e.g. mayonnaise, salad

dressing, onion dip) FALBEIT I (WEEE. Wik,

200

315

200

315

200

200

200

200

200

200

200

200
200

200
200
200

mg/kg

mg/kg

mg/kg
mg/kg
mg/kg

mg/kg

mg/kg

mg/kg

mg/kg

mg/kg

mg/kg

mg/kg
mg/kg

mg/kg
mg/kg
mg/kg
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12.6.2

12.7

14.1.4. 1

14.1.4.2

14.1.4.3

3

FERE)

G

Non—emulsified sauces (e.g. ketchup, cheese sauce,
cream sauce, brown gravy) IEFLALER} (NEME . Z L.
Wil . AR )

Salads (e.g. macaroni salad, potato salad) and sandwich
spreads excluding cocoa— and nut—-based spreads of food
categories 04.2.2.5 and 05. 1.3 ¥bdi () Uni@ CoMrvb i
T vbhn) M=1EE ChasEr nlE IR AEE) , gl
N 04.2.2.5 J% 05.1.3

Carbonated water—based flavoured drinks fifkfi&7KFE 11k
Yok}
Non—carbonated water—-based flavoured drinks, including
punches and ades JFERRER/KPEABRIEL, @45 punches and
ades

Concentrates (liquid or solid) for water—based

flavoured drinks ¥4f (RARERIEA) H T /KL R DCR

200 mg/kg

200 mg/kg

50 mg/kg

50 mg/kg

50 mg/kg
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