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R A

chili products

BB (Capsicum ) R Y RS2 280 0080 i ity o 6095 35 2 T SRR i | kT8 SBHCRLAR) i R SBREAR i H

Yy il i
4.2
IE &% BE BRI mR

non-fermented chili products

DL SfBU s, T BRARUCR 3 S JURE , 22 3F R I T 25 OB 335 4 o3 ) fin T T ol e okl ot
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4.3

K BB HUE & fermented chili products

DA SR L BRABUIE BT R Ry T2 TR}, 28 DA TR A ) S5 T2 T s
4.4

ERHIREN &) & chili extraction products

DLBRAR PR TR BRABURF 45 iy SRR 28 32 B 40 125 S 0 s AN 9 o G At R o 1 il g o
4.5

B Y5 H  fresh-cut chili pepper

DA S SSORSUAY TR, FE T8 0 PR AR 28 AL R LV R LU0 A3 IR R L S R AR T K AR T2 0 T A, B
BT 22 V5 Bl it 3 B B A D
4.6

BHHEHM  quick frozen chili pepper

LSRR JORE , SR FH 3 B8 U0 20 SO U0 43 R R SO T2 I Y B R AR T2 TN B A R B SR T
fith iz B B 0 i
4.7

B HR M fresh chili pulp

LS SBORSUAY SR, 2R Uk VIR AT HE e R L R TR BT TR 2 A TS T R P SRR
4.8

B ZRHE  fresh chili sauce

DA BE BB F2 2 JEORE , 280 U VIR FT 2R TCORE ke L0 A TR BT A 2 A T 20 T B A IR
il it 5 BSOS k), 28 TOORE e L O TR BTG TR R R A T2 T R R A o
4.9

TFEHl dried chili pepper

LSRR TR , U143 BN T 43, 28 18 R BN T 48 45 T 20 T gk g K o o A BB B
BRAREE

4.10

ERH#  chili powder

BRI

AR | BROABUBE 8 BABUA hy SR} o 280 1 T 25 Jm T S A A9 R o
4.1

RBRF M flavored dried chili pepper

DLBRBT BB BB Ay B SRk S S I s AN 8 o 6 8 RROA A JE At ek, 28 vl R A T2 T
B4 ) 5 B LA Sy 32 Tk, VS IS TS I A ABUR A5 LAt AL L 28 TG 5 20 T T B
4.12

B fried chili

DA BRABURE s £ I Ry 32 SOk, VS I s TS 0 B P 22 S LA AR R L 28 0 A T
TR TR A AR
4.13

BRHUEHL  paprika pellet

DL SR TR 287 TR 405 R0 R 3 R 55 T 25 T G 18 D SRR Ay DR L ek AR 1) SR R A o
4. 14

#BEH minced chili pepper

A

DA S Sf Bl i 10 S RCA SR o VR I BAS AS IF AE IR L SR AL S A AR, 2 BRI R S T2 TR LA
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4.15

BB pickled chili pepper

T

DA SE SRR SR WS N BN S N R | A R L L R A HL A R L 28 KM ISR T2 m T T R Y
il b
4. 16

FEBRM  zao chili pepper

DA i RO i U0 SBRORSUAY JEORE | R I B S 0 A R L AL A LA R, 2 B (R R AR T 120, L
NaCl 1) JHE i 55 T 2500 TS o AS B8R 100 B8 14 7 o o
4.17

BE kM zha chili pepper

DA i RO i U0 SRR KM iy SO, TS N BSOS TS AT R R L SR AL S L R K by S5 A A ), 28 B R T o 4
TN TG ANk 17 A% A o
4.18

REEHRME fermented chili sauce

DA i SRR L BRABUHE B3 BRABORS iy 5 2 SR}, VS I s S o R v 2805 L R 22 R T TR RC AE M
I 0 R
4.19
S IEEHE broad bean and chili sauce

LSR5 T3 o 32 JRORE AR 0 SO WS 0 BB SOBURUR /N 22 K B IR 0 i A LAt A )
fief SRS T 1l 5 U5T BRABUER | A il i i T R e S B L R BRI I — i LU BITR A
HEAT e A T A 5 R T
4.20

