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ao11g  |2gave syrup [natural EEM L Y7 (FRHEED 31A03 300244
sweetener]
A#0219 |allspice F— IV AL A 31B01 300056
A#0222 |almond confectionery ;;f/ FAY =Tz 30401 300138
A#0229 |almond paste T —F RX—AZ |k 32F04 300004
A#0327 |aniseed T = —FRK 31B01 300006
A#0445 |apple sauce [condiment] Jyoay—x GEwE 31A02 300263
AH0487 aromatic preparations for MnEE BHOb D &R, 04001 200011
food )
A#0517 art}flclal sweeteners for EHER AT H DR 3103 200315
culinary purposes
aioss1  |aspartame for culinary BHELH 7 25T — A 31A03 300317
purposes
B#0059 |baking powder NR—F TRy — 32F08 300199
B£0060 baking soda [blcarbonate of b 01401 300200
soda for cooking purposes]
B#0097 |baozi N R 30A01, 32F06 300231
B#0112 |barley meal OxElY KFE 33A03 300061
B#0173 |batter mixes Ny B —I v A 33A03 300283
B#0198 |bean meal TOHLUEH 33A03 300058
B#0231 |bee gluex BH7TaRY Z 32F15 300166
B#0238 |beer vinegar =R 31A02 300148
bibimbap [rice mixed with e (B E4ARNEREET-
B#0292 vegetables and beef] =) 32F06 300250
bicarbonate of soda for
B#0298 |cooking purposes [baking R B B 01A01 300200
soda]
B3y |"inding agents for fce F AR Y — LA 01401 300074
B#0386 |biscuits E' X b 30A01 300016
B#0617 |bread rolls 7 —/)L/N 30A01 300110
B#0619 |bread* N 30A01 300093
B#0620 |breadcrumbs VS 32F03 300189
B#0676 |buckwheat flour 18 33A03 300261
B#0677 |buckwheat, processed ZIEDOMT 5 32F03 300260
B#0701 |bulgur TNTT (OEFED/NE) 33A03 300259
B#0712 |buns N R 30A01 300023
B#0719 |burritos 7Y —k 30A01 300237
C#0025 |cake batter r— AR 32F03 300072
C#0027 |cake dough r— AR 32F03 300072
CHO030 |cake frosting [icing] 7 — X Hb bR 30A01 300203
C#0033 |cake powder A H#¥ 32F09, 33A03 300071
C#0034 |cakes FIRET 30A01 300029
C#0073 |candies Xy T — 30A01 300020
C#0083 |candy decorations for cakes TF—XEMAX YT 4 30A01 300226
C#0100 |capers r—N— 32F04 300031
C#0112 |caramels [candies] ¥ 7 AL 30A01 300032
C#0113 |caramels [sweets] ¥ 7 AL 30A01 300032
C#0247 |celery salt e l)—Y L h 31A04 300123
C#0286 |cereal bars U T IN— 32F03 300218
C#0287 |cereal preparations WPl 32F03 300034
B EEE N
C#0289 |cereal-based snack food ?CF@ EERRET ATy IR 30A01, 32F06 300195
8]n)
C#0311 |chamomile-based beverages f:& R EERBET ORI o9,y 300248
C#0337 |cheeseburgers [sandwiches] Fe AN —F— 30A01 300208
chewing gum for breath B XbonITbdFa—A
C#0395 freshening B A (T 30A01 300272
C#0397 |chewing gum* Fa—A A 30A01 300035
1] — By —
CH0401 |chicory [coffee substitute] FaV—ai LU~ 29801 300036
C#0426 |chips [cereal products] F v A (YR 30A01, 32F03 300161
C#0435 |chocolate Faal—| 30A01 300038
coage |Chocolate beverages with IAUAYF a3 L— MR 29801 300085
C£#0437 chocolate decorations for b AR T g 3 L— b 30A01 200295
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C#0439 |chocolate mousses Faal—hrbh—RA 30A01 300204
#0440 chocola?e spreads ﬂ“y“/vﬂb DFaal—rRAS 39504 300242
containing nuts L R
C#0441 |chocolate-based beverages F g 2 L— B 29B01 300151
C#0442 |chocolate-based spreads zii ‘]zb‘ & ERRrE LA 32F04 300241
