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ABSTRACT

The role of EFSA as a central repository for pan-European data from national food control and
surveillance programs requires extensive harmonisation. A system for unique and universal
identification of food items is essential to provide a common link to diverse information sources. A
working group was appointed to develop a standardised Food Classification and Description System
(FCDS) with general applicability and a preliminary technical system specification. A system was
proposed that consists of descriptions of a large number of individual food items aggregated into food
groups and broader food categories in a hierarchical parent-child relationship. Several hierarchies are
proposed according to the needs of the specific food safety domain. These hierarchies are different
aggregations of a set of detailed food groups defined as ‘core list’, further split into narrower groups,
defined as ‘extended list’. The system also allows providing supplementary detailed information on
specific aspects of the food (facets) using descriptors (facet descriptors) that can be added to the core
and extended list terms. The present document is a support document to the scientific report describing
the FCDS in the first revision and shows in the form of tables accompanied by a short description all
the major elements of the system, including the proposed domain specific hierarchies.
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SUMMARY

The role of EFSA as a central repository for pan-European data from diverse national control and
monitoring programs prompts for an extensive harmonisation effort in data collection. In particular, a
system for unique and universal identification and characterisation of food and feed items is essential
to provide a common link to all the diverse food and feed databases in different domains.

In an effort to introduce standardised food nomenclature across pan-European data collection
activities, a Working Group (WG) including EFSA staff and external experts was established to
develop a suitable food classification and description system with general applicability. A new food
classification and description system has been developed by the WG and is described in the scientific
document ‘Report on the development of a Food Classification and Description System for exposure
assessment and guidance on its implementation and use’ (EFSA, 2011).

The proposed system consists of a large number of individual food items aggregated into food groups
and broader food categories in a hierarchical structure of parent-child relationships. Central to the
system is a ‘core list” of food items that represent the minimum level of detail needed when coding or
identifying a food collected in any domain for intake or exposure assessments. The core list comprises
of food items or generic food descriptions in common use across domains, including the food
consumption domain. More detailed terms may exist below the core list and these are identified as the
‘extended list’. Several hierarchies, aggregating the core and extended list elements in different ways
according to the needs of specific food safety domains are possible and some of them are proposed in
this first revision of the FCDS. In particular they are a master hierarchy (managing all the terms in the
system), an exposure hierarchy (to assess intake or exposure by combining occurrence and food
consumption data), a pesticide hierarchy (to address the regultory needs in the area of pesticide
residues data collection) and a biological monitoring hierarchy (to address the needs of zoonoses and
other data collections on biological agents).

The hierarchical classification may be further complemented by additional information through the use
of facets and facet descriptors. Facets and facet descriptors are fundamental features of the proposed
system. Facets may be defined as collections of terms (facet descriptors) describing properties and
aspects of foods from various perspectives. The use of facets allows adding further details to the
information recorded for the food list terms. The foods described in the core or extended lists may
therefore be further characterised by adding facet descriptors. Food list and facet descriptors share the
same unique alphanumerical coding system; in some cases, like ‘characterising ingredient’ or
‘sweetening agent’ food list elements may be used as facet descriptors (the term ‘facets’ refers to a
collection of terms describing detailed characteristics of a food item according to different aspects, like
physical state or preservation technique).

The entire system is code-based and each entry is identified by a unique code for the food item or food
grouping, which in turn is associated with a proper description specifying which foods are included in
the group (‘scope notes’). A proper descriptor may be chosen in each national language, to best fit the
scope of the term. The present document only includes the proposed English descriptions. Apart from
bearing a unique alphanumerical code, all terms in the food list are flagged with attributes defining
their role (hierarchy, core list or extended list) and their state (e.g. raw commaodity, ingredient, simple
or composite food).

All the elements of the system summarised above are extensively illustrated in the present technical
report. They are shown in the form of tables with a short introductory description. First of all, the core
and extended lists are presented, then the four hierarchies developed so far and finally the facets. In
order to avoid repetitions, in many cases only the specific parts of the hierarchies are presented. Two
full alphabetical lists of the terms are available in Appendix 1 and 2. The first appendix shows the
correspondence of codes in FoodEx 2 with the codes of FoodEx 1, Pesticide Regulation and Codex
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classification of foods and animal feeds (when the codes are available). The second appendix includes
a draft of scope notes for all the food list elements.
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BACKGROUND

The founding regulation (Regulation (EC) No 178/2002*) of the European Food Safety Authority
(EFSA) establishes that:

“The Authority shall provide scientific advice and scientific and technical support for the

Community’s legislation and policies in all fields which have a direct or indirect impact on
food and feed safety.”

In order to do this:

“The Authority shall collect and analyse data to allow the characterisation and monitoring of
risks which have a direct or indirect impact on food and feed safety.”

Collecting, collating, analysing and summarising data on food consumption and chemical and
biological occurrence are basic tasks for EFSA. It is tasked to serve as a central repository for pan-
European data necessary to the Community’s risk managers and to allow risk assessors to evaluate
trends in occurrence or undertake exposure assessments based on levels of identified food safety
hazards and associated food consumption information.

The functionality of a central repository for pan-European food consumption and occurrence data
relies to a large extent on the availability and implementation of a proper Food Classification and
Description System (FCDS), providing a common link to all the diverse datasets involved.

Many different systems to systematically define food items are available, but so far no comprehensive
system covering the needs of exposure assessment has been internationally adopted. The FCDSs in use
in the Member States vary from country to country and are characterised by different levels of detail.

EFSA has therefore issued a self-tasked mandate, assigned to the Dietary and Chemical Monitoring
(DCM) Unit, to establish a Working Group (WG) composed of both EFSA staff and external experts
for the development of a harmonised FCDS for exposure assessment. This FCDS is intended to
become the common language for data collection and exchange between the EU Member States and
EFSA in the different domains related to food safety.

TERMS OF REFERENCE

The terms of reference for the FDCS development were:

1. Analyse the needs related to a uniform FCDS, based on the present and foreseen activities of the
different EFSA units.

2. Evaluate existing proposals and their suitability to satisfy EFSA’s needs. The evaluation should
cover food classification and/or description systems, food lists (dictionaries) and eventually food
classification tools to facilitate the process.

3. Develop an FCDS proposal addressing the identified needs. It should define:

e A general model and its rules; among the rules a particular section should address the
mixed (or composite) foods and their management;

e The policies to populate the model, including gathering of details for specific local food
items;

* Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 2002 laying down
the general principles and requirements of food law, establishing the European Food Safety Authority and laying
down procedures in matters of food safety - OJ L 31, 1.2.2002, p. 1-24
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e The translation polices, including the identification and management of different local
names used for unique single items;

e The updating procedure;

e Proposals for implementation and maintenance in Member States willing to adopt the
system; and

e Proposals for linking the FCDS to existing systems in Member States not wanting to
migrate to a new system, by introducing a translational layer.

4, Summarise the outcome in a technical specification and guideline document.

5. The resulting proposals should be transmitted to and endorsed by the concerned EFSA Member
State networks on data collection regarding food consumption, occurrence of chemical
contaminants and residues as well as microbiological hazards. The Scientific Committee of EFSA
will be consulted as well.

These terms of reference were addressed in the work of the WG on Food Classification and
Description System for exposure assessment and the outcome of the work is summarised in a specific
report (EFSA, 2011). The present technical report focuses specifically on the content of the first
revision of the FCDS proposal, thus integrating with the scientific report.
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CONSIDERATION

1. INTRODUCTION

The Working Group (WG) on Food Classification and Description System (FCDS) for exposure
assessment was established in late 2009 and performed its tasks for the period of approximately two
years. During this period, previous knowledge was searched and screened, the Member State
organisations involved in food safety and other stakeholders were consulted in a Scientific Colloquium
and a first draft of principles was developed. The first draft of principles was circulated to the relevant
Member State organisations (Networks on Food Consumption Data and Chemical Occurrence,
Pesticide Task Force and Zoonoses Task Force) for consultation. After receiving comments on the
draft of principles, the WG developed a final proposal for a harmonised FCDS. The general structure
of the system, the principles applied and some elements of guidance for the use of the FCDS were
summarised in a Scientific Report. The present Technical Report is issued as a supporting document to
the Scientific Report and provides a detailed technical overview of the System in its draft revision 1.

The proposed FCDS has received the conventional name of FoodEx 2. The Name means food
classification and description for exposure assessment. A temporary draft system organised in 4 levels
and providing a relatively high level of detail in classifying food was published by EFSA before
starting developing the present system, in order to cover the urgent need for detail. This system was
named FoodEx and was applied in collecting data for the Comprehensive Food Consumption
Database. The present proposal represents a considerable evolution of the first draft and is therefore
identified as FoodEx version 2. The FCDS is labelled as draft-revision 1 because it is intended to be
improved and completed based on suggestions by the Member State users and piloting activities. It is
necessary to highlight that the FCDS aims to be the best compromise between comprehensiveness and
simplicity. Therefore its target is not to become a complete thesaurus of all possible food items and
related descriptors, but to include all foods and descriptors actually needed in everyday work in the
different food safety domains. The FCDS proposal resulting from the comment and refinement phase
will then be proposed to the relevant EFSA-Member State data collection Networks for endorsement,
as foreseen in the terms of reference.

As explained in the Scientific Report, the system is centred on a set of food groups defined at high
level of detail, named “core list”. The terms of the core list may be further split into narrower groups,
defined as the “extended list”. The terms of the core and extended lists are organised (aggregated) at
higher level into hierarchies defined according to the analysis and reporting needs of the different food
safety domains. These are the “domain-specific hierarchies”. The WG has drafted three domain-
specific hierarchies: the exposure hierarchy, the pesticide hierarchy and the biological monitoring
hierarchy. They are described in this document together with the master hierarchy, which manages and
organises the whole FoodEx 2 terminology. Other hierarchies are foreseen, but will be developed later.
The core and extended list constitute the common basis for the different hierarchies, and may be
further enriched with additional descriptors organised in “facets”. The facets are collections of terms
defining specific characteristics of food from particular points of view. Examples of facets are
“cooking method” or “packaging material”. Some facet descriptors are implicit in the definition of
food groups listed in the FCDS, some other may be added to elements of the food list (specifically:
core list and extended list elements). The system is code-based and all the terms in use in the FCDS
are defined by a single unique code and a verbal description named “Scope note”. The scope notes for
the food list, as reported in Appendix 2, are defined in the context of the Master Hierarchy. Every term
may than have a proper descriptive name in each different language, provided that it fits to the scope
note of the term.

The content of the FCDS elements just summarised is presented in the following chapters, with a few
explanatory notes.

Supporting publications 2011:215 7



~ efsam

European Food Safety Authority FoodEX 2 revision 1

2. THE CORE LIST AND THE EXTENDED LIST TERMS

The mandate for developing the FCDS gives priority to the assessment of exposure. Taking into
account this priority, the core list was developed inside the exposure hierarchy, as required by the food
consumption and exposure domain. It actually represents the level 4 of the exposure hierarchy. The
terms below the core level (level 5 and subsequent levels) of the same hierarchy define the extended
list. The core and extended list terms are expected to represent the source of terms for identifying food
items during data collection. The Scientific Report advises to avoid, as much as possible, use of
hierarchy terms for coding and use instead core and extended list terms.

The core list includes 1164 food groups or individual food items. Considering also the extended list
(1509 terms), the terms available for coding reach 2673 entries. This offers for use considerably more
groups than the FoodEx1 classification used in the Comprehensive Food Consumption Database. A
limited number of core list elements (74 groups, corresponding to 6.4% of the core list) are not
compatible with all domain-specific hierarchies and their role is in those hierarchies played by the
corresponding extended list items. Two additional elements in the system are flagged as ‘core list” and
three more as ‘extended list’, even if not present in the exposure hierarchy, because of their position in
other specific hierarchies. The use of these terms should be limited to the context of the specific
domain.

The following tables present the core and extended list terms. To enhance readability, the terms are
grouped according to the 216 ‘Level 3’ groups of the exposure hierarchy.

The tables are organised in columns according to the following schema:

Type Code Food Group Flag
This field may have the It is the unique English descriptor for the food group (term). This field reports the attribute
values: alphanumerical code In this field, groups are differently formatted ‘state of food” and may have
H (hierarchy group) representing each element in|and indented to visually represent the the values:
C (core list group) the system hierarchical relationship (parent-child), where |r (raw commaodity)
E (extended list group) child sub-groups are included in the parent d (Simple derivatives of
group. raw commodities,
A colour code (with H= blu, ingredients)
C=red and E=green) is also S (simple composite)
used to enhance readability c (aggregated, complex
composite)
g (heterogeneous group)

(Back to main Table of Content)

Index of sections showing core and extended list terms
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Concentrated or dehydrated frUIL JUICES ......oiviiieeiiciec st nee e 69
00T ol ST SRPS 70
Vegetable juices, ready t0 AriNK .........ccveiiiiiee i e s s s s ree s e e ee e reenreens 70
Dehydrated/powdered Vegetable JUICES........cviui it 71
Mixed fruit and vegetable JUICES OF NECLAIS........cccveiie i e 71
Mixed juices With added INGIrEdIENTS........uciviiiie i sre e e e e sreesreesneas 71
O g oo] 1= 0 R T L ST SURPS 71
BOTIEA WALET ... ettt sttt e bttt e et et es e saeeseentesaeeneenbeaneeneeseeeneenneas 71
IST 0] 10 1] TSR 71
=) ] 0 ] PSSR 72
FUNCEIONAT AFINKS ...ttt see et et s ae e e e s beaneesaeseeenaenneas 72
D 10 Q01D SRS 73
(@011 T a0 =T L 1=] ] SR 73
Coffee IMItate INQGIEIENTS ......ciii e e st e s e s e be e be e teesreesreeeneeenree e 73
(OXoToTo W [0 (=10 1T ] SR 73
Other seeds or Deans fOr INTUSIONS .........ccoiiiiiii e 73
Tea 1eaves and tea INQGIEUIENTS ... .c.vii e s e e e e sre e sre e sreesaeesreeenbeeneeenreenreens 73
Herbs and vegetables fOr INFUSIONS ..o e 74
(@011 T oLy =T Vo =TSSR 74
COffEE IMITALE DEVEIAGES .. .eivve et e e e ee e s te e s te e sreesae e s r e e s be e be e teesteesneeeneeeneee e 74
(OX0ToTo W 0 LoLY =T o[- SR 75
BLICEE T 0 1CAY =T o L TP 75
Herbal and other NON-1ea INFUSTONS ..........oiiiiiiiece et nee e 75
T TSP UPTOPR TR 75
BEEI-IIKE DEVEIAGES ... e eeeeeetie ettt st e bt e et te s e saeereentesae e e e ebeaneesaeeneeneenneas 76
LAY ST 76
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SPAIKIING WINE....ec e s e st e e e e s e e be e te e s reeereeeneeesteesbeesseesneesneeenseenteenrenas 76
1€ WINE AN RAISIN WINE.......iiiiiiiiiiite ettt sttt e e sb e ne e sbeebe e e sreeneenne e 76
WINE-TIKE TIUIL AFTNKS ..ttt bttt sreene e 76
Y D<o =L ofo] o To] [ ol o 1 [ 4] OSSPSR 76
Fortified and lIQUEUT WINES..........uiieeie et st e e e nte e te e saeesneenneeannas 77
Ry T g ToTo I o] S 77
T[0T SRS 77
Infant and FOHOW-0N FOIMUIAE .........oouiiie e e 77
Ready-to-eat meal for infants and young Children ... 78
Processed cereal-based food for infants and young children ..., 78
Other food for infants and ChITAIEN ...........coi i 78
o ToTo I {0 GV L= To oL =T L1 o o] o 78
o ToTo I {0 gy o Yo g [0 T 1<) ] - S 78
Dietary foods for special MediCal PUIPOSES........coiueeieeiee it e et sre e e sraesneeennas 79
Vitamin and mineral SUPPIEMENTS ........coiiiiec e sree e re e e reenreeas 79
Miscellaneous supplements or fortifying agents .........cccvie i 79
IMIBAL IMITALES ...ttt ettt st et e et e st e et et e eseeseeeseenteseeeneenbeeneeneeseeeneenneas 79
IMIHTK TMITBEES ...ttt ettt e ettt s e et st en e saeene e beaneeseeeaeeneenneas 79
MisCellaneous dairy IMITALES .........cccieiieiie e e e e nte e sre e sreesreesneennnas 80
Dishes excluding pasta or rice dishes, sandwiches and pizza) ..........cccccoevieiriiiiie i 80
Sandwiches, pizza and other stuffed bread-like cereal products..........ccccccvevivevieiiii v 81
Pastas and rice (or other cereal) —based diSNES ..........cccoveiieeiii i 82
1 T 0SS 83
ST - T 3SR 83
1oL o] 1 T SRS 84
L= Tod K T T OSSP PT TR OU TP 84
T LTt T To ] €= [T 1 £SO 84
SAVOUIY SAUCES ....vveeiuveeetreessteeesteeesseeessteeessteeassesaseeeasteeeasteeasseeanseeeasteeanseeaseeeanteeessseeanseeansaeesnseeansenesns 84
LI o] (=R (o I ot T [T =T ] SRS 85
(08 TN 1o YT U Lo I o Tod LSS 85
DESSEIT SAUCES. ... ettt stttk b et he ettt bt bt e s bt e s b e e eh bt e R bt e s bt e bt e ebe e ebe e eh et e Re e e be e ebe e nbeenenenereenns 86
0100 I O] o1 | OSSPSR 86
000 I § Yo ] SRR 86
(@1 g =T oo o = Vo (o L1 LAY 86
21T T T U0 87
e 1ot =TSt T 1o - L 1SS 87
Enzymes for food ManUFACLUIE ..........cccviiiiii i 87
Microorganisms for foOd MaNUFACIUIE ..........eiviiiiiie e e 87
Core list elements specifically used in the exposure dOmMain ..........ccccoevieviiniinie e 88

