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PULSES
hTE
Adzuki beans
04001 2RI, 50 94 91 19 18 37 69 34 100 44 14 60 39 76 51 140 200 47 53 64 1,200 22 lﬁ]}\nﬁ:%ﬁﬁ’l)
Whole, dried, raw
bl
An: bean paste
04005 EBLdbA 61 100 85 17 18 36 74 37 110 45 13 68 39 70 51 140 170 47 52 66 1,200 22 EikdbA
Sarashi-an®
WAITAED SRSE. HERME, FUHA, B, XE. REL2ET
Kidney beans
04007 2RI, 58 99 84 16 17 33 69 37 110 51 14 67 39 77 50 140 180 48 45 66 1,200 24
Whole, dried, raw
(06010) ERVANTAEFRE -
WAIFAESD
AAES FEAED, Bl E0Y
Peas
04012 2RI, 49 86 920 12 19 32 58 36 94 48 11 57 32 100 53 140 200 54 50 58 1,200 21 lﬁ]}\nﬁ:%ﬁﬁ’l)
Whole, dried, raw
(06020, ANESE-BHRE -
023) (RAESH)
Ek-dva
Cowpeas
04017 2RI, 54 94 83 19 19 38 69 37 110 45 14 63 40 78 54 130 200 54 54 56 1,200 25
Whole, dried, raw
ZToEDH
Broad beans
04019 2RI, ¥ 49 91 81 9.1 15 25 52 37 89 46 11 57 33 120 52 140 200 53 53 60 1,200 24 ‘ﬁ]}\nﬁ:“)
Whole, dried, raw
(06124) RRE-BRE - T5FH
Eg BERED
Soybeans
[£4 - £HRA]
[Whole beans and its products]
Xl
Whole beans
04023 [HPE, ¥ 52 89 74 16 19 35 61 40 100 47 16 56 32 83 50 140 220 50 61 61 1,200 23
Domestic, dried, raw
04025 KEE, # 52 89 75 16 19 35 59 40 99 47 16 55 34 83 51 140 220 51 61 61 1,200 23 E{ﬁ%%ﬁﬁi%b‘ﬂ\fgw%@‘”
U.S.A., dried, raw
04026 FEE, # 52 89 74 16 18 34 59 38 97 47 15 55 34 87 50 140 220 50 61 60 1,200 23 Efﬁ%*ﬁﬁx‘.i’bfwtb\‘b@@
China, dried, raw
Ly BEREEEDY
Kinako ™
04029 SRRE 53 91 68 16 18 34 61 1 100 47 15 56 33 84 52 140 220 51 62 60 1,200 24
Whole bean type
04030 BLEEKRE 53 91 60 17 16 33 62 40 100 47 15 56 33 85 52 140 220 50 61 60 1,200 24
Hulled bean type
(06015) AEEOFRE- ALFH
(06287) LPL-BRE- (BPLE)
[E% - BizlT4E]
[Tofu and Abura-age]
04032 REEEE 52 920 73 15 15 30 61 45 110 46 16 53 30 920 48 140 220 49 62 61 1,200 23
Momen—tofu®
04040 mizlT 54 93 " 14 13 27 63 45 110 44 15 56 30 88 48 140 220 48 62 60 1,200 24
Abura-age 10)
1) Including imported product ~ 2) Powder of strained An (bean paste)  3) Including dun—colored and green peas  4) Imported  5) Yellow type  6) Non-GMO  7) Roasted and ground beans  8) Including green type  9) Regular tofu  10) Fried thin slices of pressed tofu
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Ammonia
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Remarks

04042

04046

(17044
~048)

04050

04051

04052

04057

04060

HYDE
Kori-dofir "

[#h=4E]
[Natto]

A3 EME
Ttohiki-natto *
[#ZE]-REH RV
BEHE - (#TH

)

[#Dith]

[Others]
Bhs
Okara®

(=538
Traditional product

Fk

Modern product
B3
Soy milk

XN
Regular type

KELAIFEL

Soy protein
SRERE I AEL
Isolated type

EE-3

Yuba®

FL
Dried type

(05034) | B ohEUL-TERE - 5oh#LY
Y&elES

Mung beans

04071

N
Whole, dried, raw
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1) Frozen, thawed and dried tofu

2) Treated with an alkaline (sodium bicarbonate) solution for an easy cooking

3) Fermented whole soybean

4) Insoluble residue from soy milk processing

5) Calculated from Item No. 07-038 in the Revised edition

6) Film formed on surface of boiling soy milk

7) Imported