C#0443 |chocolate—coated nuts ;;Zgi - hTEbR T Y 30401 300227
chocolate—covered potato Fagal— b NFLERT b F
C#0444 chips o RHT 30A01 300293
C#0445 |chocolatines ‘fz%féé;;/fif TV 3001 300280
(#0453 |chow—chow [condiment] FxUvFx v GH%RED 31A02 300162
C#0479 |chutneys [condiments] F ¥V x 31A02 300182
C#0504 |cinnamon [spice] 'y (FEED 31B01 300030
C#0593 |cloves [spice] TF (FFED 31B01 300040
C#0627 |cocoa aay 29B01 300024
C#0629 |cocoa beverages with milk NUYON/E=S=VE ¢ 29B01 300083
CH#0631 |cocoa nibs HHF =T 32F04 300310
CH#0632 |cocoa substitutes RH=z=7 29B01 300297
C#0633 |cocoa—based beverages oo 7 Ak 29B01 300150
C#0638 |coconut macaroons aafyYehial 30A01 300285
C#0648 |coffee a—k— 29B01 300026
C#0649 |coffee beverages with milk 7 AY a—b —fE 29B01 300084
C#0651 |coffee capsules, filled N TEBILADDa— — 29B01 300286
C#0653 |coffee flavorings éz £ ;%&%H (REMOBOE 1050 300010
C#0654 |coffee flavourings éz £ ;%&%H (REMOBOE 1050 300010
CH#0664 |coffee substitutes Kfa—b— 29B01 300152
C#0665 |coffee—based beverages o— b —fkk 29B01 300149
31A01, 31A02
CH#0794 |condiments TG B O 8t 31A03, 31A04 | 300041
31A05, 31B01
C#0804 |confectionery a7z vatl— 30A01 300042
confectionery for 7Y A=AV ) —HfiHa T
C#0805 decorating Christmas trees 7 afl— 30801 300008
#0806 confectionery in the form L—ARDary 7= a) Y 30401 300205
of mousses —
C#0857 |cookies 7 v F— 30A01 300016
C#0865 |cooking salt B 31A04 300049
C#0909 |corn flakes a—TJbL—7 32F03 300043
C#0910 |corn flour EOBLAT L 33A03 300059
C#0913 |corn meal OxEY LS HAT L 33A03 300059
C#0917 |corn, milled EOBLAT L 33A03 300091
C#0918 |corn, roasted WolzbtHrHA5Z L 32F03 300092
CH0977 |couscous (7 A7 R] — 300163 | *
C#1001 |crackers 77— 30A01 300174
C#1007 |cranberry sauce [condiment] 7T R ——2 (GEWEH 31A02 300262
C0g3 |cream of tartar for 1B P I 01A01 300215
culinary purposes
C#1033 |creme brulee JL—ALT7 Va2l 30A01 300282
C#1046 |croissants VA=V N4 30A01 300279
C#1050 |croutons NV 32F03 300264
C#1064 |crushed barley HOR&EDOKE 33A03 300105
C#1065 |crushed oats HOE 2 AL 33A03 300142
CH1076 crystauized lemon juice ik U7 e o B GRskE 31402 300303
[seasoning] )
CH#1078 |crystallized rock sugark fdal Lokl (1) 30A01 300153
C#1104 |curry [spice] 1 L—¥y 31B01 300033
C#1121 |custard HAZ—F (ET) 30A01 300175
D#0007 |Danish pastries Ty aXA R — 30A01 300300
D#0239 |doenjang [condiment] Ty (FEAED 31A01 300311
D#0301 |dough N 32F03 300220
D#0351 |dressings for salad YIZXHRLy T 31A02 300188
DH0412 |dulce de leche FoiltF . LF= (FF) 30A01 300249
E#0025 |edible beeswax BHAESAD 31A03 300318
E#0032 |edible honeycombs BRHOLZDITEL DR 31A03 300314
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E#0033 |edible ices oK B 30A01 300136
E#0039 |edible paper AT — k 32X99 300239
E#0040 |edible paper wafers 7T N—2R 30A01 300284
E#0041 |edible rice paper BT A AR—3— 32F03 300240
essences for foodstuffs, Ay 2 (m—FT 1=
E#0219 |except etheric essences and v VAR O S D %EFRL 04D01 300048
essential oils 5
