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BEVERAGES
<TFIa—LEREE>
<ALCOHOLIC BEVERAGES>
(BRiEEE)
(Fermented alcoholic beverages)
E B4 : BAE
Sake
16001 it 824 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 o7 va—/12.3g (15.47 8%
Josen (100g : 100.1ml, 100ml : 99.9g)
16002 KB 83.7 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 o7 va—/12.3g (154 &%)
Junmai (100g : 100.2ml, 100ml : 99.8g)
16003 ARG 828 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 o7 va—/12.3g (154 &%)
Honjozo (100g : 100.2ml, 100ml : 99.8g)
16004 27 ¥ 836 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0|7 va—/r12.5g (15. 7 &%)?
Ginjo (100g : 100.3ml, 100ml : 99.7g)
16005 BKAS RTE 835 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 o7 va—/12.0g (15. 1 &%)”
Junmai-ginjo (100g : 100.2ml, 100ml : 99.8g)
E—
Beer
16006 32 928 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 ﬂil:“—/l/’&‘ﬁ'ﬂ‘l)
Pale Ta—13.7g (465 E%)7
(100g : 99.2ml, 100ml : 100.8g)
16007 2 91.6 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 ﬂil:“—/l/%ﬁbo
Black FAa—4.2¢ (5.3% %)
(100g : 99.0ml, 100ml : 101.0g)
16008 AFTh 884 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0|7 va—/v5.9g (7.6% 2%
Stout (100g : 98.1ml, 100ml : 101.9g)
16009 A8 920 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0|7 /La—14.2 g( 5.3 2 2%)°
Happoshu © (100g : 99.1ml, 100ml : 100.9g)
RESE B4 AV
Wine
16012 =34 874 Tr 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0|7 /va—/18.5g (10.7%8%°?
Rose (100g : 99.8ml, 100ml : 100.2g)
<HE>
<TEAS>
[€o¢.3 )
(Green teas)
16035 -3 3 50 53| 319 068 0.34 216| 1.34 0381 0 0 3 0 620 0 62 0 0 - 0 0 - 12 0 330 0 - - - - -/ 810 1300 - 0 0 0 - 0 - - - - - - - 0
Maccha *
HAFK
Sencha
16036 * 28 47| 281 062 025 194 135 059 0 0 0 0 570 0 42 0 0 - 0 0 - 28 0 230 0 - - - - -/ 590 1400 - 0 0 0 - 0 - - - - - - - 0
Tea
<3a—kb—-3278H>
< COFFEES AND COCOAS >
a—k—
Coffee
16045 B 98.6 Tr| 002| 0.01 Tr| 001 Tr| 001 0 Tr Tr Tr 7 Tr 2 1 Tr - 0 0 - 0 0 2 Tr - - - - - 9 Tr - 0 0 0 - 0 - - - - - - - Tr|E M : J—E—%XIOg/%ﬁISOmIm
Infusion
16046 AVARZ/ha—k— 38 03 021 009 002 010 Tr| 0.09 0 1 Tr Tr 70 Tr 16 6 2 - 0 0 - 0 0 20 1 - - - - - 94 3 - 0 0 0 - 0 - - - - - - - Tr
Instant coffee
16047 a—e—fkkt 90.5 03| 023| 0.16 006 001 Tr| 001 8 7 23 2 " 2 33 1 Tr 0 1 2 0 3 1 50 0 0 0 0 0 0 6 1 0 0 0 0 0 Tr 0 0 0 0 0 0 0 ojfEE: (LRAAD) P
Coffee drink C4:0 6mg, C6:0 3mg, C8:0 2mg, C15:0 ant
2mg. C16:0 iso 1mg, C17:0 ant 1mg




C4:0 94mg, C6:0 62mg, C8:0 41mg, C15:0 ant
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