Code Food Group flag

A00OL  |Cereal and cereal-like grains r

AOOOM Amaranth grain r

AOOON Buckwheat grain r

AOOOP Barley grain r

A000S Maize grains (p) r

A000T Maize grain r

A000V Popcorn kernels r

AO00X Teosinte grain r

A000Y Millet grain (p) r

C
C
C
C
E
E
E
C
E

A000Z Millet grain, Barnyard r
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Food Group flag
Millet grain, Bulrush r
Millet grain, Common r
Teff grain r
Millet grain, Finger r
African millet grain r
Millet grain, Foxtail r
Millet grain, Little r
Oat grains (p) r
Oat grain r
Oat grain, Red r
Rice grains (p) r
Rice grain, common variants r
Rice grain, brown r
Rice grain, long-grain r
Rice grain, mixed r
Rice grain, parboiled d
Rice grain, red r
Rye grain r
Sorghum grain r
Wheat grains r
Wheat grain, soft r
Durum wheat grain r
Emmer grain r
Spelt grain r
Einkorn grain r
Kamut r
Triticale grain r
Quinoa grain r
Cafiihua grain r
cereals and cereal-like grains not separately listed g
Wild rice grain r
Hungry rice grain r
Job's tears grain r
Mixture of grains r
(Back to the core and extended list index)
e 1Code Food Group flag
GBNA04KS  |Cereal and cereal-like flours g
C AO0O2E Amaranth flour d
C A002G Buckwheat flour d
€ A002L Barley flour d
C A002Q Maize flour d
C A002T Millet flour d
C A002Y Oat flour d
C AOO3F Rice flour d
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Food Group flag

Rye flour

o

Rye flour, light

Rye flour, medium

Rye flour, wholemeal

Rye flour, gluten free

Sorghum flour

Wheat flour

Wheat flour white

Graham flour

Wheat flour, brown

Wheat wholemeal flour

Wheat flour, Durum

Chapatti flour

Spelt flour

Spelt flour, light

Spelt flour, medium

Spelt flour, wholemeal

Flour mix, wheat/rye/barley/oats

Other cereal and cereal-like flours

el -IiNeNNoRiNoNiNo oo RNolNo R NoRoRNolNo oo R NolNo i o X

Maize meal

=
)
«Q

Food Group

Cereal and cereal-like derivatives

Wheat bran

Wheat germ

Rye bran

Oat bran

Millet groats

Barley, pearled

Couscous

Maize semolina

Wheat semolina

Rice grain, polished

Wheat starch

Wheat starch, gluten free

Rye starch

Oat starch

Rice starch

Maize starch

Cereal bran

Other cereal and cereal-like derivatives

Buckwheat groats

Oat groats

m m m O O O O 0O O MmO O O 0O 0O OO0 0O OO0 0O
O oot o oo alaaoaoaaaoaoaalao oo alnm

Rye groats

Supporting publications 2011:215 14



o

~ efsam

European Food Safety Authority

FoodEX 2 revision 1

e 1Code Food Group flag
AOO04E Wheat groats d
A004G Bulgur d

(Back to the core and extended list index)

Code Food Group flag
A04KY |Single grain bread and rolls s

C A004Y Wheat bread and rolls, white (refined flour) S

E A004Z Wheat bread and rolls, white with maize s

E AOO5A Wheat bread and rolls, white with potato s

E A005B Wheat bread and rolls, white with rice s

E A005C Wheat bread and rolls, white with soya s

C AOO5E Wheat bread and rolls, brown or wholemeal S

C A005G Rye bread, refined flour s

C AOO5H Rye bread, wholemeal s

E A005J Pumpernickel s

C AO005K Bread and rolls with special ingredients added s

(Back to the core and extended list index)

e 1Code Food Group flag
A005L  |Multigrain bread and rolls S
AOO5N Rye-wheat bread, refined flour s
AO05P Rye-wheat bread, wholemeal S
A005Q Multigrain (not only rye-wheat) bread and rolls s

(Back to the core and extended list index)

Code Food Group flag
A04KZ  |Unleavened bread and similar

A006T Matzo

A006S Pita bread

AO4LA Other flatbread

A006V Tortilla

A006X Roti

A006Y Chapati

A006Q

Pizza base, cooked

A006D

Wheat crisp bread

AOO6E

Crisp bread, wheat, wholemeal

AOO6F

Crisp bread, wheat, refined flour

AOO6A

Rye crisp bread

A006B

Crisp bread, rye wholemeal

A006C

Crisp bread, rye, refined flour

AO05Y

Crackers

A005Z

Extruded, pressed or puffed bread

A006G

Extruded rice bread

AOO6H

Puffed cereals textured bread

A006)J

Puffed wheat textured bread

A006K

Puffed rice textured bread

C
C
C
E
E
E
C
C
E
E
C
E
E
C
C
E
E
E
E
E

AOO6L

Puffed corn textured bread

nw @ u n ununnon nono; oo oo oo; o’ nnn | n
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(Back to the core and extended list index)

Code Food Group flag
A006Z |Other bread and bread products S
A006M Rusk s
AOO6N Rusk, refined flour s
AOO06P Rusk, wholemeal s
AOO5R Gluten free bread s
A005S gluten free bread, white s
A0O5T gluten free bread, brown s
AOO7A Breadcrumbs s
A007B Croutons s
A007C Bread stuffing s

(Back to the core and extended list index)

Code Food Group flag
A007D |Pasta and similar products g
AO4LB Pasta, simple d
A007) fresh durum pasta d
A0O7P dried durum pasta d
A04LC Pasta wholemeal d
A04LD Pasta with egg s
A007G fresh egg pasta S
A007M dried egg pasta S
AO4LE Pasta flavoured and/or/coloured S
AOO7H fresh flavoured egg pasta s
A007K fresh flavoured durum pasta s
AOO7N Dried flavoured durum pasta s
A007Q dried flavoured egg pasta s
AOO7R Asian noodles d
A008B Pasta, gluten free d

(Back to the core and extended list index)

e 1Code Food Group flag
AO4ALF  |Pasta-like products s
A008D Gnocchi s
AOO8E Glass noodle d
AOO8F Noodle, rice d

(Back to the core and extended list index)

e 1Code Food Group flag

GBNA008G  |Raw doughs and pre-mixes s

C A0ALG Leavened bread doughs s

E AOO8H Yeast leavened bread doughs s

E A008) Yeast Bread — pizza dough s

E A008K Naturally leavened bread dough s

E A008P Chemically leavened doughs s

E A008Q Quick bread dough s

C A008T unleavened doughs s
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Food Group

=
)
«Q

Waffle dough/mixture

Short pastry doughs

Short pastry dough (pate brisee)

Fine dough without yeast

French pie pastry

Short sweet pastry dough (pate sucree)

Shortbread pastry

Piped shortbread pastry

Sweet almond pastry mass

Cake pre-mixes

Sponge cake dough (génoise)

miscellaneous doughs

Gingerbread dough

Quark oil dough

Suet pastry (pate a grasse de boeuf) dough

Laminated doughs

Common laminated dough

Strudel dough

Other doughs

Ingredient rich fine dough without yeast

Mixture/Mass for Baumkuchen

Yeast leavened sweet doughs

Fine Yeast sweet dough (brioche)

Ingredient-rich yeast dough

n  u n ununnonnon; nos;o; ;o0 ;o; b’ b’ bun nn i nnn

A009G Choux pastry doughs
AO09H Choux pastry dough
(Back to the core and extended list index)
Code Food Group flag
A009V  |Biscuits (sweet and semi-sweet) s
A009X Biscuits, sweet, plain s
A009Y Butter biscuits s
AOOAA Biscuits, sweet, wheat wholemeal s
AOOAB Biscuits, oat meal s
AOOAC Biscuits, spelt meal s
AOOAD Speculaas s
A009Z Biscuits, chocolate s
AOOAE Biscuit, filled (with inclusions, filling or coating) c

(Back to the core and extended list index)

e 1Code Food Group flag
AOOAG |Choux pastry c
AOOAH Eclair c
AOOAJ Beignets c
AOOAK Profiterole c
AOOAL Croquembouche c
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P 1Code Food Group flag
HAOOAM Gougere c
(Back to the core and extended list index)
Code Food Group flag
AOOAN |Cakes c
AOOAQ Sponge cake C
AOOAR Cheese cake c
AOOAS Cream cheese cake c
AOOAT Cheese cream sponge cake C
AOOAV Cream cake c
AOOAX Cream custard cake c
AOOAY Cream custard sponge cake c
AOOAZ Nut cream cake C
AOOBF chocolate cakes c
AOOBG Chocolate cake c
AOOBH Chocolate cake with fruits C
A00BJ Cake marbled, with chocolate c
AOOBA Fruit cake C
AO00OBB Sponge cake roll c
AOOBC Muffins C

(Back to the core and extended list index)

Code Food Group flag
AOOBK |Yeast leavened pastry c

C AOOBL Buns c

C AOOBM Croissant c

E AOOBN Croissant, filled with chocolate C

E AOOBP Croissant, filled with cream C

E A00BQ Croissant, filled with jam C

C AOOBR Doughnuts-berliner C

C AO0OBS Kringles c

C AOOBT Brioche c

C A005V Pretzels S

(Back to the core and extended list index)

¢ |Code Food Group flag
AOOBV  |Shortcrust (pies -tarts) c
AO0BX Flan tart c
AO0BY Rhubarb flan c
A00BZ Fruit pie-tarts C
AOOCA Cheese pie c
AOOCB Marzipan pie c

(Back to the core and extended list index)

e 1Code Food Group flag
AoocC  |Puff pastry c
A00CD Croissant from puff pastry c
AOOCE Puff-pastry croissant, filled with chocolate c
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P 1Code Food Group flag
AOOCF Apple strudel C
A00CG Cream-cheese strudel C
AOOCH Baklava c

(Back to the core and extended list index)

Code Food Group flag
A00CJ Various pastry s
AO00CK Dumpling, sweet s
A0O0CL Pancakes S
AOOBE Pyramid cake C
AOOCM Scone s
AOOCN Macaroons S
AOOCP Meringue S
AO0BD Meringue tart c
A00CQ Waffles s
AOOCR spice cakes S
A00CS Lebkuchen S
AO0OCT Gingerbread S

(Back to the core and extended list index)

Code Food Group flag
AO4LH  |Breakfast cereals, plain d

C A04LJ Cereal rolled grains d

E AOOCY Barley rolled grains d

E AOODF Millet rolled grains d

E AOODH Oat rolled grains d

E A00D)J Oat rolled grains, instant d

E AOODL Oat rolled grains, wholemeal d

E A00ODQ Rice rolled grains d

E AOODV Rye rolled grains d

E AOOEA Spelt rolled grains d

E AOOEB Wheat rolled grains d

E AOOEH Mixed cereal rolled grains d

C AOQEP Corn porridge S

C AOOEQ Oat porridge S

C AOOER Rice porridge s

C A04QX Other porridges S

E AOQOES Rye porridge s

E AOOET Cornmeal porridge s

E AOOEV Wheat semolina porridge s

E AOOEX Barley porridge s

(Back to the core and extended list index)

e 1Code Food Group flag
A04LK  |Processed and mixed breakfast cereals g
AO0DD Processed maize-based flakes d
AOODN Processed oat-based flakes d
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Food Group

flag

Rice, popped

o

Wheat, popped

Miscellaneous mixed and processed breakfast cereals

other processed and mixed breakfast cereals

Processed barley-based flakes

Oat bran rolled flakes

Processed rice-based flakes

Processed rye-based flakes

Processed wheat-based flakes

Wheat germs rolled flakes

Wheat bran rolled flakes

Processed mixed cereal-based flakes

Popped cereals

Barley popped

Oat popped

Rye popped

[eNiNeoliNo ool NolNol NoRNol ol NoRNo R cRE BN No X

(Back to the core and extended list index)

Food Group

=
)
«Q

Muesli and similar

Muesli plain

e |Code
AOOE)
AOOEK
AOOEL

Muesli mixed

(Back to the core and extended list index)

Food Group

Cereal bars

Cerel bars plain

e 1Code
AOOEY
AOOEZ
AOOFA

Cereal bars mixed

(Back to the core and extended list index)

Food Group

=
)
«Q

Other cereal-based snacks

Corn chips

Tortilla chips

Corn curls

Popcorn (maize, popped)

Rice chips

O 0O 0O 000

Sticks, salty

e |Code

I AOOF B
AOOFC
AOOFD
AOOFE
A00DC
AOOFF
AOOFG

(OB AOOFH

mixed cereal-based snacks

v v o agalv v in|n

(Back to the core and extended list index)

Food Group

=
)
«Q

Flowering brassica

=

Broccoli and similar (p)

Broccoli

Broccoli, raab

Broccoli, Chinese

e |Code
AOOFL
AOOFM
AOOFN
AOOFP
AOOFQ
AOOFR

Cauliflower
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flag

P 1Code Food Group
AOOFS Other flowerhead brassica

r

(Back to the core and extended list index)

Code Food Group

flag

AOOFT |Head Brassica

AOOFV Brussels sprouts

AOOFX Head cabbage and similar (p)

AOOFY Head cabbage

AOOFZ Pointed head cabbage

AOOGA Red cabbage

AO0GB Savoy cabbage

A00GC White cabbage

AO0OGD Other head brassica

Code Food Group

AOOGE |Leafy brassica/ Brassica leafy vegetables

AOOGF Chinese cabbage and similar (p)

A00GG Chinese cabbage, (type Pe-tsai)

AOOGH Indian mustard

A00G]J Pak-choi or Paksoi

AO00GK Choisum

AOOGL Kale and similar (p)

AOOGM Kale

AOOGN Collards

AOOGP Portugese kale

A00GQ Portugese cabbage

AOOGR Cow cabbage

O m mmmm O mMmMmm m O

A00GS Other Leafy brassica

AOOGT Sea kale

m

(Back to the core and extended list index)

¢ |Code Food Group

AO4RA  |Other brassica

AOOGV Kohlrabi

(Back to the core and extended list index)

Code Food Group

A00GX |Bulb vegetables

AOOGY Garlic and similar (p)

A00GZ Garlic,common

AOOHA Garlic, Great-headed

AOOHB Onion and similar (p)

AOOHC Onion, Bulb

AOOHD Silverskin onion

AOOHE Onion, Chinese

AOOHF Shallot

C
E
E
C
E
E
E
C
C

AOOHH Spring onion
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P 1Code Food Group flag
AOOH)J Onion, Welsh r
AOOHK Other bulb vegetables r
AOOHL Tree onion r
AOOHM Kurrat r

(Back to the core and extended list index)
Code Food Group

AOORR  |Vegetables, stalk and stem r

AOORS Artichoke, Globe r

AOORT Asparagus r

AOORV Bamboo shoots r

AOORX Cardoon r

AOORY Celery r

AOORZ Celtuce r

AOOSA Fennel, Bulb r

AO00SB Leek r

A00SC Palm hearts r

A00SD Rhubarb r

AO4RX Other stalk and stem vegetables (e) r

Code Food Group

AOOHP  |Solanacea fruiting vegetables r

C AOOHQ Tomato and similar (p) r

E AOOHR globe tomato r

E AOOHS beefsteak tomato r

E AOOHT plum tomato r

E AOOHV oxheart tomato r

E AOOHX pear tomato r

E AOOHY Cherry tomatoes r

E A00JG Ground cherries (Physalis etc.) r

E AOOJH Gojiberry r

C AOOHZ peppers r

E AOOQJA Peppers, Sweet (including Pimento or pimiento) r

E A00JB Peppers, Chili r

C A00JD Egg plant r

E AOOJE Pepino r

(G AOOJF Okra "

C A00JJ Other Solanacea r

(Back to the core and extended list index)

e 1Code Food Group flag
A00JK  |Cucurbits fruiting vegetables r
A0O0JM Cucumber r
AOOQJN Gherkins (p) ]
A00JP Gherkin (pickling cucumber) r
AOOKA Gherkin, West Indian r
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Food Group flag
Courgettes and similar (p) r
Courgettes r
Squash, Summer r
Marrow r
Other cucurbits, edible peel r
Balsam apple r
Balsam pear r
Chayote r
Loofah, Angled r
Loofah, Smooth r
Melons (except Watermelon) r
Common melon varieties r
Kiwano r
Pumpkins r
Watermelon r
Other cucurbits, inedible peel r
Bottle gourd r
Snake gourd r
Wax gourd r
Other fruiting vegetables (e) r
Sweet maize r
(Back to the core and extended list index)
Food Group flag
Lettuce and other salad plants r
C Corn salad r
E Italian corn salad r
C Lettuce r
E Lettuce, Head r
E Crisphead lettuce r
E Lettuce, Leaf r
E Lollo rosso r
E Cos lettuce, Romaine lettuce r
C Endive r
E Endive, broad or plain leaved r
E Endive, curled r
E Chicory leaves (green and red cultivars) r
E Wild chicory r
E Sugar loaf r
C Garden cress r
C Land cress r
C Rocket and similar (p) r
E Rocket, Rucola r
E Wild rocket r
C Red Mustard r
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(Back to the core and extended list index)

Food Group flag
Spinach & similar (leaves) r
Spinach and similar (p) r
Spinach r
New Zealand spinach r
Amaranthus spinach r
Spinach, Indian r
Purslane and similar (p) r
Purslane r
Purslane, Winter r
Agretti r
Glassworth r
Sorrel r
Garden orach r
Chard (beet leaves) r
Other spinach & similar (leaves) r
Goosefoot r
Kangkung r
(Back to the core and extended list index)
Food Group flag
Other leafy vegetables r
C Grape leaves r
C Watercress and similar (p) r
E Watercress r
@ Witloof r
C Other miscellaneous leafy vegetables r
E Balsam pear leaves r
E Box thorn r
E Cassava leaves r
E Papaya leaves r
E Nightshade, Black r
E Pepper leaves r
E Plantain leaves r
E Pokeweed r
E Salsify leaves r
E Senna leaves r
E Sowthistle r
E Tannia leaves r
E Taro leaves r
E Sweet potato, leaves r
E Blackjack r
E Scurvy-grass r
E Nettle r
E Mizuna r
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Food Group flag

Komatsuma r
Rape greens r
Rutabaga greens r
Turnip greens r
Mustard greens r
Leaves of peas and radish and other babyleaf brassica crops |r
(crops harvested up to 8 true leaf stage)

Radish leaves (including Radish tops) r
Mallow r
Dandelion r
Marsh marigold r
Roselle leaves r

(Back to the core and extended list index)