F#0073 |ferments for dough XA N IR B R 32F08 300066
F#0116 |filled biscuits WEOWE LI Ay b 30A01 300321
F#0117 |filled cookies EOME LS v ¥ — 30A01 300321
flavored jelly crystals for Y —B A% ED T2 DO REET
FR0266 making jelly confectionery gt —nb e 32109 300302
flavorings, other than ol FE S sl (e \ S
F#0269 |essential oils, for BORHZ UL (RS O 227> 1 7l 04D01 300141
b 5bDER<, )
everages
flavorings, other than W-FAEFWE Gl 06 5L
F#0270 essential oils, for cakes 5H0%EERLS, ) 04bot 300070
flavoured jelly crystals N
) . B —B T E2AED T2 O JRAS
F#0273 |for mak%ng jelly FENEP Y —Db & 32F09 300302
confectionery
flavourings, other than SRR AR CES T O 7270 B 7
F#0276 |essential oils, for o H 04D01 300141
b DHDEERL, )
everages
flavourings, other than B HEWE GEH OB 5L
F#0277 essential oils, for cakes HHDEELS, ) 04b01 300070
Ftoggs || laxseed for culinary FHER AR R (AR 31A04 300212
purposes [seasoning]
F#0322 |flour* 1 A& 33A03 300057
B e D
F#0323 |flour-based dumplings ﬁ%%fﬁﬂ}: LIEZ T2 Ia0001, 32F06 | 300243
F#0332 flowers or lgaves for use RAZRE L THEH SR DIEXIZX 29701 200221
as tea substitutes i3
F#0370 |fondants [confectionery] T xR (PEEE) 30A01 300067
food flavorings, other than B AEWRE Gl 20> 6 EL
F#0376 essential oils 5H0%ERL, ) 04bot 300140
food flavourings, other B AEWRE Gl 0> 6 5k
F#0378 than essential oils HHD0%EL, ) 04D01 300140
freeze—dried dishes with
F#0429 |the main ingredient being ?xﬁ%ﬂqk#é‘;ﬁ%wﬂgb 32F03, 32F06 | 300247
pasta -
freeze—dried dishes with W Vb gk e Py
F#0430 |the main ingredient being i%£$ﬁkﬁ‘6{$,ﬁ?ﬁ£§bt@ 32F03, 32F06 300246
rice ~
Fo450 |Lrozen voghurt Ja—xXrd—7 K 30A01 300181
[confectionery ices]
FHo451 |Lrozen vogurt Ta—RXrI—FNk 30A01 300181
[confectionery ices]
F#0454 |fruit confectionery READ PR T 30A01 300267
F#0456 |fruit coulis [sauces] TN—> 7 —1 31A02, 32F04 300206
FHo4sg | [ruit Jellies TN—Y P Y T 30A01 300176
[confectionery]
GHoo34 |garden herbs, preserved RAFML LTz —"T 31B01, 32F04 | 300201
[seasonings]
GH#0099 |ginger paste [seasoning] LxonX—2kr (F¥EH 31B01 300291
G#0102 |gingerbread oV —T7 Ly K 30A01 300055
G#o154 |glucose for culinary BHELF 7L 21— 2 31A03 300077
purposes
gluten additives for N
G#0168 ) BB 7 LT I 33A02 300216
culinary purposes
gluten prepared as N e
G#0171 foodstuff MTEABRHIT VT 33A02 300078
G#0172 |gluten—free bread TIVT VU REE IR 30A01 300275
G#0183 |gnocchi —av¥ 32F03, 32F06 300301
G#0184 |gochujang aF 2Ty 31A01 300312
G#0194 |golden syrup A= 31A03 300096
G#0268 |groats for human food BHOZEY /NE 33A03 300080
G#0271 |ground ginger =1L x9N0 31B01 300073
H#0047 |halvah LR (B 30A01 300191
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H#0049 |ham glaze INDT L—R ) — A 31A02 300210
H#0096 |harissa [condiment] U oY GEME 31A02 300290
H#0224 |herbal teas* IN=T T — 29A01 300294
H#0234 |high-protein cereal bars BRI EY T R— 32F03 300214
H#0257 |hominy OxEY L5 HAT L 33A03 300197
H#0258 |hominy grits Fo652 LB 33403 300198
H#0261 |honey EEY e 31A03 300098
H#0314 |hot dog sandwiches Ny bRy 30A01 300253
