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壹、前言 

依契約進行飲冰品原料外銷法規研析，分析國家至少 3個國家(如印尼、菲律賓、馬來西

亞、新加坡、越南及澳大利亞等)，每個國家至少 2 項本國飲冰品產品外銷時須面對目標國之

進口法規研析、檢附文件格式及查詢途徑等，相關法規可使用中文或英文方式呈現，本研究

標的選定茶葉、粉圓之飲冰品原料，並針對台灣外銷至 3個目標國之相關法規研析整理。 

 

貳、台灣飲冰品原料外銷概要 

台灣茶葉出口國大宗以中國、美國、香港、日本、南韓為主，東南亞或南半球則以馬來

西亞(位居總出口量排名第 6)、新加坡(7)、澳大利亞(9)、菲律賓(11)為主要出口貿易對象（見

表 1）。另一方面台灣粉圓出口國大宗以中國、美國、南韓、香港、日本為主，東南亞或南

半球則以馬來西亞(位居總出口量排名第 3)、新加坡(5)、澳大利亞(9)、印尼(10)、菲律賓(11)

為主要出口貿易對象（如表 2）。因此，本研究選定以菲律賓、新加坡、澳大利亞三國作為

台灣飲冰品外銷法規研析之主要目標國。 
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表 1、2015年台灣茶葉出口量及對象 

號列搜尋 0902 茶葉，不論是否添加香料 

金額單位：新台幣仟元；重量單位：公斤 

項次 國家 出口金額 出口重量 

1 中國 698,538 1,637,089 

2 美國 269,273 829,246 

3 香港 130,109 326,258 

4 日本 97,417 375,685 

5 南韓 68,675 161,777 

6 馬來西亞 60,841 208,506 

7 新加坡 60,009 147,763 

8 加拿大 58,788 129,265 

9 澳大利亞 37,694 98,142 

10 德國 29,631 83,241 

11 菲律賓 23,758 85,688 

12 越南 21,230 116,062 

13 澳門 19,679 31,999 

14 希臘 18,383 48,588 

15 印尼 15,311 47,033 

16 英國 14,064 40,218 

17 泰國 8,452 51,162 

18 法國 5,335 9,825 

19 荷蘭 4,881 6,335 

20 柬埔寨 3,006 6,201 

 
其他 2,5379 55,585 

 
合計 1,670,462.7 4,495,668.0 

資料來源：海關進出口資料庫，食品所整理。 

 

  



 

3 

表 2、2015年台灣粉圓出口量及對象 

號列搜尋 1903 
由澱粉製成之粉片狀、粒狀、珍珠狀，經篩濾之粉狀

或類似形狀之樹薯粉及其代用品 

金額單位：新台幣仟元；重量單位：公斤 

項次 國家 出口金額 出口重量 

1 美國 327,034.1 2,172,994.0 

2 中國 91,496.7 2,349,851.0 

3 馬來西亞 65,171.4 300,019.0 

4 南韓 63,568.1 514,810.0 

5 新加坡 40,049.2 247,130.0 

6 日本 35,361.9 38,670.0 

7 香港 34,378.4 321,657.0 

8 加拿大 29,495.0 348,178.0 

9 澳大利亞 26,401.3 163,582.0 

10 印尼 22,761.6 64,693.0 

11 菲律賓 16,222.8 230,292.0 

12 越南 13,008.7 120,069.0 

13 英國 5,422.9 60,843.0 

14 澳門 4,574.3 69,101.0 

15 德國 3,675.3 2,553.0 

16 泰國 3,057.0 60,909.0 

17 紐西蘭 2,333.2 25,982.0 

18 墨西哥 1,426.7 209.0 

19 貝里斯 989.6 17,357.0 

20 俄羅斯 947.0 13.0 

 
其他 11,102.2 139,349.0 

 
合計 798,477.4 7,248,261.0 

資料來源：海關進出口資料庫，食品所整理。 
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參、外銷目標國進口關稅及進口程序 

一、粉圓關稅(HS codes & duty rates for Tapioca) 