Food Group flag
Legumes, vegetable fresh r

C Beans, green with pods r

E Scarlet runner bean (pods and seeds) r

E Slicing bean r

E Yard-long bean (pods) r

E Common bean/green bean (pods and/or immature seeds) r

E Broad bean (green pods and immature seeds) r

E Lima bean (young pods and/or immature beans) r

E Goa bean (immature pods) r

E Hyacinth bean (young pods, immature seeds) r

E Jack bean (young pods, immature seeds) r

E Mat bean (green pods, mature, fresh seeds) r

E Black gram (green pods) r

E Cluster bean (young pods) r

E Mung bean (green pods) r

E Sword bean (young pods and beans) r

E Rice bean (young pods) r

E Cowpea (immature pods) r

C Peas (with pods) r

E Garden pea (young pods) (= succulent, immature seeds) r

E Chick-pea (green pods) r

E Podded pea (young pods) r

E Winged pea (young pods) r

E Pigeon pea (young pods and/or young green seeds) r

C Lentils, green r

E Lentil (young pods) r

(Back to the core and extended list index)

e 1Code Food Group flag
AOOSF  |Sprouted beans and seeds r
A00SG Adzuki bean sprouts r
AO0OSK Common bean sprouts r
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Food Group flag
Chickpea sprouts r
Lentil sprouts r
Mung bean sprouts r
Pea sprouts r
Soybean sprouts r
Alfalfa sprouts r
Barley sprouts r
Garden cress sprouts r
Fenugreek sprouts r
Millet sprouts r
Mustard sprouts r
Radish sprouts r
Rice sprouts r
Sunflower sprouts r
Wheat sprouts r
other sprouted seeds (or beans) r
(Back to the core and extended list index)
Food Group flag
Non starchy root vegetables r
C Beetroot r
C Carrot r
C Celeriac r
C Horseradish r
E Horseradish, dry r
C Parsnip r
C Parsley, Turnip rooted r
C Radishes (p) r
E Radish, common r
E Radish, Black r
E Radish, Japanese r
C Salsify r
E Salsify, Spanish r
C Swedes r
C Garden turnip r
C Other root vegetables not listed elsewhere r
E Angelica roots r
E Lovage roots r
E Gentiane roots r
E Scorzonera r
E Arracacha r
E Arrowhead r
3 Burdock, greater or edible r
E Chervil, Turnip-rooted r
3 Rampion roots r
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(Back to the core and extended list index)

e |Code Food Group flag
LB AO4LP  INon starchy tuber vegetables r
C A00QQ Jerusalem artichoke r
[ 000z Tiger nut .
C A04LQ Other tuber vegetables not listed elsewhere r
E AOORG Ullucu r
E AOORH Oca r
E AOORN Japanese artichoke r
E AOORQ Skirrit or Skirret r

(Back to the core and extended list index)

Code

Food Group

AOOTD

Wild Mushrooms

AOOTE

Chanterelle mushroom

A0OTG

Boletus/cep/porcini

AO0OTIJ

Truffle

AOOTN

other wild mushrooms

AOOTF

Field mushroom

AOOTH

Saffron milk cap

AOOTK

Morel

C
C
C
C
E
E
E
E

AOOTL

Honey mushroom

m

AOOTM

Gypsy mushroom

(Back to the core and extended list index)

P |Code Food Group flag
A0OTP  |Cultivated Mushrooms r
A00TQ Common/portobello/champignon mushroom r
A0OTS Shiitake mushroom r
AOOTR Oyster mushroom r
A00TV other cultivated mushrooms r
AOOTT Straw mushroom r

(Back to the core and extended list index)

C
C
E
C
C
E
E
E
C
C
E
E

Code Food Group flag
AD4LR  |Seaweeds r
AOOVC Wakame r
A04LS other green algae r
AOOVD Sea lettuce r
AO0VJ Dulse r
AOALT other red algae r
AOOVF Eucheuma r
AOOVG Irish moss r
AOOVH Laver r
AOOVL Hijiki r
AO4LV other brown algae r
AOOVM Kelp r
AOOVN Sea spaghetti r

(Back to the core and extended list index)
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e 1Code Food Group flag
A04LX  |Micro-phyte r
AOOVP Edible micro-algae r
Code Food Group flag
A04MA  |Aromatic herbs r
C AOOVR Angelica r
C AOOVS Aniseed myrtle r
C AOOVV Basil r
C AOOVX Bay leaves r
C AOOXA Celery leaves r
C AOOXB Chervil r
C AO0OXC Chives and similar (p) r
E AOOXD Chives r
E AOOXE Garlic chives r
C AOOXF Cilantro, leaves r
C AO0OXG Curry leaves r
C AOOXH Dill r
C AOOXL Fennel r
C AO0YZ Hops (dried), including hop pellets and unconcentrated powder r
(Humulus lupulus)
C AOOXR Lemongrass r
C AO0OXS Lovage r
C A0OXZ Mints r
E AOQYA Pennyroyal r
E A00YB Peppermint r
E A00YC Spearmint r
C AOOYE Parsley r
C AOOYF Rosemary r
C AOOYH Sage r
C A00YJ Sassafras leaves r
C A00YK Savory r
C AOOYL Sorrel and related Rumex species r
€ AOOYM Sweet cicely r
C AOOYN Tansy and related species r
€ AOQYP Tarragon r
C A00YQ Thyme r
@ AOOYR Vietnamese mint r
C A00YS White ginger r
C AOOYT Winter cress r
C AOOYV Wintergreen leaves r
C AOA4LY Other common herbs r
E AOOVT Balm leaves r
E AOOVY Borage r
E AOOVZ Burnet r
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Food Group

flag

Epazote

r

Evening primrose

Hyssop

Kaffir lime leaves

Lavender

Lemon myrtle

Oregano

Marjoram

Melilot, field

Rue

E
E
E
E
E
E
E
E

Woodruff

m

Wormwoods

(Back to the core and extended list index)

Food Group

Aromatic flowers

Marigold flowers

e |Code
A04LZ
AOOXT
AO0OYD

Nasturtium, Garden

(Back to the core and extended list index)

e 1Code Food Group flag
SN A04MB  |Processed vegetable products d
C AO1BA Mushy peas (Pisum sativum) d
C A00ZM Garlic purée d
C A00ZD Tomato purée d
C AOO0ZN Mixed or mashed vegetable purée d
C A00ZG Sun-dried tomatoes d
C AO00ZP Sweet corn canned d
C A00ZQ Unspecified dried vegetables d
(Back to the core and extended list index)

e 1Code Food Group flag
A00ZH |Fermented or pickled vegetables d
A00ZJ Pickled mixed vegetables d
AO00ZK Sauerkraut d

(Back to the core and extended list index)

e 1Code Food Group flag
A00TX  |Mushroom products d
AOOTY Dried mushrooms d
A00TZ Canned mushrooms d

(Back to the core and extended list index)

e 1Code Food Group flag
A0AMC Tubers r
A0OZT Potatoes r
A00ZV New potatoes r
A00ZX Main-crop potatoes r
A010D Yams (asiatic, african) r

(Back to the core and extended list index)
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Food Group

flag

Roots

r

Arrowroot

Cassava

Sweet potato

e 1Code
A04MD
A010G
A00ZZ
A010C
AO10E

Yam bean

(Back to the core and extended list index)

Food Group

Corms

Tannia

e |Code
AOAME
AO010A
A010B

Taro

(Back to the core and extended list index)

Code

Food Group

AO4MF

Minor starchy roots and tubers

A04MG

Other tropical starchy roots and tubers

A010J

Topee tambu

A010K

Canna, edible

AO10L

Galangal, Greater

AO10M

Galangal, Lesser

AO10N

Chayote root

AO10P

Goa bean root

A010Q

Alocasia

(Back to the core and extended list index)

Food Group

Major sugar plants

Sugar beet

e 1Code
A010S
A010T
A010V

Sugar cane

(Back to the core and extended list index)

Food Group

Minor sugar plants

Sorghum, sweet

Chicory roots

e 1Code
A010X
A010Y
A010Z
AO11A

Other sugar plants (e)

(Back to the core and extended list index)

¢ |Code Food Group flag
A04MH |Ingredients from starchy roots and tubers d
AO11F Potato starch d
A011G Potato flour d
A011J Tapioca starch d

(Back to the core and extended list index)

e 1Code Food Group flag
A04MJ  |Processed root and tuber products d
A011D Potato flakes d
AO11E Mashed potato powder d
AO11L Potato crisps (chips) d
A011P Potato boiled d
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e 1Code Food Group flag
A011Q pan-fried potato d
AO11R Potato baked d
AO11N French fries d
A011T Potato starch-based snacks d
A011V Tapioca starch-based snacks d
(Back to the core and extended list index)

Code Food Group flag

A011lY |Legumes, fresh seeds r

A0117 Beans (without pods) r

A012A Broad bean, shelled (succulent) (= immature seeds) r

A012B Beans, shelled r

A012C Jack bean r

A012D Lima bean r

AO012E Cowpea r

AO012F Soya bean (immature seeds) r

A012G Peas (without pods) r

AO12H Peas, shelled (succulent seeds) r

A012) Garden pea, shelled (succulent seeds) r

A012K Pigeon pea (immature seeds) r

AO12L Lentil (fresh) r

A012M Other legume vegetables (e) r

AO012N Lupin, fresh r

A012P Peanuts (immature) r

A012Q Bambara groundnut (immature seeds) r

Code Food Group flag

A012R  |Pulses (dry) r

A012S Beans (dry) r

A012T Common bean (dry) r

A012V Kidney bean (dry) r

A012X Navy beans (dry) r

A012Y Field beans (dry) r

A0127 Flageolets (dry) r

AO013A Lima bean (dry) r

A013B Rice bean (dry) r

A013C Black gram (dry) r

A013D Mung bean (dry) r

AO13E Adzuki bean (dry) r

AO13F Tepary bean (dry) r

A013G Mat bean (dry) r

AO013H Broad bean (dry) r

A013J Peas (dry) r

A013K marrowfat pea r

m m O O M m mm mmm/ mmmmm O

A013L Field pea (dry) r
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Code Food Group flag
A013M Chick-pea (dry) r
AO13N Cowpea (dry) r
A013P Pigeon pea (dry) r
A013Q Lentil (dry) r
AO13R Bambara groundnut (dry seed) r
A013S Lupin (dry) r
A013T Other pulses (e) r
A013V Chickling vetch (dry) r
A013X Common vetch (dry) r
A013Y Jack beans (dry) r
A013z Hyacinth bean (dry) r
AO14A Horse gram (dry) r
A014B Kersting's groundnut (dry) r

(Back to the core and extended list index)

Code Food Group flag
A014C  |Tree nuts r

C AO014H Cashew nut r

C A014D Almonds r

E AO14E Almonds bitter r

E AO14F Almonds sweet r

C A014T Beech nuts r

C A014G Brazil nut r

C A014V Paradise nut r

C A014X Butter nut r

C A014) Chestnuts r

C A014K Coconut r

C A014L Hazelnuts r

C A014Y Hickory nuts r

C A014Z Japanese horse-chestnut r

@ A014M Macadamia nuts r

€ A015B Pachira nut r

C AO014N Pecan r

C A014pP Pine nuts r

C A014Q Pistachio nut r

C A015D Tropical almond r

C AO014R Walnuts r

C AO4RY Other tree nuts (e) r

E AO015A Java almond r

E A015C Pili nuts r

(Back to the core and extended list index)

e 1Code Food Group flag
AO04R)  |Ground nuts r
AO15H Peanut r

(Back to the core and extended list index)
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Food Group flag

Oilseeds r
Soya beans (Glycine max) r
Linseed r
Poppy seed r
Sesame seed r
Sunflower seed r
Rape seed r
turnip rape seed r
Mustard seed group r
Mustard seed, Indian r
Mustard seed r
Mustard seed, Field r
Cotton seed r
Pumpkin seeds r
Safflower seed r
Ben Moringa seed r
Maize germ d
Hempseed r
Castor bean r
Shea nuts r
Other minor oilseeds r
Niger seed r
Tucum r
Borage r
Camelina r
Grape seeds r

(Back to the core and extended list index)

e 1Code Food Group flag
Ao16L  |Qilfruits r
AO16M Olive for oil production r
AO16N Palm kernel r
A016P Palm fruit r
AO4ML other minor oilfruit r
A016Q Kapok r

(Back to the core and extended list index)

e 1Code Food Group flag

LENIAO0L7X  |Spice seeds r

C A018M Annatto seeds r

C A018B Angelica seed r

C A017Y Anise seed r

C A017Z Black caraway r

C AO018N Brasilian peppertree r

C A018T Caraway r

C A018V Cardamom r
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Food Group flag

Celery seed r
Coriander seed r
Cumin seed r
Dill seed r
Fennel seed r
Fenugreek seed r
Lovage seed r
Nutmeg r
Wattle seed r
other spices seeds (e) r

Ajowan r

(Back to the core and extended list index)

Food Group flag
Spice fruits and berries r

C Allspice r

C Sichuan or anise pepper r

C Chili pepper, dried d

E Paprika powder d

C Grains of paradise r

C Juniper, berry r

C Nasturtium pods r

C Peppercorns r

E Black pepper r

E Green pepper, fresh r

E White pepper, dried r

E Black pepper, dried r

E Pink or red pepper, dried r

E Pepper, long r

E West african pepper r

E Cubeb r

C Star anise r

C Vanilla, beans r

C Other spices fruit and berries (e) r

E Candle nut r

(Back to the core and extended list index)

e 1Code Food Group flag
A019S  |Spices bark r
A019T Cinnamon bark and similar (p) r
A019V Cinnamon bark r
A019X Cassia bark r
A019Y Other spices barks r

(Back to the core and extended list index)

e 1Code Food Group flag

HAOHZ Spices roots or rhizome r
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Food Group

flag

Angelica roots

r

Galangal, rhizomes

Ginger root

Liquorice roots

Turmeric root

Other roots or rhizome (e)

Asafetida roots

Calamus root

Elecampane root

(Back to the core and extended list index)

e 1Code Food Group flag
AO1AK |Spices buds r
AO1AM Caper buds r

AO1AP

Cassia buds

AO1AL

Cloves buds

A04SC

Other spices buds (e)

(Back to the core and extended list index)

e 1Code Food Group flag
AO1AQ |Spices flower stigma r
AO1AR Saffron r
AO01AS Other spices flower stigma r

(Back to the core and extended list index)

e 1Code Food Group flag
AO1AT |Spices aril r
AO1AV Mace r
AO01AX Other spices arils r

(Back to the core and extended list index)

e |Code Food Group flag
A01AZ |Canned or jarred legumes d
AO1BB Canned or jarred beans d
A01BC Canned or jarred peas d
A01BD Canned or jarred lentils d
AO1BE Canned or jarred chick pea d

(Back to the core and extended list index)

e 1Code Food Group flag
AO1BF |Legume based ingredients d
A01BG Soya flour or proteins d
AO01BH Chick pea flour r

(Back to the core and extended list index)

e 1Code Food Group flag
A01BJ  |Nuts or seeds products d
A01BK Coconut milk (Cocos nucifera) d
AO1BL Chestnut purée (Castanea vulgaris) d
A01BM Sesame paste (Tahini) (Sesamus indicum) d
AO1BN Peanut butter d
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(Back to the core and extended list index)

P 1Code Food Group flag
A01BP  |Olives products d
A01BQ Table olives ready for consumption d
AO1HH Table olives (raw fruit) d
AO1BR Olives, processed d

(Back to the core and extended list index)

Code Food Group flag
AO1BT  |Fruit, citrus r

C A01BX Lemons r

E AO1BY Lemon r

E A01BZ Citron r

C AO1CA Lime r

C AO1CB Mandarins (including Mandarin-like hybrids) r

E A01CC Calamondin r

E A01CD Mandarin r

E AO1CE Clementine r

E AO1CF King mandarin r

E A01CG Cleopatra mandarin r

E AO1CH Dancy or Dancy Mandarin r

E A01CJ Mediterranean mandarin r

E A01CK Satsuma r

E AO01CL Tangelo small and medium sized cultivars r

E AO1CM Tangors r

E AO1CN Tankan mandarin r

C AO1CP Oranges, Sweet, Sour (including Orange-like hybrids) r

E A01CQ Chironja r

E AO1CR Orange, Sweet r

E A01CS Blood orange r

E AO01CT Orange, Sour r

E AO1CV Chinotto r

C AO01CY Grapefruit r

C A01DB Pomelo r

C A01DC Tangelo r

C AO4RL Other miscellaneous citrus fruit r

E A01Cz Shaddock r

E AO1DA Natsudaidai r

E A01DD Tangelolo r

E AO1DE Ugli r

(Back to the core and extended list index)

¢ |Code Food Group flag
A01DG |Pome fruit r
AO1DH Apples (p) r
A01DJ Apple r
A01DK Crab-apple r
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P 1Code Food Group flag
C AO1DL Loquat r
[ A01DM Medlar ;
IS AO1DN Pears (p) r
B AO01DP Pear r
E A01DQ Pear, Oriental r
C AO1DR Quince r
C A01DS Other Pome fruits r
(Back to the core and extended list index)

Code Food Group flag

A01DT |Berries and small fruit r

A01DV Grapes r

A01DX

Table-grapes

A01DY

Wine-grapes

A01DZ

Strawberries

AO1EA

Strawberry

AO1EB

Strawberries, Wild

AO1EC

Strawberry, Musky

AO1EE Blackberries r
AO1EF Dewberry and similar (p) r
AO1EG Dewberry r
AO1EH Boysenberry r
AO1E) Loganberry r
AO1EK Olallie berry r
AO1EL Youngberry r
AO1EM Cloudberry r
AO1EN Raspberries and raspberry-like r
AO1EP Raspberries, Red r
AO1EQ Raspberries, Black r
AO1ER Wineberry r
AO1EY Blueberries r

AO1EZ

Blueberry, Highbush

AO1FA

Blueberry, Lowbush

C
E
E
C
E
E
E
C
C
E
E
E
E
E
E
C
E
E
E
C
E
E
E
C
C
E
E
C
C
E
C
C
C
C

AO1FB Blueberry, Rabbiteye r
AO1FH Cranberry r
AO1FE Bilberries r
AO1FF Bilberry (wild blueberry) r
AO1FG Bilberry, Bog r
AO1FJ Bilberry, Red r
AO1FK Cowberry r
AO1FL Lingonberry r
AO1FN Currant, Black r
AO1FP Currant, Red, White r
AO1FQ Gooseberry r
AO1FR Rose hips r
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Code Food Group flag
AO1FX Elderberries r
AO1FS Mulberries r
AO4RM Other berries and small fruits (e) r
AO1FD Bearberry r
AO1FC Huckleberries r
AO1ES Other Cane fruit r
AO1ET Salmonberry r
AO1EV Thimbleberry r
AO1FY Juneberries r
AO1FZ Sea buckthorn r
AO1GA Hawthorn r
AO1FV Azarole (mediteranean medlar) r
A01GC Crowberry r
A01GD Rowan r

(Back to the core and extended list index)

Code Food Group flag
AO01GE |Stone fruit r

C AO1GF Apricot r

C A01GG Cherries r

E AO1GH Cherry, Sour r

E A01GJ Morello r

E A01GK Cherry, Sweet r

C AO1HC Chokecherry r

C AO01GL Peach r

E AO1GM Common peach r

E AO1GN Nectarine r

C AO01GP Plums (p) r

E A01GQ Plums r

E AO1GR Bullace r

E A01GS Plum, Mirabelle r

E AO1GT Cherry plum r

E A01GV Plum, Chickasaw r

E A01GX Plum, Greengage r

E AO01GY Plum, Japanese r

E A01GZ Sloe r

E AO1HA Plum, American r

C AO4SE Other Stone fruits (e) r

(Back to the core and extended list index)

e 1Code Food Group flag
AO1HD |Miscellaneous tropical and sub-tropical fruits r
AOL1FT Arbutus berry r
AO1HL Carambola and similar (p) r
AO01HM Carambola r
AO1HN Bilimbi r
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Food Group

flag

Carob

r

Date

Fig

Kumquats

Kumquat, Marumi

Persimmon and similar (p)

Persimmon, Japanese

Persimmon, Chinese

Tree tomatoes

Kiwifruit

Litchi

Passion fruit

Persimmon, American

Sapodilla

Star apple

Tamarind

Avocado

Banana

Banana, Dwarf

Mango

Papaya

Pomegranate

Custard apple

Guava

Pineapple

Breadfruit

Jackfruit

Durian

Other tropical and subtropical fruit (e)

Ambarella

Barbados cherry

Caranda

Cashew apple

Chinese olive, Black, White

Coco plum

Grumichama

Desert date

Hog plum

Jaboticaba

Jujube, Indian

Jujube, Chinese

Natal plum

Otaheite gooseberry

Aonla
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Food Group

flag

Pomerac

r

Pomarrosa

Sea grape

Surinam cherry

Akee apple

Canistel

Doum palm

Jambolan

Java apple

Longan

Mangostan

Marmaladedos

Naranjilla

Sapote, Black

Sapote, Green

Sapote, Mammey

Sapote, White

Prickly pear

Pulasan

Rambutan

Santol

Spanish lime

Tonka bean

Elephant apple

Plantain

Cherimoya

Sugar apple

llama

Soursop

Babaco

Feijoa

Mammey apple

e |Code Food Group

flag

Dried fruit

o

Dried Apricots

Dried Apples

Dried vine fruits (raisins etc.)