H#0346 |husked barley Mgk v A D KFE 33A01 300100
H#0347 |husked oats BB A D 2 AR 33A01 300143
I1#0003 |ice cream TARTY—LA 30A01 300046
I1#0007 |ice cubes 0K 29D01 300254
#0008 |ice for refreshment AWM EN K 29D01 300076
[#0013 |ice pops BETA A YT — 30A01 300288
I#0016 |ice, natural or artificial FKIR XTI N T DK 29D01 300075
I1#0018 |iced tea TART 4 — 29A01 300186
I1#0078 |infusions, not medicinal g%ﬂj{fﬁz (R Db D &R 29A01, 29B01 300009
[#0119 |instant rice BV K A7 32F03, 32F06 | 300252
JH#0037 |jiaozi Fx AR (¥xrHX) 32F06 300233
K#0007 |kelp tea BAAE 29A01 300281
K#0012 |ketchup [sauce] TF T — A 31A02 300082
K#0032 |kimbap F LT 32F06 300313
K#0034 |kimchi pancakes FALFUa 32F06 300269
K#0076 |kombucha arT7Fy (RLAF/ 3) 29A01 300299
L#0036 |laksa 7 7Y (GREL HoKEE) 32F06 300277
L#0133 |leaven RAVZ it 32F08 300086
Lttog41 | inseed for culinary FHER AR R (AR 31A04 300212
purposes [seasoning]
L#0255 |liqueur chocolates UXa—/VADFaalb—| 30A01 300296
L#0264 |liquorice [confectionery] HEAY HD 30A01 300118
L#0319 |lozenges [confectionery] fe—F (1) 30A01 300107
L0345 |yophilised dishes with the SAL B EMETHBHRL 5003 90r06 | 300247
main ingredient being pasta Yok L2
L0346 lyc.yphilised.dishes.with.the i%%*ﬁ&féﬁ%%ﬁ%bf:f@ 39703, 32F06 300246
main ingredient being rice b
Ltto351 |1yophilized dishes with the /\"xi%iﬁ&ﬂ%?ﬁ%é’iﬁéb 32F03, 32F06 | 300247
main ingredient being pasta P A E2
L£0352 lyc.yphilized.dishes.with.the i%%*ﬁ&féﬁ%%ﬁ%bf:f@ 39703, 32F06 300246
main ingredient being rice b
M#0002 |macaroni ~a= 32F03 300090
M#0003 |macarons ~ha 30A01 300089
M#0048 |maize flakes a—2JLb—7 32F03 300043
M{0049 |maize flour EOBLAT L 33A03 300059
M#0050 |maize meal OEED LS LA L 33A03 300059
ME0052 |maize, milled EOBLAT L 33A03 300091
M#0053 |maize, roasted WolzbtHrHA5Z L 32F03 300092
M#0068 |malt biscuits FEIFEE ALY B 30A01 300017
M#0071 |malt extract for food BHEFX 32F08, 32F13 300164
M#0073 |malt for human consumption ARELF 32F08, 32F13 300165
M#0078  |maltose b 31A03 300094
M#0105 |marinades ~ U 3 AWK 31A02 300207
M#0116 |marzipan ~ R 30A01 300039
M#0163 |mayonnaise VIR —RY— R 31A02 300172
M#0168 |mealx* HHNE 33A03 300057
M#0180 |meat gravies Jr—E—Y—2 31A02 300193
MH#0184 |meat pies I— XA 30A01 300133
ugo1ge |meat tenderizers for ok 3R £ A AL A 01401 300135
culinary purposes
M#0312 |milk puddings SNTTTF 4T 30A01 300309
M#0325 |minced garlic [condiment] ANAEIz iz (FER 31B01 300230
M#0342 |mint for confectionery HEAHIV b 04D01 300097
M#0345 |mints for breath freshening E?éb%ﬁ)kjﬁé ¥ b (R 30A01 300271
M#0346 |mirror icing [mirror glaze] JEIR D & D W kA 30A01 300245
M#0354 |miso I 31A01 300194
M#0389 |molasses for food Bog ki i) 31A03 300095
M#0509 |muesli [ 2—XV—] — 300177 | *
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M#0535 |mustard VAL — K 31B01 300101
M#0537 |mustard meal K~ AH— R 31B01 300060
N#0039 |natural sweeteners Hkk (RO EH D) 31A03 300053
N#0131 |noodle—-based prepared meals SR % IR 32F06 300202
NEO132 noodle—based prepared meals 1R FF 0> R T i 39F06 300307