(一) 菲律賓粉圓稅率 

菲律賓粉圓稅率 

 最惠國 東協─澳大

利亞─紐西

蘭自由貿

易協定 

中國─東

盟自由貿

易區 

東協印度

自由貿易

協定 

日-東協全

面性經濟

合作夥伴

關係協定 

東協韓國

自由貿易

協定 

東協貨品

貿易協定 

菲日經濟

夥伴貿易

協定 

適用關稅

稅率(%) 
15 0 0 15 3 0 0 2 

原產地規

則 

 區域價值

的 40%或

依章節變

化 

區域價值

的 40% 

區域價值

的 35%或

依關稅表

調整 

依章節變

化除第 11

章規定之

外 

全由成員

出口國獲

得/製造產

品 

區域價值

的 40%或

依關稅表

調整 

依關稅表

調整 

資料來源：http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/，食品所整理。 

(二) 新加坡粉圓稅率 

新加坡粉圓稅率 

HS4 Code HS8 Code HS10 Code 單位 產品內容 稅率 

1903 
   

由澱粉製成之粉片狀、粒狀、珍

珠狀，經篩濾之粉狀或類似形狀

之樹薯粉及其代用品 
 

 19030000 
 

公斤 
木薯及澱粉製成的片狀穀物珍珠

SIFTINGS 及類似形狀代用品 
免稅 

 19030000 1 公斤 珍珠，西米 免稅 

 19030000 2 公斤 西米種子 免稅 

 19030000 3 公斤 珍珠，木薯 免稅 

 19030000 4 公斤 片，木薯 免稅 

資料來源： https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/ 

list-of-dutiable-goods，食品所整理。 

 

 

  

http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/
https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/list-of-dutiable-goods
https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/list-of-dutiable-goods
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(三) 澳大利亞粉圓稅率 

澳大利亞粉圓稅率 

HS4 Code HS8 Code HS10 Code 單位 產品內容 稅率 

1903    

由澱粉製成之粉片狀、粒狀、珍

珠狀，經篩濾之粉狀或類似形狀

之樹薯粉及其代用品 

 

 19030000 11  

木薯澱粉和代用品澱粉製成的，

在薄片，穀物，珍珠，SIFTINGS

形式或類似形式 

免稅 

資料來源：http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/，食品所整理。 

二、茶葉關稅(HS codes & duty rates for Tea) 

(一) 菲律賓茶葉稅率 

菲律賓茶類稅率 

 最惠國 東協─澳大

利亞─紐西

蘭自由貿

易協定 

中國─東

盟自由貿

易區 

東協印度

自由貿易

協定 

日-東協全

面性經濟

合作夥伴

關係協定 

東協韓國

自由貿易

協定 

東協貨品

貿易協定 

菲日經濟

夥伴貿易

協定 

適用關稅

稅率(%) 
3 0 0 1 1 0 0 1 

原產地規

則 

- 區域價值

的 40%或

依關稅表

調整 

完全包含 區域價值

的 35%或

依關稅表

調整 

依章節變

化 

完全包含 區域價值

的 40%或

依章節變

化 

依章節變

化 

資料來源：http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/，食品所整理。 

  

http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/
http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/
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(二) 新加坡茶葉稅率 

新加坡茶類稅率 

HS4 Code HS8 Code HS10 Code 單位 產品內容 稅率 

0902 
   

茶，不論是否添加香料 
 

0902 09021010 
 

公斤 
綠茶（不發酵）的包裝容量不超

過 3公斤 
免稅 

0902 09021090 
 

公斤 
ECXL 綠茶（不發酵）的包裝容

量不超過 3公斤 
免稅 

0902 09022010 
 

公斤 其他綠茶（不發酵） 免稅 

0902 09022090 
 

公斤 其他綠茶及 ECXL綠茶（不發酵） 免稅 

0902 09023010 
 

公斤 
紅茶(發酵)及部分發酵紅茶的包

裝容量不超過 3公斤 
免稅 

0902 09023090 
 

公斤 
ECXL 紅茶（不發酵）的包裝容

量不超過 3公斤 
免稅 

0902 09024010 
 

公斤 
其他紅茶（發酵）及部分發酵紅

茶 
免稅 

0902 09024090 
 

公斤 其他紅茶及 ECXL紅茶（不發酵） 免稅 

資料來源： https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/ 

list-of-dutiable-goods，食品所整理。 

(三)澳大利亞茶葉稅率 

澳大利亞茶類稅率 

HS4 Code HS8 Code HS10 Code 單位 產品內容 稅率 

0902 
   

茶，不論是否添加香料 
 

0902 09021000 37 公斤 
綠茶（不發酵）的包裝容量不超

過 3千克 
免稅 

0902 09022000 09 公斤 其他綠茶（不發酵） 免稅 

0902 09023000 
 

公斤 
紅茶（發酵）和部分發酵茶，在

不超過 3公斤的內容直接包裝 
免稅 

0902 09023000 10 
 

茶包 免稅 

0902 09023000 11 
 

其他 免稅 

0902 09024000 
 

公斤 其他紅茶（發酵）等部分發酵茶 免稅 

資料來源：http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/，食品所整理。 

  