Dried Prunes

Dried Dates

Dried Figs

Dried pears

Dried bananas

C
C
C
C
C
C
C
C
C

Dried mangoes

eliNeoliNeoNoRNoNNolNolNoRNoN
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e 1Code Food Group flag
AO1QF Mixed dried fruits d

(Back to the core and extended list index)

=
)
«Q

Code Food Group

AO4MN |Fruit spreads

AO1IMM Jam

AO1IMN Jam, Strawberries

AO1MP Jam, Raspberries

AOIMQ Jam, Blackberries

AO1IMR Jam, Currants (red)

AO1IMS Jam, Currants (black)

AOIMT Jam, Lingonberry

AO1IMV Jam, Gooseberries

AO01MX Jam, Cranberries

AO1IMY Jam, Blueberries

A01MZ Jam, Rose hips

AO1INA Jam, Apricots

AO1INB Jam, Plums

AO1INC Jam, Peaches

AO1IND Jam, Sweet cherry

AO1INE Jam, Sour cherry

AO1INF Jam, Oranges

AOING Jam, Mandarins

AO1INH Jam, Mixed fruit

AO1NJ Marmalade

AO01NK Marmalade, Oranges

AO1INL Marmalade, Mandarins

AOINM Marmalade, mixed citrus fruit

o »vw n  uin | unuin | unununnunnon nosno; oo o oo;B 6o n o

A01QL Other fruit spreads

=
)
«Q

Code Food Group

A01QD |Other processed fruit products (excluding beverages)

AO1QE citrus fruit peel

A01QG Fruit salad

AO1QH Fruit chips

A01QJ Fruit purée

A01QK Fruit cocktail

AO1INN Canned or jarred fruit

AO1INP Canned or jarred Mandarin

AOINQ Canned or jarred Apple

AO1INR Canned or jarred Pear

AO1INS Canned or jarred Apricot

AOINT Canned or jarred Plum

AOINV Canned or jarred Sweet cherry

m m mmmmmOoOoO O o0 o0 0
o lalojaojalaoajlalwvw a|wvw nv o

AOINX Canned or jarred Sour cherry
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Food Group

flag

Canned or jarred Peach

o

Canned or jarred Table grape

Canned or jarred Cranberry

Canned or jarred Pineapple

Canned or jarred Mixed fruit

Fruit compote

Fruit compote, Mandarin

Fruit compote, Apple

Fruit compote, Pear

Fruit compote, Apricot

Fruit compote, Plum

Fruit compote, Sweet cherry

Fruit compote, Sour cherry

Fruit compote, Peach

Fruit compote, Table grape

Fruit compote, Cranberry

Fruit compote, Pineapple

Fruit compote, Mixed fruit

Candied fruits

Candied fruit, Cherry

Candied fruit, Bananas

Candied fruit, Ananas

Candied fruit, Grape

Candied fruit, Pear

Candied fruit, Apple

Candied fruit, Mixed fruit

Candied fruit, Orange peel

Fruit in vinegar, oil, or brine

Fermented fruit products

Fruit fillings for pastries

Chocolate coated fruit

v v iaaoalv v v v vion oo il ool nololinololnvlolalalao

Food Group

=
)
«Q

Generic farmed mammals fresh meat

=

Bovine fresh meat

Cow, ox or bull fresh meat

Calf fresh meat

Buffalo fresh meat

Buffalo, african fresh meat

Buffalo, cape fresh meat

Buffalo, american fresh meat

Buffalo, water fresh meat

Yak fresh meat

m m m m m m m m m O

Zebu fresh meat
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Code Food Group flag

AO1RG Swine fresh meat r

AO1RH Sheep fresh meat r

AO1RJ Sheep (adult) fresh meat r

AO1RK Lamb fresh meat r

AO1RL Goat fresh meat r

AO1RM Equine fresh meat r

AO1RN Horse fresh meat r

AO1RP Asses-mules-hinnies fresh meat r

AO1RQ Rabbit fresh meat r

AO1RR Other non-game mammals fresh meat r

AO1RS Kangaroo fresh meat r

AO1RT Camel fresh meat r

AO1RV Camel, bactrian fresh meat r

AO1RX Dromedary fresh meat r

AO1RY Llama or lama fresh meat r

Code Food Group flag

AO1RZ |Game mammals fresh meat r

A01SB Deer, Fallow fresh meat r

A01SC Deer, Red fresh meat r

A01SD Wapiti elk meat r

AO1SE European Moose meat r

AO1SF Reindeer meat r

A01SG Roe deer meat r

AO1SH wild boar fresh meat r

A01SJ Hare fresh meat r

A01SK Other game mammals fresh meat r

AO1SL Moufflon fresh meat r

A01SM Chamois fresh meat r

Code Food Group flag

A01SN  |Poultry fresh meat r

AO01SP Chicken fresh meat r

A01SQ Turkey fresh meat r

AO1SR Duck fresh meat r

A01SS Goose fresh meat r

A01ST Ratites fresh meat r

A01SV Other poultry fresh meat r

A01SX Guinea-fowl fresh meat r

A01SY Partridge fresh meat r

A01SZ Pheasant fresh meat r

AO1TA Pigeon fresh meat r

AO01TB Quiail fresh meat r

m m mmmmOoOoO O O 0O 0

A01TC Quiail, bobwhite fresh meat r
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Food Group

flag

e |Code
A01TD

Quiail, california fresh meat

r

(Back to the core and extended list index)

e 1Code Food Group flag
GENAOLITE  |Game birds fresh meat r
C AO1TF Wild goose fresh meat r
C AOLTG Mallard fresh meat r
C AO1TH Snipe fresh meat r
C A01TJ Grouse fresh meat r
C A01TK Ptarmigan fresh meat r
C AO1TL Other game birds fresh meat r

(Back to the core and extended list index)

Food Group

Mixed fresh meat

Bovine and pig fresh meat

Mixed pork and mutton/lamb fresh meat

Mixed beef and mutton/lamb fresh meat

Undefined mixed poultry fresh meat

Undefined mixed fresh meat, other species

e |Code
AO1TM
AO1TN
AO1TP
A01TQ
AO1TR
AO1TS

(Back to the core and extended list index)

Food Group

flag

Mammals or birds dried meat

Bovine meat, dried

Horse meat, dried

Swine meat, dried

e |Code
AOAMP
A022M
A022N
A022P
A022Q

Turkey meat dried

[eNNolNo N No X

(Back to the core and extended list index)

Food Group

flag

Animal fresh fat tissues

Generic farmed mammals, fresh fat tissue

Bovine, fresh fat tissue

Cattle fresh fat tissue

Buffalo fresh fat tissue

Swine fresh fat tissue

Sheep, fresh fat tissue

Goat, fresh fat tissue

Equine fat tissue

Horse, fresh fat tissue

Asses-mules-hinnies, fresh fat tissue

Rabbit, fresh fat tissue

Other non-game mammals, fresh fat tissue

Camel fat tissue

Game mammals, fresh fat tissue

Deer, fresh fat tissue

C
E
E
E
E
E
E
E
E
E
E
E
E
C
E
E

Wild boar, fresh fat tissue
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Food Group flag
Hare fresh fat tissue r
Other game mammals, fresh fat tissue r
Poultry, fresh fat tissue r
Chicken, fresh fat tissue r
Turkey, fresh fat tissue r
Duck, fresh fat tissue r
Goose, fresh fat tissue r
Ratites fresh fat tissue r
Other poultry, fresh fat tissue r
Game birds, fresh fat tissue r
Undefined mixed fresh fat tissue r
Bovine and pig, fresh fat tissue r
(Back to the core and extended list index)
Food Group flag
Mammalian offals (e) r
C Bovine liver r
E Beef liver r
E Veal liver r
C Bovine kidney r
E Beef kidney r
E Veal kidney r
C Bovine tongue r
C Bovine heart r
C Bovine stomach r
C Swine liver r
C Swine kidney r
C Sheep liver r
C Sheep kidney r
C Goat liver r
C Goat kidney r
C Other mammalian liver (e) r
E Equine liver r
E Horse liver r
E Asses-mules-hinnies liver r
E Rabbit liver r
E Other non-game mammals liver r
E Game mammals liver r
E Deer liver r
E Wild boar liver r
E Other game mammals liver r
C Other mammalian kidney (e) r
E Equine kidney r
E Horse kidney r
3 Asses-mules-hinnies kidney r
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Code Food Group flag
AOLYT Rabbit kidney r
A01YV Other non-game mammals kidney r
AO01YX Game mammals kidney r
AO1YY Deer kidney r
A01YZ Wild boar kidney r
A01ZA Other game mammals kidney r
A04MV Other edible mammalian offals (e) r
A01ZM Bovine, other organs (edible offals non-muscle) r
AO01ZN Buffalo, other organs (edible offals non-muscle) r
A01ZP Swine other organs (edible offals non-muscle) r
A01ZQ Sheep, other organs (edible offals non-muscle) r
AO01ZR Goat, other organs (edible offals non-muscle) r
A01ZS Equine other organs (edible offals non-muscle) r
A01ZT Horse, other organs (edible offals non-muscle) r
A01ZV Asses-mules-hinnies, other organs (edible offals non- r

muscle)
A01ZX Rabbit, other organs (edible offals non-muscle) r
A01ZY Other non-game mammals, other organs (edible offals non- r
muscle)
A017Z Camel, other organs (edible offals non-muscle) r
A020A Game mammals, other organs (edible offals non-muscle) r
A020B Deer, other organs (edible offals non-muscle) r
A020C Wild boar, other organs (edible offals non-muscle) r
A020D Other game mammals, other organs (edible offals non- r
muscle)

(Back to the core and extended list index)

Code Food Group flag

SN A04MX  |Bird offal (e) r

C A01XZ Chicken liver r

C A01ZC Chicken kidney r

C AO20F Chicken, other organs (edible offals non-muscle) r

C A01YC Goose liver r

C A04AMY Other avian liver (e) r

E AO1YA Turkey liver r

E AO1YB Duck liver r

E A01YD Ratites liver r

E AO1YE Other poultry liver r

E AO1YF Game birds liver r

C A04MZ Other avian kidney (e) r

E A01ZD Turkey kidney r

E AO01ZE Duck kidney r

E AO1ZF Goose kidney r

(3 017G Ratites kidney ;

[N 7 017H Other poultry kidney ;

[ 017) Game birds kidney .
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e 1Code Food Group flag
C AO4NA Other edible avian offals (e) r
AOZOG Turkey, other organs (edible offals non-muscle) r
E AO020H Duck, other organs (edible offals non-muscle) r
AOZOJ Goose, other organs (edible offals non-muscle) r
E A020K Ratites other organs (edible offals non-muscle) r
E A020L Other poultry, other organs (edible offals non-muscle) r
E A020M Game birds, other organs (edible offals non-muscle) r
(Back to the core and extended list index)
Code Food Group flag
AO4NB  |Other slaughter products (e) r
A020X Bovine marrowbone r
A020Y Bovine tail r
A020z Bovine trotters and feet r
A021E Swine marrowbone r
A021G Swine trotters and feet r
A022C Chicken feet r
A04NC Other edible slaughter products (e) r
A021B Swine tongue r
A021C Swine heart r
A021D Swine stomach r
AO021F Swine tail r
A021M Horse tongue r
AO21N Horse heart r
A021P Horse marrowbone r

(Back to the core and extended list index)

Code Food Group flag
A022R  |Raw cured meat d

C A022T Ham, pork d

C A022V Tiroler speck d

C A022X Bacon d

C A022Y Pancetta d

C A023A Cured pork fat d

C AO023E Cured seasoned poultry meat d

E A023F Corned turkey, uncooked d

C AO4NE Other cured meat d

E A022Z Corned pork, uncooked d

E A023B Cured seasoned bovine meat d

E A023C Ham, beef d

E A023D Corned beef, uncooked d

(Back to the core and extended list index)

WP 1Code Food Group flag
A023G |Cooked cured meat d
A023J Spalla cotta d
A023K Cooked pork ham d
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Food Group flag
Cooked turkey meat d
Cooked other poultry meat d
Corned pork meat, cooked d
Corned turkey d
Pastrami, beef d
Other pastrami d

Pastrami, pork d
Pastrami, lamb d
Cooked pork tongue d
Cooked bovine tongue d

(Back to the core and extended list index)

e 1Code Food Group flag
A024B  |Canned/tinned meat d
A024C Canned meat d
A024D Luncheon meat d
A024E Tinned bulk sausages d

(Back to the core and extended list index)

AN A024G  |Fresh raw sausages to be cooked d

C A024H Italian-type sausage s

E A024) Salsiccia d

E A024K Fresh bulk sausages d

C A024L Breakfast-type sausage s

C A024M Chipolata-type sausage s

E A024N Fresh bratwurst d

E A024P Thuringian Sausage d

(Back to the core and extended list index)

e |Code Food Group flag
AO4NH  |Fresh smoked sausages s
AO024R Mettwurst-type sausage s
A024S Teewurst-type sausage s
A024T Fresh kolbasz d

(Back to the core and extended list index)

Code Food Group flag
A04NJ  |Dry and fermented sausages s

C A024X Salami-type sausage d

E A024Y Italian-type salami d

E A024Z Hungarian-type salami d

E A025A German salami d

C A025B Pepperoni/paprika-type sausage s

E A025C Chorizo and similar s

E A025D Linguica, sausage d

E AO25E Cabanos d

E A025F Ripened kolbasz d

C AO25H Matured charcuterie products for cooking d

(Back to the core and extended list index)
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Food Group flag

o

Cooked sausages

Polish-type cooked sausage

Mortadella-type sausage

Liver-type sausage

Braunschweiger

Blood-type sausage

Miscellaneous cooked sausages

Blood and tongue sausage

Weisswurst

Cooked salami

o oo v | olwnw | n v

Head cheese

=
)
«Q

Food Group

Smoked cooked sausage

Bologna-type sausage

Knackwurst-type sausage

Frankfurt-type sausage

Frankfurter sausage

Wiener sausage

Cooked bratwurst-type sausage

Beerwurst

Bockwurst

n  u n unun | unun | nu n;n

Cervelat (swiss type)

=
)
«Q

e |Code Food Group

Meat specialties

Meat based spreadable-textured specialities

Meat spread
Liver based spreadable-textured specialities
Foie gras

Pate, goose liver

Pate, chicken liver

Pate, pork liver

oO|ojaojaoajaja|o| o |o

Liver cheese
(Back to the core and extended list index)

e |Code Food Group

GENA026X  |Freshwater fish

A026Y Barbs r
A026Z Black bass r
A027A Bluegill sunfish, or Bluegill bream r
A0278 Bream "
A027C Carps r
A027D Carp, Common r
A027E Carp, Grass r

=
)
«Q

=

m m O O 0O O O
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Food Group flag
Carp, Chinese r
Carp, Indian r
Rhinofishes r
Catfishes (freshwater) r
Channel catfish r
Gobies, Freshwater r
Gourami (Asia) r
Perch r
Perch, American yellow r
Perch, European r
Perch, white r
White crappie r
Pike r
Amur pike r
Northern Pike r
Pike-perch r
Roaches r
Tilapia r
Mozambique Tilapia r
Cod, Murray r
Perch, Golden r
Other freshwater fishes r
(Back to the core and extended list index)
Food Group flag
Diadromous fish r
C Barramundi r
C Eels r
E Eel, American r
E Eel, Australian r
E Eel, European r
E Eel, Japanese r
C Milkfish r
C Nile perch r
C Atlantic salmon r
C Salmon, Pacific r
E Cherry salmon r
E Chinook salmon r
E Chum salmon r
E Coho Salmon r
E Pink salmon r
E Sockeye Salmon r
C Salmon, Threadfin r
C Shad r
C Smelt r
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Food Group flag
Smelt, European r
Smelt, Rainbow r
Sturgeon r
Trout r
Arctic char r
Brook trout r
Brown trout r
Cutthroat trout r
Lake trout r
Char r
Rainbow trout r
Paddle fish r
Whitefishes or coregonus r
Other diadromous fishes r
(Back to the core and extended list index)
Food Group flag
Marine fish (coastal) r
See bass r
Sea bream r
Bogue r
Salema r
Wolffish r
Sea catfish r
Drums r
Menhaden r
Mullets r
Surgeonfish r
Lesser sand eel r
Other coastal marine fishes r

e 1Code Food Group flag
Marine fish (demersal) r
C Bream, silver r
@ Butterfish r
C Conger r
C Conger, European r
C Ocean perch r
E Scorpion fishes r
C Pomfret, Atlantic r
€ Bluefish r
C Flat-fishes r
E Dab or Common dab r
E Flounders r
E Witch flounder r
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Food Group flag
Yellowtail flounder r
Halibut r
Halibut, Atlantic r
Halibut, Greenland r
Halibut, Pacific r
Plaice r
Plaice, Alaska r
Plaice, European r
Sole r
Turbot r
Brill r
Anglerfish and monkfish r
Dories r
Wolffishes r
Other demersal marine fishes r
(Back to the core and extended list index)
Food Group flag
Marine fish (pelagic) r
C Barracudas r
C Capelin r
C Dolphinfish r
E Dorado r
@ Garfish r
C Cod and cod-like fishes r
E Cod r
E Cod, atlantic r
E Cod, greenland r
E Cod, pacific r
E Haddock r
E Hakes r
E Ling r
E Tusk r
E Pollack, pollock r
E Coalfish r
E Whiting r
E Grenadiers r
E Norway pout r
C Mackerel and mackerel-like fishes r
E Mackerel and jack mackerel r
E Jack mackerel r
E Horse mackerel r
E Scad r
E King mackerel r
E Spanish mackerel r