for toddlers
N#0133 |noodles & AKH 32F03 300103
N#0139 |nougat XA — 30A01 300289
N#0153 |nut flours REgE RS i) 33A03 300229
N#0156  |nutmegs [spice] TV AT (FEED 31B01 300102
0#0003 |oat flakes F—hr7L—=7 32F03 300145
O#0005 |oat-based food A=V REEREE L& 30A01, 32F03 | 300144
0#0006 |oatmeal F—hrI— 32F03 300146
0#0066 |onigiri BlzED 32F06 300251
orange blossom water for FERAA LT m Y L0
0#0093 culiiar UFDOSes — B — (LD ERE L 04D01 300287
L S Y )
. Ny eFevaay (Faal
P#0028 |pains au chocolat R EENTHEN ) 30A01 300280
P#0053 |palm sugar IN— LB 31A03 300219
P#0057 |pancakes INIT— 30A01 300047
P#0125 |pasta INA K 32F03 300003
P#0128 |pasta sauce INAH Y — R 32F10 300217
P#0137 |pastilles [confectionery] fe—F (1) 30A01 300107
P#0140 |pastries NA R — 30A01 300108
P#0143 |pastry dough AR MY —/EH 32F03 300222
RFFIN—k (A-fa- 5
P#0144 |pates en croute DT DA R T X ) 30A01 300134
P#0154 |peanut confectionery ;;7: YINY AL T =T YA 3001 300139
TR = =i ey
PHO190 |pelmeni )“) A= (RAAYFLTY 7 32F06 300224
P#0207 |pepper ZLx9 31B01 300113
P#0212 |peppermint sweets Y AVNUR R 30A01 300019
P#0214 |peppers [seasonings] ZLxo (FERD 31B01 300111
P#0245 |pesto RZA b (V—2R) 31A02 300209
P#0251 |petit—beurre biscuits TFT— LRy b 30A01 300109
P#0252 |petits fours TFT—) 30A01 300068
P#0301 |piccalilli Uy — 31A02, 32F04 300257
P#0317 |pies INA 30A01 300104
P#0374 |pizzas A 30A01 300112
P#0504 |popcorn RNy Fa—y 30A01 300044
P#0549 |potato flour* [VESY /AR Y /) 33A03 300114
PH0552 |potato-based flatbreads gﬁi’“ VOEERBETOWEE (50,00 300265
PH#0577 ‘C’ive’g;}lrs for making ice TA AT Y — KEGER S 2 — 31D01 300137
P#0582 |pralines 77 —X 30A01 300116
pHoglo |Preparations for stiffening wA T Y — NREH 01A01 300045
whipped cream
PH0623 prepared rice rolled in Y% 39706 200238
seaweed
piogy |Processed hemp seeds ML U= RROFE (T 31A04, 31BO1 | 300305
[seasonings]
processed seeds for use as FARAE R Ok & LT &
P#0683 a seasoning FUB NN T3 o 7 31A04, 31B01 300255
PHO684 processgd squash seeds IMLL7E0Eb o OFfE (e 3104, 31801 300304
[seasonings] )
PH0687 |profiteroles 774 ha—=A UREOY 0,0 300278
2—7 J—U54)
P#0695 |propolis* BH7aRY 2 32F15 300166
P#0730 |puddings I 4T 30A01 300115
Q#0013 |quiches oo 30A01 300192
Q#0017 |quinoa, processed MITFERX )T 32F03 300258
R#0050 |ramen HEE AT — A 32F06 300234
R#0072 |ravioli A=) 32F06 300117
R#0158 |relish [condiment] LYy GEWED 31A02, 32F04 300167
R#0214 |rice K 33A01 300119
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R#0216 |rice cakes KETROL D 30A01, 32F03 | 300178
R#0217 |rice crackers H AN 30A01 300268
RHE0222 |rice pudding SARTF 4T 30A01 300228
RE0223 rice pulp for culinary ﬂ;ﬁﬁﬁ FA AT CREARR D 3903 300232
purposes K% R)
R#0226 |rice—based snack food kw2 FEFEREETHRA T 7B 30A01, 32F06 300196
R#0258 |roasted coffee beans FfiL-a—e—5 29B01 300320
R#0336 |royal jelly* B —Y LY — 32F15 300168
R#0367 |rusks 52 30A01 300015
SH0002 saccharin for culinary R v 5 ) o 3103 200316
purposes
S#0032 |saffron [seasoning] Y77 (F¥EEH 31B01 300120