https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/list-of-dutiable-goods
https://www.customs.gov.sg/businesses/valuation-duties-taxes--fees/duties-and-dutiable-goods/list-of-dutiable-goods
http://www.dutycalculator.com/hs-lookup/1050570/hs-tariff-code-for-tapioca/
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三、外銷目標國進口程序 

(一) 菲律賓 

依據菲國食品管制暨研究中心(Center for Food Regulation and Research, FDA)主任 Ms. 

Jesusa Joyce N. Cirunay 告以，菲國食品進口業者須向 FDA申請營業許可 (Licence of Operate, 

LTO)，進口之食品須逐項向 FDA申請產品登記(Certificate of Porduct Registration, CPR)獲准後，

即可進口販賣，進口程序相關網址如下：http://www.fda.gov.ph/industry-corner/downloadables/ 

237-list-of-laboratories-recognized-by-the-fda/integrated-application-form-and-process/148185-lto-

and-cpr-processing-2 

菲國對「順丁烯二酸」雖無容許值之規定，惟禁止作為食品之添加物。爰對我國因「順

丁烯二酸」遭禁之 15 項產品在菲國解禁方式須由有 LTO 之業者檢附未含「順丁烯二酸」之

實驗室報告向 FDA申請該國 CPR 獲准後即可銷售，15項產品參考：http://www.fda.gov.ph/ 

attachments/article/76474/FDA%20Advisory%202013-013.pdf 

在菲國申請 LTO及 CPR 時須提供菲國 FDA Memorandum Circular No. 2013-001。申請費

用一年效期證書為 10美元、2年至 5年效期證書為 20美元，申請審查期間最長為 90天。 

http://www.fda.gov.ph/attachments/article/95602/FMC2013-001-A.pdf。 

(二) 新加坡 

1. 新加坡進口程序及規定 

https://www.ava.gov.sg/explore-by-sections/food/bringing-food-into-singapore-and-exportin

g/commercial-food-imports  

2. 順丁烯二酸相關限制 

新加坡農糧獸醫局(AVA)2013 年 5月 26日公告已抽查 66項食品，發現我國 11項食品

含順丁烯二酸，主要受影響食品為用於珍珠奶茶飲料之粉圓，AVA已下令受影響產品禁售

並完成該等產品下架，該局並籲請星國民眾退還受影響產品並避免食用。該局並密切監控

相關產品並確保不含順丁烯二酸。新方重申新國並無暫停或禁止進口我國相關產品，惟先

前遭查驗不合格之 19項(6月 10日新增 4項)產品進口至新加坡時，整批貨物必須先留置與

查驗，標準依照 AVA規定，進口至新國須檢附檢驗證書及檢驗報告之產品項目如下：（1）

米粉與澱粉類（2）以樹薯粉、澱粉製粉圓類（3）芋頭粉產品類（4）麵類 

查驗不合格報告：https://www.ava.gov.sg/docs/default-source/ava-food-alerts/2013/foodalert_ 

recallofstarchbasedproductsfromtaiwandue.pdf?sfvrsn=2 

我行政院衛生署食品藥物管理署為因應星方要求，於 2013 年 10 月 2 日增訂相關申請

文件，相關資訊公布於該署網站，受列管之食品輸銷新加坡皆須符合該署公告之檢驗程序

並使用該署網站公告之相關文件，網站如下：http://www.fda.gov.tw/TC/siteList.aspx?sid=3529 

(三) 澳大利亞 

澳大利亞進口程序及相關規定 https://www.business.gov.au/info/run/import-and-export 

  