Supporting publications 2011:215 52



o

~ efsam

European Food Safety Authority FoodEX 2 revision 1
Food Group flag

Seerfish r
Mackerel r
Mackerel, atlantic r
Mackerel, chub r
Mackerel, indian r
Mackerel, short r
Sardines and sardine-type fishes r
European sardine r
Sardinella or oil sardine r
Anchovies r
Herring r
Herring, atlantic r
Herring, pacific r
Sprat r
Sharks r
Liveroil shark r
Porbeagle r
Requiem shark r
Smooth hounds r
Spiny dogdfish r
Rays r
Tuna and bonito r
Bonito r
Bonito, atlantic r
Bonito, eastern pacific r
Tuna r
Albacore r
Tuna, bigeye r
Tuna, blackfin r
Tuna, bluefin r
Southern bluefin tuna r
Northern bluefin tuna r
Tuna, longtail r
Tuna, skipjack r
Tuna, yellowfin r
Other pelagic marine fishes r

(Back to the core and extended list index)

e 1Code Food Group flag
AO2EJ  |Fish liver '
AO02EK Shark liver r
AO2EL Cod Liver r

(Back to the core and extended list index)

e 1Code Food Group flag

HAOZEM Fish roe r
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Food Group flag
Bluefish roe r
Cod roe r
Dolphinfish roe r
Flounder roe r
Herring roe r
Mackerel roe r
Mullet roe r
Salmon roe, Pacific r
Salmon roe, Atlantic r
Shad roe r
Sturgeon roe r

(Back to the core and extended list index)

e 1Code Food Group flag

HAOZFB Other fish offal r

(Back to the core and extended list index)

e |Code Food Group flag
AO2FE  |Freshwater crustaceans r
AO2FF Freshwater crabs r
AO2FG Freshwater crayfishes r
AO2FH Freshwater Shrimps or Prawns r

(Back to the core and extended list index)

Code Food Group flag
AO2F) Marine crustaceans r

C AO02FK Barnacle r

C AO2FL Crabs r

C AO2FM Krill r

C AO2FN Langostino r

€ AO2FP Lobsters r

E AO2FQ Lobster, American r

E AO2FR Lobster, European r

E AO2FS Lobster, Norway r

C AO2FT Slipper lobster r

C AO2FV Spiny lobster r

C AO02FX Shrimps and Prawns r

E AO2FY Prawn, Giant tiger r

E AO2FZ Prawn, Northern r

E A02GA White shrimp r

E A02GB Shrimps, Common r

C A02GD Crustaceans, cooked r

E AO02GF Freshwater crayfishes, cooked r

= A02GG Freshwater Shrimps or Prawns, cooked r

E A02GJ Crabmeat, cooked r

= A02GK Lobsters (including Lobster meat), cooked r

= A02GL Marine shrimps or Prawns, cooked r
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(Back to the core and extended list index)

Code Food Group flag
A02GZ |Bivalve molluscs r
AO2HA Clams r
AO2HB Razor clam r
AO2HC Cockle and arkshell r
AQO2HD Arkshell r
AO2HE Cockles r
AO2HF Mussels r
AO2HG Oysters r

QOyster, american cupped

Oyster, european

Oyster, portuguese cupped

QOyster, sydney rock

Oyster, pacific cupped

Scallops

Scallop, australian

Scallop, bay

Scallop, giant pacific

Scallop, great

AO2HT Scallop, new zealand r
AO2HV Scallop, queen r
AO02HX Scallop, sea r
AO2HY Freshwater molluscs r
(Back to the core and extended list index)
Code Food Group flag
AO2HZ |Cephalopods r
AO02JA Cuttlefishes r
A02JB Cuttlefish, Common r
A02JC Little Cuttle r
A02JD Octopuses r

AO2JE

Octopus, Common

AO2JF

Octopus, Musky

A02JG

Octopus, Curled

AO02JH

Squids

A02JJ

Squid, Common

A02JK

Squid, European flying

m m m O mMm m m O mMm m O

AO02JL

Squid, Japanese flying

m

A02JM

Squid, Short finned

(Back to the core and extended list index)

e 1Code Food Group flag
A02GN |Gastropods, echinoderms and tunicates r
A02GQ Sea urchins r
AO2GR Sea-cucumbers r
A02GT Abalone r
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e 1Code Food Group flag
A02GV Limpet r
A02GX Water snails, conches and whelks r
A02GY Jellyfish(cnidaria) r
(Back to the core and extended list index)
Code Food Group flag
A02JP Dried fish r
AO2JR Stockfish r
A02JS Cod, dried r
AO2T Hake, dried r
AO02JV Ling, dried r
A02JX Flat-fishes, dried r
A02JY Halibut, dried r
A02Jz Dab or Common dab, dried r
A02KA Other dried fishes, including freshwater and diadromous r
(Back to the core and extended list index)
Code Food Group flag
A02KB  |Processed fish products s
AO2KF Smoked salmon s
AO02KG Smoked herring s
AO2KH Other smoked fishes s
A02KC Fish fingers, breaded s
A02KD Fish balls S
AO02KE Fish paste - surimi s
A02KK Canned fish in oil s
AO02KL Canned fish in sauce s
A02KM Canned fish in brine s
A02KJ Canned smoked fishes s
(Back to the core and extended list index)
Code Food Group flag
A02KQ |Amphibians and reptiles r
C AO2KR Frogs r
E A02KS Bullfrog r
E AO02KT Bullfrog, Indian r
E A02KV Frog, Agile r
E A02KX Frog, Common r
E AO02KY Frog, Edible r
E A02KZ Frog, Marsh r
E AO2LA Frog, Pool r
C AO2LB Lizards r
C A02LC Snakes r
C AO02LD Turtles r
E AO2LE Turtle, Green r
E AOQ2LF Turtle, snapping r
E AO02LG Turtle, Hawksbill r
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P 1Code Food Group flag
AO2LH Turtle, Loggerhead r
A02LJ Crocodiles "

(Back to the core and extended list index)

e 1Code Food Group flag
AOANM Terrestrial invertebrates r
AO02LK Terrestrial Snails, Edible r
AO2LL Snail, Garden r
A02LM Snail, giant "
AO2LN Snail, Roman r
A02LQ Insects r

(Back to the core and extended list index)

Code Food Group flag
AO2LT  Milk r
AO2LV Cow milk r
A02LX Cow milk, natural high fat r
AO2LY Cow milk, whole r
A02LZ Cow milk, semi skimmed (half fat) r
AO02MA Cow milk, skimmed (low fat) r
AO02MB Goat milk r
A02MC Sheep milk r
A02MD Buffalo milk r
A02ME Camel milk r
AO02MF Horse milk r
A02MG Ass milk r

AO02MH

Milk from other animals

C
E
E
E
E
C
C
C
C
C
C
C
C

AO02MJ

Human milk

(@)

AO02MP

Flavoured milks

(Back to the core and extended list index)

e 1Code Food Group flag
A02MK |Cream r
A02ML Cream, plain r
AO2MM Cream with other ingredients s
AO2MN Cream sprayable d

(Back to the core and extended list index)

e 1Code Food Group flag

GENAO0ANP  Buttermilk and whey d

C AO02MR Whey, sweet d

C A02MS Whey, sour d

C AO2MT Flavoured whey s

C AO2MV Buttermilk d

E A02MX Traditional buttermilk (churning) d

E AO2MY Cultured buttermilk d

(Back to the core and extended list index)

[** |Code  |Food Group flag
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P 1Code Food Group flag

LN AO2NT  [Traditional sour milk products d

C AO2NV Kefir d

C AO2NX Kumis d

A02NY Traditional nordic fermented milks d

E A02NZ Langfil d

E AO02PA Filmjolk d

E A02PB Viili d

C A02PC Flavoured traditional sour milk products s

(Back to the core and extended list index)

e 1Code Food Group flag
AO2NA  |Sour cream products d
AO2NB Sour cream, plain d
A02NC Créme fraiche and other mild variants of sour cream d
AO2ND Flavoured sour cream s

(Back to the core and extended list index)

e |Code Food Group flag

BN AO2NE  'Yoghurt d

C AO02NG Yoghurt, cow milk, plain d

C AO2NH Yoghurt, cow milk, flavoured s

C AO2NK Yoghurt, sheep milk, plain d

C AO2NL Yoghurt, sheep milk, flavoured s

C AO2NN Yoghurt, goat milk, plain d

C AO2NP Yoghurt, goat milk, flavoured S

C A02NQ Yoghurt drinks, sweetened and/or flavoured g

(Back to the core and extended list index)

e 1Code Food Group flag

hAOZNR Probiotic milk-like drinks d
AO2NS Acidophilus milk d

(Back to the core and extended list index)

Code Food Group flag
A02QF |Fresh uncured cheese d

C A02QG Cottage cheese d

C A02QH Mascarpone d

C A02QJ Mozzarella d

C  [Xorlels Quark d

C A02QL Ricotta d

C  [eelY Skyr d

C AO4NV Other fresh uncured cheeses d

E AO2QN Cheese, Boilie d

E A02QP Cheese, Burrata d

= A02QQ Cheese, chevre frais d

E AO2QR Cheese, Clotted Cream d

E A02QS Cheese, Crescenza d

E A02QT Cheese, Juustoleipa d
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P 1Code Food Group flag
A02QV Cheese, Mizithra d
A02QX Cheese, triple creme d
A02QY Cheese, Urda d
A02Q7 Cream cheese d

(Back to the core and extended list index)

e 1Code Food Group flag
AO2RA  |Brined cheese (feta-type and similar) d
AO2RB Soft brined cheese (Feta type) d
AO2RC Cheese, Feta d
AO2RD Cheese, Telemea d
AO2RE firm brined cheese (ricotta salata type) d
AO2RF Cheese, Ricotta Salata d

(Back to the core and extended list index)

Code Food Group flag
AO2RH |Soft - ripened cheese d

C AO2RJ Soft-ripened washed-rind cheese (Limburger type) d

E AO2RK Cheese, Epoisses d

E AO2RL Cheese, Langres d

E AO2RM Cheese, Limburger d

E AO2RN Cheese, Munster d

E AO2RP Cheese, Serpa d

E AO2RQ Cheese, Taleggio d

E AO2RR Cheese, Vacherin Mont d'Or d

E AO2RS Cheese, Wynendale d

C AO2RT Soft-ripened cheese with bloomy rind (white mould) (Brie, d

Camembert type)

E AO2RV Cheese, Brie d

E AO2RX Cheese, Camembert d

E AO2RY Cheese, Chaource d

E AO2RZ Cheese, chevre mould ripened d

E A02SA Cheese, Coulommiers d

E A02SB Cheese, Dunbarra d

E A02SC Cheese, Garrotxa d

E A02SD Cheese, Pouligny-Saint-Pierre d

E A02SE Cheese, Saga d

E AO2SF Cheese, Saint Marcellin d

C A02SG Soft-ripened cheese veined with blue mould (Blue bavarian, blue |d

de graven type)

E AO2SH Cheese, Bavarian Blue d

E A02S) Cheese, Blue Castello d

E A02SK Cheese, Blue de Graven d

E A02SL Cheese, Cashel Blue d

C A02SM Soft-ripened cheese with white and blue mould (Cambozola type) |d

C AO02SN Soft-ripened cheese with natural rind and other soft-ripened d

cheeses

Supporting publications 2011:215 59



o

~ efsam

European Food Safety Authriy FoodEX 2 revision 1

e 1Code Food Group flag
A02SP Cheese, Banon d
A025Q Cheese, Fleur de Maquis d
AO2SR Cheese, Harzer d
A02SS Cheese, Robiola d

(Back to the core and extended list index)

=
)
«Q

Code Food Group

o

A02ST  |Firm - ripened cheeses

A030B Firm-ripened blue mould-veined cheese

A030C Cheese, Bleu d'Auvergne

A030D Cheese, Bleu de Gex

AO030E Cheese, Cabrales

AO30F Cheese, Fourme d'Ambert

A030G Cheese, Gamonedo

AO30H Cheese, Gorgonzola

A030) Cheese, Monje Picon

A030K Cheese, Roquefort

A030L Cheese, Shropshire Blue

AO30M Cheese, Stilton

AO30N Cheese, Valdeon

AO030P Firm-ripened bloomy (white mould) or washed rind cheese

A030Q Cheese, Amarelo

AO30R Cheese, Ardrahan

A030S Cheese, Buche de Chevre

A030T Cheese, Gubbeen

A030V Cheese, Livarot

A030X Cheese, Pont L'Eveque

A030Y Cheese, Reblochon

A02SV Firm/semi-hard cheese (Gouda and Edam type)

A02SX Cheese, Abondance

A02SY Cheese, Appenzeller

A02S7 Cheese, Arzua Ulloa

AO2TA Cheese, Asiago

A02TB Cheese, Baita Friuli

A02TC Cheese, Beaufort

A02TD Cheese, Bica

AO2TE Cheese, Bra

AO02TF Cheese, Bundnerkase

A02TG Cheese, Butterkase

AO2TH Cheese, Caerphilly

AO02TJ Cheese, Cantal

A02TK Cheese, Carrigaline

A02TL Cheese, Cheshire

AO02TM Cheese, Chimay

C
E
E
E
E
E
E
E
E
E
E
E
C
E
E
E
E
E
E
E
C
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
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AO2TN Cheese, Cornish Yarg
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Food Group

flag

Cheese, Cream Havarti

o

Cheese, Danbo

Cheese, Derby

Cheese, Double Gloucester

Cheese, Doux de Montagne

Cheese, Edam

Cheese, Esrom

Cheese, Fontina

Cheese, Gjetost

Cheese, Gouda

Cheese, Graddost

Cheese, Herrgardost

Cheese, Hushallsost

Cheese, Ibores

Cheese, Jarlsberg

Cheese, Kasseri

Cheese, Kurpianka smoked

Cheese, Lancashire

Cheese, Lappi

Cheese, Leicester

Cheese, Lubelski

Cheese, Maasdam

Cheese, Marechal

Cheese, Mimolette

Cheese, Morbier

Cheese, Morski

Cheese, Nagelkaas

Cheese, Nisa

Cheese, Nokkelost

Cheese, Oltermanni

Cheese, Ossau-Iraty

Cheese, Passendale

Cheese, Piacentinu

Cheese, Podlaski

Cheese, Prastost

Cheese, Provolone

Cheese, Raclette

Cheese, Raschera

Cheese, Saint Nectaire

Cheese, Saint Paulin

Cheese, Sao Jorge

Cheese, Scamorza

Cheese, Smoked Gouda

E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E
E

Cheese, Tete de Moine
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Food Group

flag

Cheese, Tetilla

o

Cheese, Tilsit

Cheese, Toma Piemontese

Cheese, Tomme de Savoie

Cheese, Torta del Casar

Cheese, Trappist

Cheese, Tronchon

Cheese, Turunmaa

Cheese, Vacherin Fribourgeois

Cheese, Vasterbotten

Cheese, Vignerons

Cheese, Wensleydale

Cheese, White Stilton

Hard cheese (Cheddar, Emmental type)

Cheese, aged Graviera

Cheese, Cacio di Fossa

Cheese, Canestrato Pugliese

Cheese, Castelmagno

Cheese, Cheddar

Cheese, Coolea

Cheese, Emmental

Cheese, Evora

Cheese, Gruyere

Cheese, Hoch Ybrig

Cheese, Iberico

Cheese, Idiazabal

Cheese, Kefalotyri

Cheese, Leyden

Cheese, Lincolnshire Poacher

Cheese, Mahon

Cheese, Majorero

Cheese, Montasio

Cheese, Monte Veronese

Cheese, Murcia

Cheese, Pecorino Toscano

Cheese, Roncal

Cheese, Samsoe

Cheese, Schabziger

Extra hard cheese (Parmesan, Grana type)

Cheese, Afuega'l Pitu

Cheese, Bitto della Valtellina

Cheese, Caciocavallo

Cheese, Comte

Cheese, Fiore Sardo
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Food Group flag
Cheese, Formai de Mut d
Cheese, Grana Padano d
Cheese, Manchego d
Cheese, Parmigiano Reggiano d
Cheese, Pecorino Romano d
Cheese, Ragusano d
Cheese, San Simon d
Cheese, Sbrinz d
Cheese, Ubriaco d
Cheese, Zamorano d

Firm-ripened cheese with added herbs, spices or other ingredients |d

(Back to the core and extended list index)

e 1Code Food Group flag
A031A |Processed cheese and spreads d
A031D Processed cheese wedges and similar s
A031B Processed cheese, sliceable d
A031C Processed cheese, spreadable d
AO4ANX Other processed cheese S

(Back to the core and extended list index)

Code Food Group flag
A02PH  |Milk and dairy powders d

C AO02PJ Milk powder d

E A02PK Milk powder, full fat d

E AO2PL Milk powder, skimmed d

C A02PM Cream powder d

C AO02PN Whey powder d

C A02PQ Lactose d

C AO2PR Milk protein d

C AO02PS Whey protein d

C A04NQ other powder d

(Back to the core and extended list index)

e 1Code Food Group flag
A02PE  |Milk and dairy concentrate d
AO2PF Evaporated milk (liquid, unsweetened) d
AO02PG Condensed milk s
AO4NR Other concentrate d

(Back to the core and extended list index)

e |Code Food Group flag
A02PV  |Dairy desserts spoonable s
A02PX Custard s
A02PY Starchy pudding s
AO4NS Other desserts spoonable g

(Back to the core and extended list index)