MM BTEE  paprika oleoresin

BRMUKS  capsicum oleoresin

DB SRR, T SRS R BRABUSURE 55 S JEORE . 28 375 571 B HCAE 120 I T 1A B A 2 £ €8 3 TR 2 g e bR IR A T
Pl o
4.21

ML BE capsanthin

DA SEE SfORL T SR SOBABUIBURE 55 DA TR} o 28 U5 500 4 B sk D L v 4 L BB R A 20 I T B R AR
ES IR
4.22

WML paprika red

DA SRR T Rl BRABUISURE 25 iy SO}, 28 0 ) i BB ok 0 L W 0 L MO BROPB R A T2 T A S R AL
B RRORT .
4.23

ER##E paprika orange

DA SEF SOBL 1 B SOBRBUBURE 55 DA TR}, 28 95 500 B2 B sk DB vk 4 L BRRL R A T 20N T A Y S A8
% :EA RN PN AN e i
4. 24

Bi#l3E capsaicinoid

DA SRR B S BRABUIURE 25 iy SR}, 8 R0 4 BB ok 0 R A A 20 T R B R S
L JHe 28 A= W e o
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4.25
BRHUFFIE  chili seed oil
DABRABUR: Ay TRk, 28 s e w32 1 T 2000 1 T i ) 9 i o ot
4.26
HHUFFFH  chili seed meal
VIBRAURE R JRORE , 2 EME 8= T 20 22 B (el 4R B0 T AR 5 ol
4.27
M AFFERB chili seed protein
DL BRBSURT SROBORBURE R o BB , 2B R 190 5 125 o T s 1) 4 5 2 1 ol
4.28
BHFFIER L4 chili seed dietary fiber
DL BRBSURF R R JEORE , 8 B 40 438 LT OBy B8R 45 T 200 T Y R 1 A A A o
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broad bean and chili SAUCE  =++ et sseressrerserutertteisresneerseessteeuseesateseeesseesserssesssessnenses 4, 19

CAPSAICINOIA ##e+eessrrnsresee ittt ettt et et e et e e e e e e e eees [ 2
Chili eXtraction ProdUCts «+sesssesesesrsersertimtmut ittt ettt et e st ees e see e ]
Chill PrOdUCES — +osessereereemnnre ettt et et et e e et e e e e ]
Chill POWdeEr — +eeeesrrnereeme ittt et et e e [ ]()
chili seed dietary fiber —+eseseseesesesenntertomn it e e s e ] 28
Chili SEed MEal  +reveerersessesnreerenetsieaeeoreeteareesssessseeseassesesssscssssasassssssssssssasassssssssnsannes 4. 26
Chili SEEd Of]  +eeeveveevneseeassnrseiereeueeresrenesncsoronssssesesssssssssssssssnsssesssssssessssssssasssessanss 4. 25
Chili Seed Protein — sreeessssssssrseeeomnumt ettt et e e e e e e e eees [ 27

dried chili Pepper «++essseeessrresmt ettt ittt it et e e e e ]

fermented Chili Products o sssees e ses s tenmrri it et et e 3
formented Chili SALICE ++««teeesereereareensaenatetseenuee et ersaeesteererssneessessnecnseenseesseenaeesseennees 4. 18
flavored dried chili pepper — ssseseseseseesmneseniiri i e 4]
fresh chili pulp e eeeesseessn et e [T
Fresh Chili SAUCE  +eeeeeerecrnnrennecternane e eenaee e cenaresusernaeesnsersecsaecssoesseesnssenseesnsersesnsnesss 4.8
fresh-cut chili pepper «esssssesere e err i i e ]G
L710A CRILL v eeesesovessesesoreasesseneeessoeaceonsonensssssossssesssssssssossnsssssonsasssssossscesssssessassnssoses 4. 12

minced chili pepper  ssseseseeseetet ettt et e see e ]

non— fermented chili Products —++sessseeeeesrsmnetetamnuie e e ]2

PAPTiKa OlEOresin  sreesssessnsemnersunt ittt ettt e e 4 2()
PAPTIKA OTANGE  +reeeeessserernnosenettttueiee ettt et aettttissne sttt eeseestnaueessentanaassnssennnnnensns 4 23
PAPTiKa Pellet eeeerre e ertumt ittt it e e 4] 3
PAPTIKA Ted #reree s emsaneereaee ettt et e e e e sseseeseeees ] 0D
pickled Chili pepper — seeeessrseesantertuirtiiiiiii i e 415

quick frozen chill pepper «++tsseeesessersesuerueruituituituteuieuieaiee ittt s s s s s seesnens 4,6
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280 Chill PEPPEr +reereersseesreamsme ittt et ettt et e e see e s ] 6
zha Chili pepper +++esesreeeeeserntertone ittt e e et e e s ] ]