http://www.fda.gov.ph/industry-corner/downloadables/237-list-of-laboratories-recognized-by-the-fda/integrated-application-form-and-process/148185-lto-and-cpr-processing-2
http://www.fda.gov.ph/industry-corner/downloadables/237-list-of-laboratories-recognized-by-the-fda/integrated-application-form-and-process/148185-lto-and-cpr-processing-2
http://www.fda.gov.ph/industry-corner/downloadables/237-list-of-laboratories-recognized-by-the-fda/integrated-application-form-and-process/148185-lto-and-cpr-processing-2
http://www.fda.gov.ph/%0battachments/article/76474/FDA%20Advisory%202013-013.pdf
http://www.fda.gov.ph/%0battachments/article/76474/FDA%20Advisory%202013-013.pdf
http://www.fda.gov.ph/attachments/article/95602/FMC2013-001-A.pdf
https://www.ava.gov.sg/explore-by-sections/food/bringing-food-into-singapore-and-exporting/commercial-food-imports
https://www.ava.gov.sg/explore-by-sections/food/bringing-food-into-singapore-and-exporting/commercial-food-imports
https://www.ava.gov.sg/docs/default-source/ava-food-alerts/2013/foodalert_recallofstarchbasedproductsfromtaiwandue.pdf?sfvrsn=2
https://www.ava.gov.sg/docs/default-source/ava-food-alerts/2013/foodalert_recallofstarchbasedproductsfromtaiwandue.pdf?sfvrsn=2
http://www.fda.gov.tw/TC/siteList.aspx?sid=3529
https://www.business.gov.au/info/run/import-and-export
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肆、外銷目標國法規研析 

一、菲律賓 

(一) 菲律賓國家標準  乾燥木薯粉製成食品規定 PHILIPPINE NATIONAL STANDARD  

Dried cassava chips and grates for food 

資料來源  附件 1  Phillipines-Dried cassava chips and grates for food  P2 

以下保留法規原文號碼，如 2.3 Definition 表示法規第 3條，請詳閱附件。 

1. 1 Scope  適用範圍 

This standard applies to dried cassava chips and grates, derived from roots of cassava (Manihot  

esculenta), intended for processing into food. Further, this standard specifies requirements for 

dried cassava chips and grates to fit for the intended purpose. 

2. 3 Definitions  定義 

For the purpose of this standard, the following definitions apply: 

3.1 ash  灰份 (＝ sodium carbonate) 

soluble or insoluble residues obtained after 100% combustion of dried cassava chips or 

grates 

3.2 contaminants 汙染物 

3.2.1 Physical  物理性 

include dust, dirt, plastic, stone, metals, and other foreign matters found in dried 

3.2.2 Chemical 化學性 

include residual pesticides and unintentional chemicals in the processing of dried 

cassava chips and grates 

3.2.3 Microbial 微生物 

include spoilage and toxin-producing microorganism 

3.6 dried cassava grates 木薯粉製成乾燥食品 

dried cassava of regular sizes and shapes, prepared by grating the peeled cassava roots, 

extracting the water, pulverizing, sieving and drying. 

3.7 hydrocyanic acid  氫氰酸 

total hydrocyanic acid which includes the hydrocyanic acid which maybe enzymatically 

released  from a cyanogenic glycoside as well as any free or unbound hydrocyanic acid in 

cassava, expressed as milligrams of hydrocyanic acid per kilogram of cassava by-products 

(mg/kg) 

3. 4 Essential composition and quality factors 必要的組成及品質因素 
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4.1 General  一般規定 

4.1.1 Dried cassava chips and grates should be free from contaminants and suitable for the 

specific purpose. 

4.1.2 Dried cassava chips and grates shall be free from off flavor, unpleasant odor and 

discoloration. 

4.2 Specific  具體規定 

4.2.1 Dried cassava chips and grates shall conform to the requirements specified in Table 1. 

 

 

4.2.2 Dried cassava chips and grates for use as food shall be free from contaminants that are 

hazardous to human health. 

4.2.3 Dried cassava chips and grates shall be white (if white variety) or cream (if yellow 

variety) (refer to Annex A for list of recommended cassava varieties). 

4.2.4 Dried cassava chips shall be 0.75 cm - 1.50 cm in thickness. 

4.2.5 Dried cassava grates shall be 0.08 cm - 0.10 cm in diameter. 

4. 5 Contaminants  汙染物 

5.1 Heavy metals  重金屬 

Dried cassava chips and grates shall comply with the heavy metal limits established by 

Codex Alimentarius Commission for roots and tubers (Codex STAN 193-1995). 