[ |Code  |Food Group flag
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e 1Code Food Group flag
A02PZ  |Dairy ice creams and similar s
A02QA Ice cream, milk-based s
A02QB Ice cream, milk-imitate based s
A02QC Frozen yoghurt s
A02QD Milkshakes S
AOANT Other ice cream and similar g

(Back to the core and extended list index)

Code Food Group flag
AO31F  |Whole eggs r
A031G Hen eggs r
AO031H Duck eggs r
A031J Goose eggs r
A031K Quail eggs r
A031L Eggs from other birds r
AO31M Turkey eggs r
AO31IN Ostrich eggs r
A031P Seagull eggs r

(Back to the core and extended list index)

e |Code Food Group flag
A031Q |Liquid egg products d
AO31R Hen egg mixed whole d
A031S Hen egg yolk d
AO031T Hen egg white d

(Back to the core and extended list index)

e 1Code Food Group flag
A031V  |Egg powder d
A031X Hen egg mixed whole, dried d
AO031Y Hen egg yolk, dried d
A031Z Hen egg white, dried d

(Back to the core and extended list index)

e 1Code Food Group flag
A032A  |Hardened egg products d
A032B Boiled eggs d
A032E Manufactured solid egg roll d

(Back to the core and extended list index)

e 1Code Food Group flag

ANA032G  |Sugars r

C AO032H Sucrose (common sugar) r

E A032) White sugar r

E A032K Refined beet sugar d

E A032L Refined cane sugar d

E AO032M Brown sugar r

E AO032N Brown beet sugar d

E AO032P Brown cane sugar d
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P 1Code Food Group flag
E A032Q Flavoured sugar r
I A032R Sugar, icing - powder r
C A032S Other mono- di-saccharides r
I 0321 Fructose r
E A032V Glucose r
E A032X Galactose r
E A032Y Maltose r
(Back to the core and extended list index)
Code Food Group flag
A033R  |Molasses and other syrups d
A033S Molasses d
A033T Citrus molasses d
A033V Sugar beet molasses d
A033X Sorghum molasses d
A033Y Sugar cane molasses d
A033Z Syrups d
A034A Maple syrup d
A034B Barley malt syrup d
A034C Corn syrup d
A034D Sugar beet syrup d
AO34E Treacle d
(Back to the core and extended list index)
e 1Code Food Group flag
SR A033) Honey r
C A033K Honey, monofloral r
C A033M Honey, blended r
C A033Q Other Honey types d
E AO33L Honey, polyfloral r
E AO33N Honeydew honey r
E A033P Comb honey r
(Back to the core and extended list index)
Code Food Group flag
A04PB  |Other sweetening ingredients d
C A04PC Other not listed sweet ingredients d
C A0327 Polyols r
S A033A Sorbitol r
E A033B Mannitol r
E A033C Xylitol r
E A033D Maltitol r
E AO33E Lactitol r
E AO33F Erythritol r
= A033G Isomalt r
E

AO33H

Other polyols

(Back to the core and extended list index)
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Food Group

Chocolate

Bitter chocolate

Bitter-sweet chocolate

Milk chocolate

Family chocolate

Cream Chocolate

White chocolate

Filled chocolate

Chocolate coated confectionery

Couverture chocolate

Gianduja chocolate

Pralines

Chocolate substitutes

o »w o un i unu o uin unn nin nn

Other chocolate products

=
)
«Q

Food Group

Sweet confectionery

Candies

Marzipan

Caramel, hard

Caramel, soft

Toffee

Fudge

Nougat

Nut-based halva

Dragée, sugar coated

Sugar cotton

Foamed sugar products (marshmallows)

Liguorice candies

Gum drops

Jelly candies

Chewing gum

Basic sweet masses

Marzipan raw mass

Liquorice mass

Chocolate mass

White Nougat mass

Nougat raw mass

Marshmallow mass

Fondant mass

Brittle mass

Truffle mass

Meringue mixture

C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
E
E
E
E
E
E
E
E
E
E
E
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Nut mass
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P 1Code Food Group flag
A036C Macaroon mass s
A036D Florentine biscuit mass s
AO36E Oil seed mass S

(Back to the core and extended list index)

e 1Code Food Group flag

hAoasF Water-based desserts spoonable s
A036G Dessert halva g
AO36H Gelatine dessert s

(Back to the core and extended list index)

e |Code Food Group flag
A036)  |Water-based ice creams s
A036K Sorbet s
A036L Granita s

(Back to the core and extended list index)

e 1Code Food Group flag
A036P  |Olive oils d
A036Q Olive oil, virgin d
AO36R Olive oil, refined d
A036S Olive pomace oil d

(Back to the core and extended list index)

Code Food Group flag
A036T  Seed oils d

C A036V Rape seed oil, edible d

C A036X Soya bean oil, refined d

@ A036Y Maize oil, edible d

C A037D Sunflower seed oil, edible d

C A037B Safflower seed oil, edible d

C A037G Linseed oil d

C A04PG Other common seed oils d

E A036Z Cotton seed oil, edible d

E AO37A Peanut oil, edible d

E A037C Sesame seed oil, edible d

E AO37E Almond oll d

E AO37F Grape seed oil d

E AO037H Pumpkinseed oil d

E A037) Thistle oil d

E A037K Walnut oil d

(Back to the core and extended list index)

e 1Code Food Group flag
A037L  |Other plant oils d
A037Q Wheat germ oil d
A037M Coconut oil/fat d
AO37N Palm oil/fat d
A037P Palm kernel oil, edible d
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e 1Code Food Group flag
AO37R Cocoa butter d
A037S Other minor plant oils d

(Back to the core and extended list index)

e 1Code Food Group flag
A04PH |Spreadable vegetable fat d
A039D Traditional margarine d
AO39E Blended margarine s
A039G Shortening S
AO39H Functional spreadable vegetable fats s

(Back to the core and extended list index)

=
)
«Q

Code Food Group

o

A04P) Fats and oils from terrestrial animals

A037X Beef tallow (including processed suet)

A037Y Tallow from other animals

A037Z Buffalo tallow

AO038A Camel tallow

A038C Goat tallow

A038D Horse tallow

A038B Sheep tallow

A037V Pork lard

AO38E Poultry fats, processed

AO038F Chicken fat, processed

A038G Duck fat, processed

A038H Goose fat, processed

A038)J Turkey fat, processed

A038V Cow milk fat (not emulsified)

A038X Butter oil

A038Y Ghee

A039C Butter

A04PK Milk fat from other animals

A038S Buffalo milk fat

A038T Camel milk fat

C
C
E
E
E
E
E
C
C
E
E
E
E
C
E
E
C
C
E
E
E

A0387 Goat milk fat

[eliNeolNeo o oliNoRNo o RNolNo R NoRoRNo o oo lNo R NoRNo R NoNNo R No X

m

A039A Sheep milk fat

(Back to the core and extended list index)

=
)
«Q

¢ |Code Food Group

A038K  Fats and oils from marine animals d
A038Q Cod liver oil d
A04PL Other fish oil d
AO38N Herring oil d
A038P Sardine oil d
A038L Processed Fat (Blubber) of marine mammals d

(Back to the core and extended list index)

flag

[** |Code  |Food Group
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P 1Code Food Group

flag

A04SD  |Blended fat and oils S

AO39F Butter and margarine blends d

A039) Blended frying oil d
(Back to the core and extended list index)

Code Food Group flag

A039L  |Fruit juices d

AO3AM Juice, Orange

A039M Juice, Apple

A039T Juice, Cranberry

AO39N Juice, Apricot

AO3AL Juice, Grapefruit

AO3AF Juice, Pineapple

AO4PN Other fruit juices

A039P Juice, Black currant

A039Q Juice, Cassis

AO39R Juice, Red currant

A039S Juice, Blackberry

A039V Juice, Elderberry

A039X Juice, Guava

A039Y Juice, Mango

A0397 Juice, Nectarine

AO3AA Juice, Passion fruit

AO3AB Juice, Peach

AO03AC Juice, Pear

AO3AD Juice, Pomegranate

AO3AE Juice, Prune

AO03AG Juice, Citrus

AO3AH Juice, Lemon

AO3AJ Juice, Lime

AO3AK Juice, Grape

AO3AN Mixed fruit juice

AO3AP Juice, Mixed fruit

A03AQ Juice, Apple-Grape

AO3AR Juice, Apple-Cherry

AO3AS Juice, Orange-Grapefruit

AO3AT Juice, Peach-Apricot

AO3AV Juice, Strawberry-Cherry

AO03AX Juice, Mandarin-Banana

AO3AY Juice, Apricot-Orange

AO3AZ Juice, Orange-Peach

AO3BA Juice, Berry-Grape

[eNiNelNe R No R o NiNo oo RNolNeo R No R o RNolNo oo RNo oo RNoNNo oo RNo oo RoRiNo oo RoNiNo ol N ol No X

(Back to the core and extended list index)

=
)
«Q

o

e |Code Food Group
A03BM |Concentrated or dehydrated fruit juices

Supporting publications 2011:215

69




o

~ efsam

European Food Safety Authority

FoodEX 2 revision 1

Code Food Group flag
AO3BN Fruit juice concentrates d
AO3BP Juice concentrate, Apricots d
A03BQ Juice concentrate, Blackberry d
AO3BR Juice concentrate, Blueberry d
A03BS Juice concentrate, Black currant d
AO3BT Juice concentrate, Red currant d
AO3BV Juice concentrate, Cranberry d
A03BX Juice concentrate, Gooseberry d
AO3BY Juice concentrate, Grape d
A03BZ Juice concentrate, Mandarin d
AO3CA Juice concentrate, Orange d
AO03CB Juice concentrate, Peach d
A03CC Juice concentrate, Plum d
A03CD Juice concentrate, Raspberry d
AO3CE Juice concentrate, Strawberry d
AO3CF Juice concentrate, Sweet cherry d
A03CG Dehydrated/powdered fruit juice d
(Back to the core and extended list index)
Code Food Group flag
A03BB  |Fruit nectar s
AO03BD Nectar, Apple s
A03BC Nectar, Apricot s
AO3BF Nectar, Mango S
A04PP Other fruit nectars s
AO3BE Nectar, Banana s
AO3BG Nectar, Orange S
AO3BH Nectar, Peach s
AO3BJ Nectar, Pear S
AO03BK Nectar, Pineapple s
AO3BL Mixed fruit nectars s
(Back to the core and extended list index)
Code Food Group flag
AO3CH |Vegetable juices, ready to drink d
C A03CJ Juice, Tomato d
€ A03CK Juice, Carrot d
C AO4PR Other vegetable juices d
E A03CL Juice, Celery d
E AO3CM Juice, Beetroot d
E AO3CN Juice, White cabbage d
E AO3CP Juice, Potato d
E A03CQ Juice, Cucumber d
E AO3CR Juice, Turnip d
C A03CS Mixed vegetable juice d
E A03CT Juice, Tomato-Vegetable d
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e 1Code Food Group flag
AO3CV Juice, Tomato-Carrot d
A03CX Juice, Multi-vegetable d

(Back to the core and extended list index)

e 1Code Food Group flag
A03CY |Dehydrated/powdered vegetable juices d
A03CZ vegetable juice concentrate d
AO3DA vegetable juice powder d

(Back to the core and extended list index)

e 1Code Food Group flag
A03DB  |Mixed fruit and vegetable juices or nectars d
A03DC Juice, Apple-carrot d
A03DD Juice, Multi-fruit-carrot d
AO4PT Other mixed fruit and vegetable juices d

(Back to the core and extended list index)

e |Code Food Group flag
AO3DE  |Mixed juices with added ingredients s
AO3DF Fruit smoothie s
A03DG Aloe verajuice d
AO3DH Multivitamin juice s

Back to index

e 1Code Food Group flag
A04PV  |Unbottled water r
AO3DL Tap water r
AO3DM Ice from Tap water r
AO3DN Filtered tap water r
A03DP Well water r

(Back to the core and extended list index)

e |Code Food Group flag

BN A04PX  |Bottled water r

C A03DQ Natural mineral water r

E AO3DR Still natural mineral water r

E A03DS Carbonated natural mineral water r

€ A03DT Bottled drinking water r

E A03DV Still bottled drinking water r

E A03DX Carbonated bottled drinking water r

€ A03DY Flavoured bottled water S

(Back to the core and extended list index)

e 1Code Food Group flag

H A03DZ  Soft drinks S

C AO3EA Soft drink, with fruit juice s

= AO3EB Fruit soft drink, Currant red s

= AO3EC Fruit soft drink, Currant white s

E AO3ED Fruit soft drink, Gooseberry s

E AO3EE Fruit soft drink, Grape red s

E AO3EF Fruit soft drink, Grape white s
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Food Group

Fruit soft drink, Grapefruit

Fruit soft drink, Mango

Fruit soft drink, Mulberry

Fruit soft drink, Nectarine

Fruit soft drink, Orange

Fruit soft drink, Papaya

Fruit soft drink, Peach

Fruit soft drink, Pear

Fruit soft drink, Pineapple

Fruit soft drink, Plum

Fruit soft drink, Pomegranate

Fruit soft drink, Raspberry

Fruit soft drink, mixed fruit

Soft drink, flavoured, no fruit

Soft drink with bitter principle

Soft drink, apple flavour

Soft drink, apricot flavour

Soft drink, banana flavour

Soft drink, cherry flavour

Soft drink, flavoured with herbs

Soft drink, grapefruit flavour

Soft drink, lemon flavour

Soft drink, lime flavour

Soft drink, mixed flavours

Soft drink, orange flavour

Soft drink, pear flavour

Soft drink, pineapple flavour

Soft drink, raspberry flavour

Soft drink, mango flavour

Cola beverages, decaffeinated

Soft drinks with caffeine

Cola beverages, caffeinic

n  u n unn non nono; oo ;| L. ;LD LI bnnun obso ;s nunn o

Cola Mix, flavoured cola

(Back to the core and extended list index)

=
)
«Q

e |Code Food Group

AO3FT  |Diet soft drinks s
AO3FV Diet soft drinks with fruit juice S
AO3FX Diet soft drinks with flavours s
AO3FY Diet soft drink with caffeine s

(Back to the core and extended list index)

=
)
«Q

e |Code Food Group

A03FZ  |Functional drinks

(%]

A03GC Fortified bottled water

(%]

AO3GA Energy drinks

(%]
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e 1Code Food Group flag
HAO3GB isotonic and sport drinks s
(Back to the core and extended list index)

e 1Code Food Group flag
A03GD  Drink mixes s
AO3GE Cordial liquid concentrate s
AO3GF Powdered drink mixes S

(Back to the core and extended list index)

e 1Code Food Group flag

GBNA03G)  |Coffee ingredients g

C A03GK Coffee beans, green r

C A03GL Coffee beans, roasted d

C AO3GM Coffee beans, roasted and decaffeinated d

C AO3GN Coffee ground, roasted d

C AO3GP Coffee ground, roasted and decaffeinated d

C A03GQ Instant coffee powder d

C AO3GR Instant coffee powder, decaffeinated d

(Back to the core and extended list index)

Code Food Group flag
A03GS |Coffee imitate ingredients d
A03GT Malt coffee ingredient d
A03GV Chicory coffee ingredient d
A03GX Other imitate coffee ingredients g
A03GY Rye coffee ingredient d
A03GZ Wheat coffee ingredient d
AO3HA Barley coffee ingredient d
AO3HB Fig coffee ingredient d
AO3HC Sugar beet coffee ingredient d
AO3HD Mixed coffee imitates d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3HE |Cocoa ingredients g
AO3HF Cocoa beans r
AO3HG Cocoa powder d
AO3HJ Cocoa mass d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3HK |Other seeds or beans for infusions r
AO3HL Cola nuts r
AO3HM Guarana r
AO3HN Minor seeds or beans for infusions g
AO3HP Cupuacu r

(Back to the core and extended list index)

e 1Code Food Group flag
AO3HQ |Tea leaves and tea ingredients g
AO3HR Tea leaves and stalks, fermented r

Supporting publications 2011:215 73




o

~ efsam

European Food Safety Authorty FoodEX 2 revision 1

e 1Code Food Group flag
AO3HT Green tea leaves and stalks r
AO3HS Tea leaves and stalks with fruit and flavours S
AO3HV Tea leaves and stalks decaffeinated d
AO3HX Tea powder ingredients and extracts d
AO3HY Instant tea powder d
AO3HZ Instant tea powder decaffeinated d

(Back to the core and extended list index)

Code Food Group flag

A03JA  |Herbs and vegetables for infusions r

A03JB Flowers for infusion r

A03JC Camomile or chamomile r

A03JD Roselle (calyx and flowers) r

AO3JE Rose petals r

AO3JF Jasmine flowers r

A03JG Elderflowers r

AO3JH Lime blossoms r

A03JJ Other flowers for infusion r

A03JK Leaves for infusion r

AO03JL Strawberry leaves r

A03IM Maté (dry leaves) r

AO3JN Lemon verbena (dry leaves) r

AO03JP Rooibos r

A03JQ Gingko r

AO3JR Other leaves for infusion r

A03JS Roots for infusion r

AO03JT Valerian root r

A03JV Ginseng root r

A03JX Other roots for infusion r

A03JY Other vegetables for infusions r

=
)
«Q

Code Food Group

AO3KA  |Coffee beverages s
AO3KB Coffee espresso type (strong) beverage d
A03KC Coffee (average strenght) beverage d
AO03KD Coffee (weak strenght) beverage s
AO3KE Instant coffee (beverage) s
AO03KG Coffee with milk or cream s
AO3KH Coffee drink, cappuccino s
AO03KJ Coffee drink, café macchiato s
AO3KF Coffee beverage decaffeinated S

(Back to the core and extended list index)

WP 1Code Food Group flag
AO3KL  |Coffee imitate beverages d
AO3KM Malt coffee infusion d
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Food Group flag
Chicory coffee infusion d
Other coffee imitates infusions d
Other coffee imitates infusions s
Rye coffee infusion d
Wheat coffee infusion d
Barley coffee infusion d
Fig coffee infusion d
Sugar beet coffee infusion d
Mixed coffee imitates infusion d

(Back to the core and extended list index)

e |Code Food Group flag
AO3KY |Cocoa beverages s
AO03KZ Hot chocolate s
AO3LA Hot chocolate with added ingredients s

(Back to the core and extended list index)

e |Code Food Group flag
AO3LB  |Tea beverages d
A03LC Tea infusion (black, white) d
AO3LD Green tee, infusion d
AO3LF Tea infusion with added flavouring ingredients d
AO3LE Tea, decaffeinated, infusion d

(Back to the core and extended list index)

Code Food Group flag
A03LG |Herbal and other non-tea infusions d

C AO3LH Camomile infusion d

C AO3LJ Jasmine infusion d

C A04QB Other herbal and vegetable infusions s

E AO3LK Fruit infusion d

E AO3LL Roselle infusion d

E AO3LM Rose infusion d

E AO3LN elderflowers infusion d

E AO3LP Lime blossoms infusion d

E A03LQ Strawberry leaves infusion d

E AO3LR Maté infusion d

E A03LS Lemon verbena infusion d

E AO3LT Rooibos infusion d

E AO3LV Gingko infusion d

E AO03LX Valerian root infusion d

E AO3LY Ginseng root infusion d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3MB | Beer s
AO3MC Lager beer s
AO3MD Beer, strong s
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e 1Code Food Group flag

E AO3ME Beer, regular s

3 703 MF Beer, light .

