158 Jpn. J. Food Chem. Safety, Vol. 30(3), 2023

it X

Regular article

BRICETZ2ERBFMEEYOERAERERR (2020 F)

(2023 £ 6 A 22 H=A)
(2023 4£ 8 A 30 H#)
FRbbe 2 9, PRHIZEA Y, OB Y BEUEE Y, WEEILT O, BERE Y BART O RE4T .
TN Y, BERALT Y. BIHBER Y. ARHESE Y, BET40, FEERT Y. Z2HETY
a) H AR TR
b) [EISZ B b B i AR A SR AT

HARAERILFZRFE. Vol. 30(3), 158-164(2023)
Japanese Journal of Food Chemistry and Safety (JJECS)

Poundage surveys of flavoring substances used in Japan (2020)
(Received June 22, 2023)
(Accepted August 30, 2023)

Takayuki Inai ¥, Hideo Ukita ¥, Atsushi Ohashi ¥, Tadashi Kabasawa ¥, Yuiko Kotaka ¥, Tomonobu Sawano @,
Fumiko Sekiya ¥, Kazuyuki Tsuchiya ®, Masaki Terakawa ¥, Yukiko Nagaya ¥, Toshiaki Matsui ®, Hiroki Kubota ),
Chiye Tatebe b Kyoko Sato ® Atsuko Tada®

a) Japan Flavor & Fragrance Materials Association
b) National Institute of Health Sciences

Abstract
The Japan Flavor & Fragrance Materials Association (JEFMA) conducted a survey on flavoring substances used in Japan from
January to December 2020 in line with the global poundage survey conducted by the International Organization of Flavor Industry
(IOFI) every five years. The results of the latest survey on the poundage of food flavoring substances are reported here. The 2020
flavoring substance count in Japan was 1,843, and the total poundage was 1,272 tons. It was generally confirmed in the current
poundage survey that “a small quantity of a wide variety of flavoring substances” is used. Furthermore, for newly designated
flavoring substances, the estimated intake was equal to or less than the acceptable intake for the concerned structure class or there

was a sufficient margin between the estimated intake and the no-observed-adverse-eftect level (NOAEL), confirming its safe usage.
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