5.2 Pesticide residues 農藥殘留 

Dried cassava chips and grates shall comply with those maximum residue limits established 
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by the Codex Alimentarius Commission for this commodity. 

5.3 Mycotoxins 黴菌毒素 

Dried cassava chips and grates shall comply with those mycotoxin limits established by the 

Codex Alimentarius Commission for this commodity. 

5. 7 Packaging 包裝 

7.1 Dried cassava chips and grates shall be packed in food-grade polypropylene (PP) bags, 

laminated sacks, or any suitable packaging materials which are safe, clean and suitable for 

their intended use; and should not impart any toxic substance or undesirable odor or flavor to 

the product. 

7.2 When the product is packaged in polypropylene (PP) or laminated sacks, these must be 

durable and properly sewn or sealed. 

6. 8 Labelling  商品標示 

Information on the label shall include the following: 

8.1 Nature of Product 

Name of the product and variety. 

8.2 Origin of the Product 

Name and address of the producer and/or packer. 

8.3 Commercial identification 

Net weight, packing date, best before, and lot identification. 

7. 9 Methods of analysis  檢驗方式 

9.1 Crude fiber 粗纖維 

ISO 5498 (1981) – Determination of Crude Fiber Content- B.S. Separation by filtration 

through filter paper – General Method. 

9.2 Ash and sand 灰份 

ISO 2171 (2007) – Cereals, Pulses and By Products –Determination of Ash by Incineration 

9.3 Starch content 澱粉含量 

European Economic Community Polarimetric (EEC) Method. 

9.4 Hydrocyanic acid content  氰胺酸含量 

Centre Internacional de Agriculture Tropical (CIAT) Rapid Picrate Assay Method. 

9.5 Microbial analysis 微生物分析 
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8. Annex A  List of Recommended Cassava Varieties 

Table A.1  List of National Seed Industry Council (NSIC) Registered Cassava Varieties 

          已登記註冊的各種木薯粉製品 
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(二) 菲律賓食品添加劑規範 

資料來源:  附件 2  Updated List of Food Additives 

食品種類代碼 Food Cat No.  茶葉代碼：14.1.5  粉圓代碼：15.1 

 

1. 矽酸鋁 
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2. 甘油中之乙酸及脂肪酸酯 

 
 

3. 乙酰化二澱粉己二酸 
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4. 乙酰化二澱粉磷酸酯 

 
 

5. 酸性改性澱粉 
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6. 瓊脂 

 
 

7. 鹼性改性澱粉 

 
 

8. 矽酸鋁 
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9. 抗氧化劑 
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10. 阿斯巴甜 
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11. 蜂蠟 

 

12. 苯甲酸鹽 
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13. 漂白淀粉 

 
 

14. 氯化鈣 

 
 

15. 堪地里拉蠟 
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16. 焦糖色素 
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17. 二氧化碳 

 
 

18. 巴西棕櫚蠟 
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19. 角豆膠 
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20. 二澱粉磷酸酯 

 

21. 乙基麥芽酚 

 

22. 甘油 
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23. 磷酸鹽 

 

24. 己二酸酯 

資料來源:   附件 4  Updated List of Food Additives 

茶葉代碼  14.1.5  粉圓  15.1 
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25. 紅色四十號 

 
 

26. 食用色素 
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27. 苯甲酸鹽 

 
 

28. 丁基羥基茴香醚 
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29. 黑色素(食品用) 
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30. 食用藍色一號色澱 
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31. 角黃素 

 
 

32. 焦糖色素 
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33. 胭脂蟲紅 
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二、新加坡 

(一) 新加坡食品安全規範-茶及粉圓 Food Regulations-Singapore  

1. 木薯粉 Tapioca flour 

46. Tapioca flour shall be the starch powder derived from the root of the cassava plant 

(Manihotutilissima). It shall not yield more than 0.2% ash. 

木薯粉中灰份(ash)含量不可超過 0.2% 

摘錄自附件 3 Food Regulations-Singapore P38 

2. 茶類 Tea 

This document is available for use subject to the terms of the DISCLAIMER set out in the Cover 

Page. 