E AO3MG Beer, alcohol-free s

[ 03 VH Ale beer .

E A03MJ Pale ale beer s

E AO03MK Dark ale beer S

C AO3ML Stout beer S

C AO3MM Wheat beer S

(Back to the core and extended list index)

e 1Code Food Group flag
AO3SMN |Beer-like beverages s
AO3MP Low-malt beers s
A03MQ Shandy S
AO3MR Mixed beer drinks s

(Back to the core and extended list index)

e 1Code Food Group flag
AOSMT  \Wine d
AO3MV Wine, white d
AO3MX Wine, red d
AO3MY Wine, rosé d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3MZ |Sparkling wine d
AO3NA Champagne-like wine d
AO3NB Red or rosé sparkling wine d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3NN Ice wine and Raisin wine d
AO3NP Raisin wine d
AO3NQ Ice wine d
AO3NR Noble rot wine d

(Back to the core and extended list index)

e 1Code Food Group flag
AO3NC  |Wine-like fruit drinks d
AO3ND Cider d
AO3NE Perry d
A04QC Other wine-like fruit drinks d

(Back to the core and extended list index)

e |Code Food Group flag
AO03PM  |Mixed alcoholic drinks s
AO3PN Cocktail drink S
AO3PP Alcopop S
A03PQ Other mixed alcoholic drinks s
AO3PR Mixtures of beer with other alcoholic drinks s
AO3PS Punch s
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Food Group

flag

Sangria

S

e |Code
AO3PT

(Back to the core and extended list index)

P 1Code Food Group flag
SN AOSNG  |Fortified and ligueur wines s
C AO3NH Vermouth S
C AO3NJ Sherry S
C AO3NK Madeira S
C AO3NL Port S
C AO4QE Other fortified wines s
E AO3NM Marsala s
(Back to the core and extended list index)
Code Food Group flag
AO3PD |Unsweetened spirits s
AO3PE Brandy s
AO3PF Whisky s
AO3PG Gin s
AO3PH Vodka and vodka-like spirits s
AO3P)J Rum s
AO03PK Stone fruit brandy s
AO3PL Tequila and similar spirits s
A04QG Other spirits S
(Back to the core and extended list index)
Code Food Group flag
AO3NS |Liqueurs s
AO3NT Fruit liqueur s
AO3NV Herb liqueur s
AO3NX Chocolate liqueur s
AO3NY Coffee liqueur s
AO3NZ Egg liqueur S
AO3PA Cream liqueur s
AO04QH Other liqueurs s
AO3PB Coconut cream liqueur s
AO3PC Milk liqueur S
(Back to the core and extended list index)
Code Food Group flag
A03PY |Infant and follow-on formulae g
C A03PZ Infant formulae, powder d
E AO3QA Infant formula, milk-based, powder d
E A03QB Infant formula, soya-based, powder d
E A03QC Infant formula, milk and soya-based, powder d
E A03QD Infant formula, based on protein hydrolysates, powder d
C AO03QE Infant formulae, liquid d
E AO3QF Infant formula, milk-based, liquid d
= A03QG Infant formula, soya-based, liquid d
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Food Group flag
Infant formula, milk and soya-based, liquid d
Infant formula, based on protein hydrolysates, liquid d
Follow-on formulae, powder d
Follow-on formula, milk-based, powder d
Follow-on formula, soya-based, powder d
Follow-on formula, milk and soya-based, powder d
Follow-on formula, based on protein hydrolysates, powder d
Follow-on formulae, liquid d
Follow-on formula, milk-based, liquid d
Follow-on formula, soya-based, liquid d
Follow-on formula, milk and soya-based, liquid d
Follow-on formula, based on protein hydrolysates, liquid d

(Back to the core and extended list index)

e 1Code Food Group flag

BN AOSRC  |Ready-to-eat meal for infants and young children c

C AO3RD Ready-to-eat vegetable-based meal for children c

C AO3RE Ready-to-eat cereal-based meal for children c

C AO3RF Ready-to-eat meat-based meal for children c

C AO3RG Ready-to-eat fish-based meal for children c

C AO3RH Ready-to-eat dairy-based meal for children c

C AO3RJ Ready-to-eat fruit-based meal for children c

C AO3RK Ready-to-eat mixed meal for children c

(Back to the core and extended list index)

e 1Code Food Group flag
A03QX |Processed cereal-based food for infants and young children |g
A03QY Simple cereals which are or have to be reconstituted with milk or |r

other appropriate nutritious liquids
A03QZ Cereals with an added high protein food which are or have to be |r
reconstituted with water or other protein-free liquid
AO3RA Biscuits, rusks and cookies for children s
AO3RB Pasta for children (dry, to be cooked) S

(Back to the core and extended list index)

e 1Code Food Group flag
AO3RL  |Other food for infants and children g
AO3RM Teas and infusions specific for infants and young children d
AO3RN Fruit and vegetable juices and nectars specific for infants and S

young children

(Back to the core and extended list index)

e 1Code Food Group flag
AO3RS  |Food for weight reduction c
AO3RT Total daily diet replacement for weight reduction C
AO3RV Single meal replacement for weight reduction C

(Back to the core and extended list index)

e 1Code Food Group flag

hAOSRX Food for sporting people c
AO3RY Carbohydrate-rich energy food products for sports people C
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e 1Code Food Group flag
AO3RZ Carbohydrate-electrolyte solutions for sports people c
AO3SA Protein and protein components for sports people c
A03SB Micronutrients supplement for sports people c
A03SC Carnitine-based supplement for sports people c

(Back to the core and extended list index)

e 1Code Food Group flag
A03SD  |Dietary foods for special medical purposes c
AO3SE Nutritionally complete formulae c
AO3SF Nutritionally incomplete formulae c
A03SG Formulas for metabolic disorders c
AO3SH Oral rehydration products c

(Back to the core and extended list index)

e 1Code Food Group flag
A03sSK  |Vitamin and mineral supplements g
AO03SL Vitamin only supplements or fortifying agents s
A03SM Mineral only supplements or fortifying agents s
AO3SN Combination of vitamin and mineral only supplements or fortifying |s

agents

(Back to the core and extended list index)

e 1Code Food Group flag
A03SP  |Miscellaneous supplements or fortifying agents S
A03SQ Bee-produced supplements or fortifying agents s
AO3SR Fiber supplements or fortifying agents s
A03SS Herbal formulations and plant extracts S
AO3ST Algae based supplements or fortifying agents (e.g. Spirulina, s

chlorella)
A03SV Other common supplements or fortifying agents s
A03SX Supplements or fortifying agents containing special fatty acids |s
(e.g. Omega-3, essential fatty acids)
AO03SY Protein and amino acids supplements or fortifying agents s
A03SZ Coenzyme q10 supplements or fortifying agents s
AO3TA Enzyme-based supplements or fortifying agents s
AO3TB Yeast based supplements or fortifying agents s
AO3TC Mixed supplements or fortifying agents s
to the core and extended list index)

e |Code Food Group flag
AO3TE  Meat imitates d
AO3TF Textured soy protein d
AO3TG Textured fungal proteins d

(Back to the core and extended list index)

e |Code Food Group flag
AO3TH  |Milk imitates d
AO3T) Soya drink d
AO3TK Almond drink d
AO3TL Oats drink d
AO3TM Rice drink d
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e 1Code Food Group flag
AO3TN Rye drink d
AO3TP Spelt drink d

(Back to the core and extended list index)

=
)
«Q

P 1Code Food Group

SENA03TQ  |Miscellaneous dairy imitates g
C AO3TR Imitation cream s
C AO03TS Non dairy coffee creamer s
C AO3TT Tofu S
C AO3TV Soya yoghurt s
C A03TX Other dairy imitates g
E AO3TY Imitation cheese s
E A03TZ Imitation yoghurt, non soy s

(Back to the core and extended list index)

=
)
«Q

Code Food Group

A03VC |Dishes excluding pasta or rice dishes, sandwiches and pizza)

AO3VD Potato based dishes

AO3VE Sheperd's pie

AO3VF Potato casserole

A011S Potato croquettes

AO011M Roesti

AO3VG Prepared potato salad

AO3VH Potatoes and vegetables meal

AO3VJ Potatoes and meat meal

AO3VK Potatoes, meat, and vegetables meal

AO3VL Potatoes and cheese meal

AO3VM Legumes based dishes

AO3VN Hummus

AO3VP Dal

A03VQ Tofu salad

AO3VR Beans and meat meal

AO3VS Beans and vegetables meal

AO3VT Beans, meat, and vegetables meal

AO3VV Meat based dishes

AO03VX Goulash

AO3VY Meat stew

A03VvZ Meat in aspic

AO3XA Meat loaf

AO03XB Pork meat loaf

AO03XC Beef loaf

AO03XD Meat loaf with cheese, vegetables or other

AO3XE Moussaka

AO3XF Meat burger (no sandwich)

AO3XG Meat balls

o o0o[oo|jojolo|oaoajlojoo|oo|jooo|oo|jooo|oo|uw oo |(o(o|o

C
E
E
E
E
E
E
E
E
E
C
E
E
E
E
E
E
C
E
E
E
E
E
E
E
E
E
E
E

AO3XH Meat terrine
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=
)
«Q

Food Group

Fish and seafood based dishes

Bouillabaisse

Fish gratin

Seafood-based meals

Seafood salad

Prepared fish salad

Fish and potatoes meal

Fish and rice meal

Fish and vegetables meal

Fishcakes

Fish paté

Vegetable based dishes

Creamed vegetable mix

Vegetable casserole

Veggie pot pie

Mixed vegetables, grilled

Mixed vegetables, fried

Mixed vegetables, braised

Mixed vegetables, boiled

Vegetables, gratinated

Vegetable soufflé

Ratatouille

Egg based dishes

Cheese omelette

Eggs benedict

Quiche

Omelette, plain

Omelette with bacon

Omelette with vegetables

Omelette with mushrooms

Fried eggs

w @ unu oo |o0o unuio/oo|o oo |oo|oolo|oo|o 0olujuni oo olu|ooo (oo

Poached eggs

Mushroom based dishes

=

Mushroom crostini

c
Mushroom salad c
Mushroom pasta c
(Back to the core and extended list index)
e 1Code Food Group flag
AO3YY |Sandwiches, pizza and other stuffed bread-like cerealic
products
A03YZ Sandwich and sandwich-like dishes c
AO03ZA Sandwich with cheese topping/filling c
A03ZB Sandwich with processed meat topping/filling C
A03ZC Sandwich with fish topping/filling c
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Food Group flag
Sandwich with vegetable topping/filling C
Sandwich with cheese and vegetable topping/filling C

Sandwich with cheese with egg with and vegetable
topping/filling

(@}

Sandwich with meat and vegetable topping/filling

Sandwich with fish and vegetable topping/filling

Doner kebab

Hot dog with bread

Hamburger with bread

Steak sandwich

Pizza and pizza-like dishes

Pizza with cheese topping

Pizza with processed meat topping

Pizza with fish topping

Pizza with vegetable topping

Pizza with cheese, and vegetables

Pizza with cheese, and vegetables and fruits

Pizza with meat, and vegetables

Pizza with cheese, meat, and vegetables

Pizza with cheese, and mushrooms

Pizza with cheese, meat, and mushrooms

Pizza with cheese, meat, mushrooms, and vegetables

Finger food

Sausage roll

Filled canapé

Spring rolls

Vol au vent

Fish-based canapé

Meat-based canapé

Egg-based canapé

o/fojlojloo olojlojloojojlojojoo olojojolo | ojlojo|[o o | oo

Cheese-based canapé

=
)
Q

Food Group

Pastas and rice (or other cereal) —based dishes

Pasta, stuffed, uncooked

Fresh stuffed pasta

Fresh stuffed egg pasta

Fresh stuffed durum pasta

Dried stuffed pasta

Dried stuffed egg pasta

Dried stuffed durum pasta

Pasta based dishes (cooked)

Lasagna

oo/ oo o olo|jo[o oo

Pasta, cooked, with mixed sauce
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Code Food Group flag
AO40R Pasta, cooked, with vegetables C
A040S Pasta, cooked, with cheese/cream c
A040T Pasta, cooked, with vegetables and cheese/cream C
A040V Pasta, filled with meat mix C
A040X Pasta, filled with vegetable mix C
A040Y Pasta, filled with mixed or unspecified mix C
A040Z Rice based dishes C
AO41A Dolma c
A041B Milk rice c
A041C Nasi goreng c
A041D Paella c
AO41E Rice pudding C
AO41F Risotto c
A041G Rice and vegetables meal C
AO41H Rice and meat meal C
A041) Rice, meat, and vegetables meal C

(Back to the core and extended list index)

Code Food Group flag
A041L Soups C
A041M Onion soup c
AO41N Tomato soup C
AO041P Potato soup C
A041Q Legume (beans) soup c
AO41R Mushroom soup C
A041S Other vegetable soup c
A0ALT Meat/poultry soup C
A041V Meat and vegetable soup c
A041X Fish soup C
A041Y Grain soup C
A041Z Milk product/egg soup C
AO042A Fruit soup C

(Back to the core and extended list index)

Code Food Group flag
A042B |Salads c

C A042C Mixed green salad c

C A042D Mixed vegetable salad c

C AO42E Ceasar salad C

C AOQ42F Greek salad C

C A042G Prepared legume (beans) salad c

C AO42H Prepared pasta salad c

C A042) Prepared rice salad C

C A042K Prepared nut salad C

C A042L Prepared meat salad c

C A042M Prepared mixed egg/meat/fish/vegetable salad C
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(Back to the core and extended list index)

Food Group flag
Seasonings d
Salt r
Salt, low sodium r
Salt, iodised r
Salt, fluoridated r
Salt, iodised and fluoridated r
Salt, flavoured r
Sea salt r
Seasoning mixes d
Mixed herbs and spices d
Curry powder d
Bouquet garni d
Garam masala d
Pickling spice d

(Back to the core and extended list index)

Food Group flag
Extracts ¢

C Stock cubes (bouillon cube) r

E Stock cube, chicken flavour c

E Stock cube, beef flavour c

E Stock cube, vegetable flavour C

C Miscellaneous savoury extracts d

E Vegetable extracts d

E Meat extract d

E Malt extract d

E Yeast extract d

(Back to the core and extended list index)

e 1Code Food Group flag
A04QM |Sauce ingredients S
A043Q Gravy ingredients s
AO043R Gravy thickener s
A043S Gravy browning s
A043T Gravy instant granules S

(Back to the core and extended list index)

e 1Code Food Group flag

GENAO43V  |Savoury sauces c

C A043X White sauce c

C A043Y Cheese sauce C

C A043Z Continental European brown sauce, gravy c

C A044A Cream sauce c

C A044B Butter sauce C

C A044C Tomato-based cooked sauce c

C A044D Mushrooms cooked sauce c
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e 1Code Food Group flag
AO44E Vegetables-based coocked sauce C

(Back to the core and extended list index)

=
)
«Q

Code Food Group

A044F  |Table-top condiments

A044G Mustard

AO044H Mustard, sweet

A044) Mustard, mild

A044K Mustard, hot

A044L Vinegar

A044M Vinegar, wine

A044N Vinegar, apple

A044P Tomato ketchup

A044R Soy sauce

A044V Pesto

A044X Mayonnaise

A044Y Mayonnaise, low fat

A044S Oyster sauce

A04AT Teriyaki sauce

A044Q Tabasco sauce

A0447 Other common table-top condiments

A045B Barbecue sauce

A045G Horseradish sauce

AO045H Mint sauce

A045D Curry sauce

AO45N Tartar sauce

AO45A Aioli or garlic sauce

A045M Salsa

AOASE herbs,vegetables and oil sauces

A045K Salad dressing

A045L Salad dressing, low fat

AOASF Hollandaise type sauce

A045C British islands brown sauce

W olv | v | v v i un v | v v i un v omd|v v v v v uv| v v o alal v v | uv|v(m

A045) Mixed and other not listed condiments

=
)
«Q

Code Food Group

A045P  |Chutneys and pickles

A045Q Chutneys

AO45R Tomato chutney

A045S Apple chutney

A0AST Cucumber chutney

A045V Mango chutney

A045X Mixed chutney

A045Y Pickles

m O M mmmMmm O
v vl ln | v v lvoln

A0457 Piccalilly pickle
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e 1Code Food Group flag
AO46A Chilli pickle s
A046B Lime pickle S
A046C Mango pickle s
A046D Mixed pickle s
AO046E Relish s

(Back to the core and extended list index)

e 1Code Food Group flag
AO46F |Dessert sauces S
A046G Fruit sauce S
AO046H Chocolate sauce s
A046) Fudge sauce s
A046K Alcoholic sweet sauce s

(Back to the core and extended list index)

e 1Code Food Group flag
A047N  [Food Colour d
A047P Natural food colour d
A047Q Artificial food colour d

(Back to the core and extended list index)

Code Food Group flag
A047A  Food flavours d
A047C Natural flavours and extracts d
A047D Almond essence d
AOATE Vanilla essence d
AO47F Vanilla pods d
A047G Orange essence d
AO047H Lemon essence d
A047) Rum essence d
A047K Carob flavouring d
AO47L Liquorice extract d
A047B Natural identical flavours d
A047M Artificial flavours d

(Back to the core and extended list index)

