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BEVERAGES
<Z7Ila—)esE>
<ALCOHOLIC BEVERAGES>
(M ES)
(Fermented alcoholic beverages)
b b1 B4 1 BAE
Sake
16001 =t 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—i12.3g (15.455%)1)
Josen (100g : 100.1ml, 100ml : 99.9g)
16002 fu ST 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—i12.3g (15.455%)1)
Junmai (100g : 100.2ml, 100ml : 99.8g)
16003 ARG 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—i12.3g (15.455%)1)
Honjozo (100g : 100.2ml, 100ml : 99.8g)
16004 127, 3] 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—v12.5g (15.755%)2)
Ginjo (100g : 100.3ml, 100ml : 99.7g)
16005 il 2.5 3 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—i12.0g (15.155%)3)
Junmai-ginjo (100g : 100.2ml, 100ml : 99.8g)
E—
Beer
16006 e 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 (LR % 04)
Pale T —3.7g (4.6 BN
(100g : 99.2ml, 100ml : 100.8g)
16007 B 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 EEI:‘“—II/E’%UD
Black Ta—l4.2g (5.37 ENX)°
(100g : 99.0ml, 100ml : 101.0g)
16008 AFTH 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 (7.655%)”
Stout (100g : 98.1ml, 100ml : 101.9g)
16009 E3b0i 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 /Vva—4.2 g( 5.3 55%)6)
Happoshu ® (100g : 99.1ml, 100m! : 100.9¢)
SESE B4 ULV
Wine
16012 n¥ 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 /v=a—/18.5g (1&755%)9)
Rose (100g : 99.8ml, 100ml : 100.2g)
<HKE\>
<TEAS>
(®&FE)
(Green teas)
16035 223 601 129 65 407 0 0 0.1 0 194 0 20 0 0 - 0 0 - 04 0 104 0 - - - - - 256 422 - 0 0 0 - 0 - - - - - - - 0
Maccha ¥
HAF
Sencha ™
16036 * 598 131 54 413 0 0 0 0 204 0 15 0 0 - 0 0 - 1.0 0 8.0 0 - - - - - 21.0 480 - 0 0 0 - 0 - - - - - - - 0
Tea
<a3a—kt—-23278>
< COFFEES AND COCOAS>
a—kt—
Coffee
16046 AVAREha—e— 707 315 69 322 0 03 0.1 Tr| 330 0.1 76 28 0.7 - 0 0 - 0 0 95 03 - - - - - 443 13 - 0 0 0 - 0 - - - - - - - 0.1
Instant coffee
16047 a—e—fkk 756 541 189 26 34 32/ 100 1.1 314 07 145 02 01 0 04 09 0 15 03 219 0 0 0 0 0 0 28 05 0 0 0 0 0 02 0 0 0 0 0 0 0 O|tE# (FLARZAD) 1
Coffee drink C4:0 2.8g, C6:0 1.5g, C8:0 1.0g, C15:0 ant
0.8g., C16:0 iso 0.2g, C17:0 ant 0.5¢
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Fatty acids per g lipid fa fn Saturated — @ & fa #n Monounsaturated £ i F 2 M Polyunsaturated
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237
Cocoa
16048 Ea7aay 925 574 319 32 0 Tr 01 Tr| 254 03 350 1.0 02 - 0 0 - 03 0 342 0 - - - - 33 02 0 0 - 0 - - - - - o(B4 : Miz=aT
Pure cocoa
16049 I raay 922 585 302 35 15 15 36 04 293 03 224 06 0.1 0 02 03 0 06 01 314 01 0 0 0 0 34 03 0 0.1 0 Tr 0 0 0 0 0 0|BlI4 : A RHEhaaT
Milk cocoa C4:0 1.5g, C6:0 1.0g, C8:0 0.6g, C15:0 ant
0.2g, C16:0 iso 0.1g, C17:0 ant 0.3g