153.—(1) “Tea” shall be the leaves and leaf-buds of any of the varieties of Camellia sinesis, 

prepared by the usual trade processes. 

(2) Tea shall yield not more than 7% (w/w) or less than 4% (w/w) ash, of which at least one-half 

shall be soluble in water. It shall yield at least 30% (w/w) of water soluble extract. It shall not 

contain spurious, exhausted, decayed, mouldy leaves or stalks, or any matter for facing, colouring 

or for any other purpose. 

3. 茶葉末, 過篩茶葉, 茶片茶 Tea dust, tea siftings and tea fannings 

154. Tea dust, tea siftings and tea fannings shall be respectively the dust, siftings and fannings of 

tea that conform to the standard prescribed for tea except that they shall yield not more than 5% 

(w/w) ash insoluble in hydrochloric acid. 

4. 即溶茶 Instant tea 

155.—(1) Instant tea shall be prepared from wholesome leaves of any of the varieties of Camellia 

sinesis and shall be in the form of free-flowing powder. 

(2) Instant tea shall contain — 

not more than 15% (w/w) total ash; 

not more than 6% (w/w) moisture; 

not less than 4% (w/w) caffeine; 

not less than 7% (w/w) tannin; and 

no added colouring matter. 

(3) Instant tea shall dissolve in boiling water in 30 seconds with moderate stirring and the 

infusion shall have the colour, taste and flavour of freshly brewed tea. 

5. 沖泡茶 Brewed tea 

156. Brewed tea is a beverage prepared from tea, tea dust, tea siftings, tea fannings or instant tea, 

with or without the addition of sugar or milk and shall contain no added colouring matter. 

摘錄自附件 3 Food Regulations-Singapore P62 
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(二) 化學防腐劑含量標準 

 

摘錄自附件 3 Food Regulations-Singapore P.95 

 

(三) 食品農藥殘留量標準 
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摘錄自附件 3 Food Regulations-Singapore P.107 

 

(四) 食品砷,鉛,銅含量標準 

 

 

摘錄自附件 3 Food Regulations-Singapore P127 
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(五) 食品甜味劑含量標準 

 

 

摘錄自附件 3 Food Regulations-Singapore P129,131 

 

  

茶 

粉圓 
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三、澳大利亞 

(一) Australia's safe food system   澳大利亞食品安全系統 

資料來源：http://www.foodstandards.gov.au/Pages/default.aspx 

1. The safe food system  (November 2016)   食品安全體系 

 

2. Food policy  糧食政策 

Australia and New Zealand Ministerial Forum on Food Regulation 

The food policy framework for Australia is set by the Australia and New Zealand Ministerial 

Forum on Food Regulation which consists of health and agriculture ministers from the states and 

territories, and the Australian and New Zealand governments. Food standards are developed to 

reflect this policy framework. 

Department of Agriculture and Water Resources  

The Department of Agriculture and Water Resources is responsible for Australian Government 

policy and programs that support a globally competitive and sustainable Australian food industry. 

3. Food standards   食品標準 

Food Standards Australia New Zealand  

FSANZ develops the food standards in the Food Standards Code with advice from other 

government agencies and input from stakeholders.  

Food standards cover the use of ingredients, processing aids, colourings, additives, vitamins and 

minerals. They also cover the composition of some foods, such as dairy, meat and beverages as 

well as new technologies such as novel foods. We are also responsible for labelling for both 

http://www.foodstandards.gov.au/about/safefoodsystem/Pages/default.aspx
http://www.foodstandards.gov.au/Pages/default.aspx
http://www.foodstandards.gov.au/Pages/default.aspx
http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/Forum
http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/Forum
http://www.agriculture.gov.au/ag-farm-food/food
http://www.foodstandards.gov.au/code/Pages/default.aspx
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packaged and unpackaged food, including specific mandatory warnings or advisory labels.  

Public input is an important part of our decision-making process. Get involved and have your 

say or read about how we engage with the public in our Stakeholder Engagement Strategy.   

Enforcement  

Food standards are enforced by the states and territories (usually their health or human services 

departments) or, in some cases, by local government. These authorities regularly check food 

products for compliance with the Food Standards Code.  

You should contact your local state or territory heath authority if you think there is a problem 

with a food. The food industry also regularly monitors food production to ensure our food supply 

continues to be high quality and safe.  