S#0034 |sago * = 33A03 300121
S#0050 ;i});sﬁﬁlﬁ fzrese”mg R RER O 31A04 300014
S#0081 |sandwiches Y NA T 30A01 300106
S#0111 |sauces [condiments] V—Z GG 31A02 300122
S#0114 |sausage binding materials Y —t — 2 A 01A01 300088
S#0119 |[savory pancake mixes BUF A B 33A03 300236
S#0120 |savory pancakes U A J5E 32F06 300235
S#0121 |[savoury pancake mixes BB 33A03 300236
S#0122 |savoury pancakes BUFHPBE 32F06 300235
31A01, 31A02
S#0216 |seasonings TR O F =k 31A03, 31A04 | 300012
31A05, 31B01
S#0220 |seawater for cooking AR GO b D) 31A04 300169
S#0223 |seaweed [condiment] EEE (Fxrh 31B01 300002
S#0263 |semolina vE®)F+H 33A03 300124
S#0279 |sesame seeds [seasonings] ZF GHEME 31A04 300256
SH0314 shaved ice with sweetened INTAY DA EK 30A01 200270
red beans
S#0348 |sherbets Lices) Ty —~y b 30A01 300125
S#0577 |small spelt, processed %‘igf“’l/ b ONLHZ gopgg 300308
S#0622 |soba noodles FiXo#m 32F03 300274
S#0675 |sorbets [ices] Ty —~y b 30A01 300125
S#0707 |soya flour K# 33A03 300062
S#0711 |soya sauce Lxow 31A02 300179
S#O717 |spaghetti ZRTF T 4 DDA 32F03 300126
S#0746 |spelt, processed )X“”” P ONLFELDHD | gopg 300306
S#0752 |spices i 31B01 300054
S#0802 |spring rolls REREX 32F06 300183
S#0860 |star aniseed J\ S 31B01 300007
S#0862 |starch for food BRTASN 33A03 300065
stick liquorice RTNITRITR
SRO951 | b tionery] HekHE (T 30A01 300147
S#1050 |sugar confectionery AOMESE 1 30A01 300042
S#1052 |Sugar substitutes for LR o> 4% FR D B 31A03 300319
culinary purposes
S#1054 |sugar¥ oM 31A03 300069
S#1111 |sushi FL 32F06 300170
SH1125 |sweets A A — 30A01 300020
TH0001 |tabbouleh HT— L 32F04 300190
TH0031 |tacos =S 30A01 300184
T#0048 |tamarind [condiment] 2= R (FEEh 31B01 300276
THO071 |tapioca CE ) 33103 300127
T#0073 |tapioca flour* A eI Hy 33A03 300128
THO090 |tarts AL 30A01 300129
TH#0098 |tea beverages with milk VT N OFEECE 29A01 300292
T#0108 |tea substitutes A% 29A01 300295
THOI11 |tea* X 29A01 300037
T#0112 |tea—based beverages TR 29A01 300187
TH0214 zgéﬁﬁzl?ioziiﬁgfr ot B R B R A 01A01, 33003 | 300050
T#0325 |tomato sauce f~hYV—2X 31A02 300171
TH0374 |tortillas D 30A01 300185
TH0536 |turmerick X—A ) 31B01 300051
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U#0001 |udon noodles ) EAD i 32F03 300273
U#0026 |unleavened bread HEFEE /R 30A01 300013
U#0028 |unroasted coffee a—t—1 32D04 300027
vgoop7 |Venilla flavorings for RHERLR N = 5 F 04D01 300130
culinary purposes
vioozs |Venilla flavourings for RHERLR N = 5 F 04D01 300130
culinary purposes
vanillin [vanilla N=U v (BRSO LHE
V#0029 substitute] Bkh) 04D01 300131
vegetal preparations for sl L . o
V#0071 use as coffee substitutes s e T o= —E 29801 300028
V#0103 |vermicelli N—Ik]l 32F03 300132
V#0130 |vinegar A 31A02 300081
W#0007 |waffles Uy 7))V 30A01 300022
W#0161 |wheat flour INEERY 33A03 300063
Whote4 |Vheat serm for human B NE RS 33A01 300213
consumption
Y#0006 |yeast for brewing beer v — U B R 32F08 300298
Y#0010 |yeast* 35, 32F08 300087
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