The Imported Food Inspection Scheme is administered by the Department of Agriculture and 

Water Resources. The department is responsible for inspecting and sampling imported food.   

Imported food must comply with the Imported Food Control Act 1992 which also requires 

imported food to comply with the Food Standards Code.  

The Implementation Subcommittee for Food Regulation  

Australian state and territory and New Zealand government agencies are responsible for 

implementing, monitoring and enforcing food regulation through their individual food Acts and 

other food-related legislation. These agencies vary between jurisdictions. The Department of 

Agriculture enforces the Food Standards Code at the border in relation to imported food.  

Food regulation authorities in Australia and New Zealand work together to ensure food 

regulations are implemented and enforced consistently. This work is done through the 

Implementation Subcommittee for Food Regulation (ISFR), through face-to-face meetings, 

out-of-session business and separate collaborations.  

ISFR was set up by the Food Regulation Standing Committee (FRSC) to foster a consistent 

approach across jurisdictions to implementing and enforcing food regulation. Read more about 

ISFR.  

Surveillance  

FSANZ, along with other government agencies in Australia and New Zealand, monitors the food 

supply to ensure it is safe. FSANZ routinely conducts targeted surveys and Australian Total Diet 

Studies to collect analytical data on the levels of chemicals, microbiological contaminants and 

nutrients in food. FSANZ also plays a leading role in surveillance activitiesconducted 

through the Implementation Subcommittee for Food Regulation. 

Communicable Disease Network Australia (CDNA) and OzFoodNet 

The Communicable Disease Network Australia and OzFoodNet monitor incidents and outbreaks 

of foodborne disease which can lead to the detection of an unsafe food product or unsafe food 

practice.  

http://www.foodstandards.gov.au/code/changes/pages/default.aspx
http://www.foodstandards.gov.au/code/changes/pages/default.aspx
http://www.foodstandards.gov.au/publications/Pages/Stakeholder-Engagement-Strategy-2013-2016.aspx
http://www.foodstandards.gov.au/about/foodenforcementcontacts/pages/default.aspx
http://www.foodstandards.gov.au/consumer/importedfoods/pages/default.aspx
http://www.agriculture.gov.au/home
http://www.agriculture.gov.au/home
http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/ISFR
http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/ISFR
http://www.foodstandards.gov.au/science/surveillance/Pages/australiantotaldiets1914.aspx
http://www.foodstandards.gov.au/science/surveillance/Pages/australiantotaldiets1914.aspx
http://www.foodstandards.gov.au/science/surveillance/pages/default.aspx
http://foodregulation.gov.au/internet/fr/publishing.nsf/Content/ISFR
http://www.health.gov.au/internet/main/publishing.nsf/content/cda-cdna-cdna.htm
http://www.ozfoodnet.gov.au/
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Genetically modified crops   

The Office of the Gene Technology Regulator regulates genetically modified (GM) organisms. If 

GM crops or animals are to be used in food then they must be approved by FSANZ.  

Pesticides and veterinary medicines  

The Australian Pesticides and Veterinary Medicines Authority (APVMA) places strict limits on 

agricultural and veterinary chemicals that can be used on crops and animals in Australia. The 

APVMA also sets withholding periods for when chemicals are used and when plants or animals 

can become part of the food supply. The APVMA can also make amendments to the FSANZ 

MRL standard for MRLs that are currently registered for use in Australia, following consultation 

with FSANZ about dietary exposure assessments.  

(二) 食品標示規定-新鮮蔬果以外的包裝食品 

資料來源：https://www.legislation.gov.au/Details/F2016C00164 

以下保留法規原文號碼，以利查詢。 

1. 1.2.11—4 Labelling requirements—packaged food other than fresh fruit and vegetables 

(1) This section applies to a packaged food for sale other than one to which section 1.2.11—3 

applies. 

(2) For the labelling provisions, the country of origin information is: 

I. a statement on the package that identifies the country where the food was made, 

produced or grown; or 

II. a statement on the package: 

i. that identifies the country where the food was manufactured or packaged; and 

ii. to the effect that the food is constituted from ingredients imported into that country 

or from local and imported ingredients. 

Note    The labelling provisions are set out in Standard 1.2.1. 

2. 2.10.4—3  Requirements for food sold as tea or coffee 茶類作為食品銷售規定 

Food that is sold on the basis that it is a product listed in Column 1 of the table to this section 

must satisfy the corresponding requirement in Column 2: 

 

  

http://www.ogtr.gov.au/
http://www.foodstandards.gov.au/consumer/gmfood/gmoverview/pages/default.aspx
http://www.apvma.gov.au/
https://www.legislation.gov.au/Details/F2016C00164
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Requirements for tea and coffee 

Column 1 Column 2 

If food is sold on the basis that it is: the food must be: 

‘coffee’ coffee 

‘decaffeinated coffee’ decaffeinated coffee that contains no more than 1 

g/kg of anhydrous caffeine on a dry basis 

‘decaffeinated instant coffee’ or 

‘decaffeinated soluble coffee’ 

instant coffee that contains no more than 3 g/kg 

of anhydrous caffeine on a dry basis. 

‘decaffeinated instant tea’ or ‘decaffeinated 

soluble tea’ 

instant tea that contains no more than  3 g/kg of 

anhydrous caffeine on a dry basis. 

‘decaffeinated tea’ decaffeinated tea that contains no more than 4 

g/kg of anhydrous caffeine on a dry basis 

‘instant coffee’ or ‘soluble coffee’ instant coffee 

‘instant tea’ or ‘soluble tea’ instant tea 

‘tea’ tea 

資料來源：https://www.legislation.gov.au/Details/F2015L00487 

(三) Cassava木薯製品相關法規 

資料來源： https://www.legislation.gov.au/Details/F2015L00393(April 2014)   

Raw cassava and bamboo shoots available in Australia and New Zealand are safe to eat 

provided you prepare them properly. These foods contain cyanogenic glycosides, a chemical 

that can be broken down to release hydrogen cyanide, posing a risk to consumers. 

Standard 1.2.6 - Directions for Use and Storage of the Food Standards Code requires these 

foods to be labelled with, or if unpackaged accompanied by, a statement indicating that they 

must be fully cooked (and peeled in the case of cassava) before consumption. 

Cassava  木薯 

Cassava is a tropical root crop similar to taro and yam and is grown for food in Pacific Island 

countries, South America, Asia and Africa. It has enlarged starch-filled roots, which contain 

about 30% starch and very little protein. It is known by many names such as yucca, tapioca (in 

a processed form), gaplek or manioc. 

1. 生鮮木薯 

Only sweet cassava, containing low levels of cyanogenic glycosides (50mg/kg), is permitted 

to be used for food in Australia and New Zealand. Survey findings indicate that most 

imported raw cassavas contain low levels of cyanogenic glycosides. 

https://www.legislation.gov.au/Details/F2015L00487
https://www.legislation.gov.au/Details/F2015L00393
https://www.legislation.gov.au/Series/F2015L00393
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To make cassava safe to eat, first peel and slice the cassava and then cook it thoroughly 

either by baking, boiling or roasting. This process reduces the cyanogenic glycosides to safe 

levels. Frozen cassava and frozen peeled cassava should also be prepared in this way. 

Discard any cooking water after use. 

2. 木薯加工品：粉片狀或粉粒狀，珍珠、粉圓 

Processed cassava, such as cassava flour and tapioca pearls used for tapioca pudding, are 

considered safe as processing reduces cyanogenic glycosides to safe levels. For cassava 

chips the Food Standards Code has a maximum limit of 10 mg/kg of hydrocyanic acid to 

ensure their safety.   

(四) 木薯作為食品使用及倉儲規定 

1.2.6—2     Directions for use, and statement of storage conditions 

For the labelling provisions, storage conditions and directions for use of a food are: 

1. if specific storage conditions are required to ensure that the food will keep until the *use-by 

date or the *best-before date—a statement of those conditions; and 

2. if the food must be used or stored in accordance with certain directions for health or safety 

reasons—those directions; and 

3. if the food is or contains: 

(1) raw bamboo shoots—a statement indicating that bamboo shoots should be fully cooked 

before being consumed; or 

(2) raw sweet cassava—a statement indicating that sweet cassava should be peeled and 

fully cooked before being consumed. 

      Note    The labelling provisions are set out in Standard 1.2.1. 

資料來源：https://www.legislation.gov.au/Details/F2015L00393 

https://www.legislation.gov.au/Details/F2015L00393
https://www.legislation.gov.au/Details/F2015L00393