Code Food Group flag
A04QP  Other food additives d

C A046M Artificial sweeteners (e.g., aspartam, saccharine) d

E A046N Saccharine d

E AO46P Aspartame d

E A046Q Acesulfame K d

E A046R Sucralose d

E A046S Cyclamate d

E A046T Neo-hesperidine d

E A046V Thaumatine d

E A046X Neotame d

E A046Y Steviol glucoside d
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Food Group

flag

Advantame

o

Preservative

Antioxidant

Flavour enhancer

Modified starch

Other regulated additives

Gelling agent

Stabiliser

Emulsifier

Thickener

Acid

Acidity regulator

Anti-caking agent

Anti-foaming agent

Glazing agent

Emulsifying salts

Flour treatment agent

Firming agent

Humectant

Bulking agent

Propellent gas

[eNiNeoliNo R NoRNoliNoRNoNoRNolNeo R NoRNoRNoNo oo RNoRNo o RNoR

(Back to the core and extended list index)

e 1Code

Food Group

=
)
«Q

A04QQ

Baking aids

A048Q

Preparations for raising and flavouring home-made bakery

AO48R

Preparations for gelling home-made marmalades / jams

A048S

Preparation for pickling vegetables

»w v | »v |m

(Back to the core and extended list index)

Food Group

=
)
«Q

e 1Code
A048T

Processing aids

o

(Back to the core and extended list index)

Food Group

flag

e 1Code
A048V

Enzymes for food manufacture

(Back to the core and extended list index)

Food Group

flag

Microorganisms for food manufacture

Starter cultures

Yeast cultures

Baking Yeast

e |Code
A048X
A048Y
A0487
AO49A
A049B

Mould cultures

(Back to the core and extended list index)

Some of the above listed core list elements are particularly of interest in the domain of exposure
assessment and may not be present in other domains. Whenever data are collected in other domains for
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specific purposes also involving exposure calculation, the corresponding extended list term should be
used instead. A complete list of these core list terms is reported in the following table

P \Code Food Group

Core list elements specifically used in the exposure domain

AO011A Other sugar plants (e)

A012M Other legume vegetables (e)

A013T Other pulses (e)

AO1FE Bilberries

A01KG Other tropical and sub-tropical fruits inedible peel, small

AO4KR Cereals and cereal-like grains not separately listed

AO4KT Other cereal and cereal-like flours

A04KX Other cereal and cereal-like derivatives

AO4LA Other flatbread

AO4LB Pasta, simple

A04LC Pasta wholemeal

A04LD Pasta with egg

AO4LE Pasta flavoured and/or/coloured

A04LG Leavened bread doughs

A04LJ Cereal rolled grains

AO4LN Other root vegetables not listed elsewhere

A04LQ Other tuber vegetables not listed elsewhere

AOALS Other green algae

AO4ALT Other red algae

AO4ALV Other brown algae

AO4LY Other common herbs

A04AMG Other tropical starchy roots and tubers

A04AMK Other minor oilseeds

AO04ML Other minor oilfruit

A04MM Other tropical and subtropical fruit (e)

A04AMS Other mammalian liver (e)

AOAMT Other mammalian kidney (e)

AO4MV Other edible mammalian offals (e)

AOAMY Other avian liver (e)

A0AMZ Other avian kidney (e)

AO4ANA Other edible avian offals (e)

AOANC Other edible slaughter products (e)

AO4NE Other cured meat

AO4NF Other pastrami

A04NQ Other powder

AO4NR Other concentrate

AOANS Other desserts spoonable

AO4ANT Other ice cream and similar

AO4NV Other fresh uncured cheeses

C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C

AO4ANX Other processed cheese
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Other not listed sweet ingredients

Other chocolate products

Other common seed oils

Milk fat from other animals

Other fish oil

Other fruit juices

Other fruit nectars

Other vegetable juices

Other mixed fruit and vegetable juices

Other coffee imitates infusions

Other herbal and vegetable infusions

Other wine-like fruit drinks

Other fortified wines

Other spirits

Other liqueurs

Other regulated additives

Other doughs

Other porridges

Other processed and mixed breakfast cereals

Other miscellaneous leafy vegetables

Other miscellaneous citrus fruit

Other berries and small fruits (e)

Other freshwater fishes

Other diadromous fishes

Other coastal marine fishes

Other demersal marine fishes

Other pelagic marine fishes

Other stalk and stem vegetables (e)

Other tree nuts (e)

Other spices seeds (e)

Other spices fruit and berries (e)

Other roots or rhizome (e)

Other spices buds (e)

c
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C
C

Other stone fruits (e)
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3. THE MASTER HIERARCHY

The master hierarchy has been developed by the Working Group to provide a browsing tool for
managing the full food list. It has been created with the objective of including all pesticide groups and
as much as possible of many different classifications: the version 1 of FoodEX, the list of products of
animal origin in use in the domain of zoonoses, the Codex classification of Foods and Animal Feeds
and the food list developed in the domain of Food Consumption and Exposure in EFSA. The groups
strive to maintain separate foods with different levels of dilution and aggregate items with expected
similarities in contamination patterns.

The master hierarchy has a main structure including 20 categories at the top level, 117 groups at the
second level, 614 at the third level, 1125 at the fourth level and 1140 at level 5 or lower, down to 8
and comprises a total of 3016 groups or individual foods, including 1097 core- and 1509 extended
food list items. The 20 top hierarchies are mostly based on traditionally established choices. They are
often quite heterogeneous, but their main purpose is to provide an easily understandable starting point
for browsing through the hierarchy. The same categories are to large extent kept in all domains, apart
from the Pesticide domain, where the list is completely defined in the legislation. The master hierarchy
provides an additional category (the 21%) to allow browsing through all groups being specific of only
one or more domains and therefore not having been included in the main group structure. (this
category also includes the core list elements non compatible with all hierarchies, thus to be used only
in the context of the exposure domain, listed at the end of the previous chapter) The number of level in
each category is variable, depending on the complexity of the structure of food items it includes
without any constraint.

The following tables show the part of master hierarchy at levels above the core list, up to the 20 top
level categories. The complete list with all terms and scope notes, covering also the domain specific
groups is available in Appendix 1 and 2.

The tables are organised in columns according to the following schema:

Type Code Food Group flag
This field may have the It is the unique English descriptor for the food group (term). This field reports the attribute
values: alphanumerical code In this field, groups are differently formatted ‘state of food” and may have
H (hierarchy group) representing each element in |and indented to visually represent the the values:
C (core list group) the system hierarchical relationship (parent-child), where |r (raw commaodity)
E (extended list group) child sub-groups are included in the parent d (Simple derivatives of
group. raw commodities,
A colour code (with H= blu, ingredients)
C=red and E=green) is also S (simple composite)
used to enhance readability c (aggregated, complex
composite)
g (heterogeneous group)

Index of sections showing the terms of the master hierarchy
(Back to main Table of Content)

|Grains and grain-bDased PrOTUCES ..........oiiiirieieieiseee bbb 93
Cereals and SIMIIAI..........ooiiiice e te et beste e e nre e e e nrenreenes 93
Bread and SIMIlar PrOJUCTS .........oviiiiiiiiieie bbbttt 93
Pasta and SIMIIAr PrOGUCTS........cueiiiiiiiie ettt 93
RAW AOUGNS @NG PIE-MIXES .....eiuiiiieiieiiite ettt sb bbbttt sb et 94
FINE DAKEIY WAIES ...ttt sttt et e b e e e s ae e se et e e se et e steeneesaesteenbenreanen 94
BrEAKTAST CEIBAIS .......iitiite ettt bbb bbbttt 94
CIBAI DS ...ttt 94
Other Cereal-Dased SNACKS ... i.iiiiiiiii ittt bbbttt sbenn s 94

Vegetables and vegetable PrOUUCTS .........coviieie e st 94
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T I ot BT T=] e o LS 94
0Lt T=] = o] O 94
LT IR =T 1] = o] TS 94
T VY Z=To 1<) = o] TSR 95
Legumes, Vegetable TreSN.........coce e s 95
Miscellaneous root and tuber vegetables (non-starchy) except sugar beet ..........ccccevvvvvievieeiceeveene. 95
Vegetables, Stalk and STEIM .......cccii i e e e re e e sre e re e e ee e nreenrs 95
SProuted DEANS AN SEEUS.......uiiiieie e s ee e se e re e be et e e sre e s s e e e eeenre e sre e sreesreeanreanreas 95
] T S 95
T T T=: Y Lo SRR 95
AToMAtiC NEIDS OF TlOWETS, TrESN ... .ottt e e e e e e et r e e e e e re e et eeserennnrens 95
AV Z=To1=] e= o] L3y o] oo ol PR 95

\Starchy roots or tubers and products thereof, sugar plants...........cccocvevieiiie i 95 |
Starchy rO0OtS AN TUDEIS ... ..cciiiie et e et e e sre e s re e e eeesbe e sreesaeesneesneeanreas 95
U0 Tl o] g (SRS 95
Starchy root and tUDEr PrOGUCES ........cuiiiviiiiiii e cie e sre et eereeeaeeseeesreesreesreesneeanneas 95

\ Legumes, NULS, 0I1SEEAS AN SPICES ....vveivieiieiiesie e e e e e et e e e re e sre e sraesreesnaessaeanreereenreesreeas 96 |
LegUMES, TIESN SEBEAS ...evve e ie ettt e e st e st e s s e e s be e beebeesteesreeaneeeeeenreennes 96
a0 R T (o[ ) PP 96
LN 410 T T OO T TP PP OPTOURUURPRN 96
Oi1SEEAS AN OTITTUILS ...ttt sttt re e e nne e neeeeeenes 96
] L= USSR 96
Processed legumes, nuts, 0i1SEEAS aNd SPICES .........ccuiiiuieiiieiieiiiieesieeerie e e e e seesreesee e enreesreesreens 97

= Vg0 I T o] o LN T £ 97
L T o] | U TR 97
003 T= T | OSSPSR 97
Berries and SMAl FrUIT.........oo ot seesre e e eneas 97
RS (0] 1= i 1| SRR 97
Miscellaneous tropical and sub-tropiCal frUITS .........cccviiiiiii e e 97
[T T I U | PSPPSR 97
ProcessSed FrUIt PrOGUCTS ........eciuiiiiiiic it st s e se e e e te e be et e e reeereeeteesreesraesaeesneeenseenseenreesseenns 97

Meat and MEAL PrOUUCES ........eiiiiiece e te e te e s re e ere e ene e e te e sreesreesreesneeaneas 98
F N gt L =T o T OSSR 98
ANIMAL TIESN TAL TISSUBS ...ttt ettt steere e besre e e e naeeneens 98
Animal organs (edible offals NON-MUSCIE) .........ccoveiiiiii i s 98
ST L o 00 [ Tod 98

Fish, seafood, amphibians, reptiles and iNVErtebrates ..........cccvvvviieieeiieeiiec s 99
TS PSPPSR 99
FUSI OFFal ...ttt sttt ettt et e ettt e e e sreeneeneeere e e ereenean 99
Crustaceans and products thereof ..o 99
7] 10U 100
TS = Vo =T Y o T Lo o [ =T PSP 100
Processed FiSh PrOQUCTES........ueiuieir e re e re e e e et e e ee e sreesreesnaesneeannean 100
MAFTNE MAMIMAIS.......ooeii ettt e et te e s e st e eteenaesaeene e besreeeesbeaneeseeeneenes 100
Amphibians, reptiles, SNAIlS, INSECIS .......cccciiiiiiiciicii e sre e reesree e 100

MilK and dairy PrOUUCES .......veeieeiecie ettt e e e e e e te e ste e sreesneesnbeenreenreenreeas 100
T TaTe o] = o o SRR 100
Whey and Whey based DEVEIAQES........ecive i e re e e e e st e s beere e nre e eeesree e 100
Fermented MIlK OF CrEAIM ..ottt sre e nnesneens 100
Milk and dairy powders and CONCENTIALES. .........ovieererieieee ettt sre e seeeneenes 100
Dairy desSert and SIMIIAT..........c.oiiiie et see et sre e e neennens 100
O LTSS PPPRPPS 100

\ o[ r= Va0 T To o] 0o [N Lo SRS 101
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LAY g0 L =T T 3 101
[T [0 =Yoo I o] oo L1 T £SO 101
0 T I 010 Y [ SRS 101
Hardened 00 PrOUUCES .........ccuiiiieiiciieiieeie et se e s e stee s e s e e ta e beesreeareeaneeaneeesreesreesseesneesneeansens 101
Sugar, confectionery and water-based SWEEt AESSEITS ........cueiveiieiieereere e see e 101
10 T1 0 - U 101
0] 0T SR 101
MOISSES ANG OLNEE SYTUPS ...evveeieeiteesieeseesresie e te e e teeste e ste e s e e et e e te e steesreesaeesneesseeanbeenteeteesreenseens 101
(O3 ToToTo] - 1 PSPPSRI 101
oL Aot g F=T ot 1 o] T YR 101
Water-based desSerts SPOONADIE...........cooii i 101
WaALEr-DASEA 108 CIBAIMS. ... e i eiie ittt ettt ettt e et et e st et e steeneeseesbeeneesteeneenbesneeneesneaneesnesneenes 101
Animal and vegetable fats and OilS..........cooiiiiiici 101
Vegetable fats and 0ils, €AIDIE .........coov e 101
Animal fats and 011S, PrOCESSEU. .......ceiveiee et sr e s e e re e reesaeesree e 101
1Y LTSRS 101
Spreadable fat emulsions and blended fats ... 101
Fruit and vegetable JUICES aNd NECTAIS........c.cveiee e s ee e reenree 101
FTUIT JUICES .oveiiee ittt sttt et e et e et e e st e s e e sn e e s e e s te e be e beeaReeeneeeneeeeeenbeesreesnnesneeanrenn 101
00T od T PR STT 101
Concentrated or dehydrated frUIL JUICES ......vivveieeieiiii et nns 102
Vegetable juices, ready t0 AriNK.........ccoiiee i e re e sree e 102
Dehydrated/powdered Vegetable JUICES .......c.cocveiee i 102
Mixed fruit and vegetable JUICES OF NECIANS ........cvccviiiiiec e 102
Mixed juices with added INGIreIENTS ..........c.ciiuiiiieiiiiicic e e e e sreesree e 102
Water and Water-based DEVEIAQGES ........cciviiieiiieie e e ee e ree e ste e s e et e et te e be e reesreesneeeee e e 102
D ] 1T 1 IR L S SS R 102
ST 0 [ ]SSPSR 102
[ T= Y] 0 ] SR ST 102
FUNCLIONAT AFINKS ...t ettt sae et et sreeneentenneens 102
[T 01D PP 102
\ Coffee, c0c0a, 182 aNd INFUSIONS........ccvi ittt e e tae e s be e sate e ereeens 102 |
Coffee, cocoa, tea and herbal INGredients ........ccveiiiiiiiii e e 102
Coffee, cocoa, tea and herbal drinks ... eneas 102
\Alcoholic DEBVEIAGES ... s 102 |
Beer and Deer-liKe DBVEIAQE. ......ccv it sre e s e nre s 102
Wine and WINe-TKe AriNkKS ..........coooiiiiiei ettt seeenes 103
DESSEIT WINES ...ttt sttt ettt sttt ettt e et s bt e n e sae e st en e eaeeme e beeme e e e eeeeneeseeemeentesreeneenrennenns 103
T [T ST 103
UNSWEETENET SPITILS 1.vvveveiiiieeieeie e sie s e st e re e te e s e st ste e st e s e e s e e be e beesbeesneeaseeeneeesreesreesreesneesnneansens 103
MiXed AICONOTIC AFTNKS ... ettt e st e et e sneeneesreaneeseesneenes 103
\Food products for young POPUIBLION .........couiiii e 103 |
Food for infants and young ChIlAreN ..........cocvoi e 103
Special food for Children's GrOWLEN ..........cccuviiieiiii e sreenns 103
\ Products for non-standard diets, food imitates and food supplements or fortifying agents .............. 103 |
0 ToTo I (0] g0 L A o1 U ] T o T £ SR 103
Food supplements or fOrtifying ageNntS.......cccveiee e e s 103
MEAE AN AT TMITALES ...ttt ettt et e st e st ene e st e eteentesteeneebesreeneesreaneeseesneenes 103
\ COMPOSITE AISNES.......eiiiii s 104 |
Dishes, incl. Ready to eat meals (excluding soups and salads)..........cccoovreerrieeinieeiene e, 104
SOUPS NG SAIAAS ... ettt et st e et e st e snee st e steesaesteeseestesreesesneaneeseesneensesreaneas 104
\Seasoning, SAUCES AN CONAIMENTS ... 104 |
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QL= Tod K TP O TP TU U UPTUPRUPROPRPPN 104
SAVOUNY SAUCES ... .veeetveesuteeetetessteesstseesseesasseeesstesasseeeasseessteeeasteeasseeeaseeeanteeessseeasseeesseeeansenesnseesnsenasnns 104
I 1o Lo (o) Tl To 110 T=] ] S 104
(O T 1o VT Lo I o o 141 SRR 104
DSSEIT SBUCES ...ttt stt stttk ekttt skttt ek ekt e skt s ke ek ek ekt e e ekt eekE e e R bt e b e e bt e abeesh b e snneanreanreas 104

Additives,flavours, baking and proCessing @idS .........cccuviurriririeeiieesieesee e ere e 104
000 I § P Yo T ] S PRSTT 104
0T Yo oo [0 ST ST 104
000 = Ta (o 1 =SSP 104
Miscellaneous agents for fOOU PrOCESSING ....ccueiueeieeieeiecree e e re e se e re e reesreesree e 104
e (Lot TS T T - L I SRR 104
Enzymes for food ManUFaCLUIE ............cueiii i e st nre s 104
Microorganisms for fo0d ManUFACTUIE...........ccvii i 104

The ‘grain and grain-based products’ category includes raw commodities, derivatives and also
composite items traditionally included in this group in aggregated reports. The distinction of groups of
different nature is anyway provided at level 2 and below.

Food Group flag

Grains and grain-based products g

Cereals and similar

= |0a

Cereal and cereal-like grains

Other cereal and cereal-like grains

Cereals and cereal-like milling products and derivatives

Amaranth milling products and derivatives

Buckwheat milling products and derivatives

Barley milling products and derivatives

Maize milling products and derivatives

Millet milling products and derivatives

Oat milling products and derivatives

Rice milling products and derivatives

Rye milling products and derivatives

Sorghum milling products and derivatives

Wheat milling products and derivatives

Mixed cereals milling products and derivatives

Other cereals milling products and derivatives

Bread and similar products

Wheat bread and rolls

Wheat bread and rolls, semi-brown

Rye only bread and rolls

Multigrain bread and rolls

Mixed wheat and rye bread and rolls

Unleavened bread, crisp bread and rusk

Traditional unleavened breads

Other bread and bread products

Pasta and similar products

H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H

| W v n nvu n nu n nnvioio|ioloco ool

Pasta, plain (not stuffed)
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Food Group

=
)
«Q

Fresh pasta

Dried pasta

Raw doughs and pre-mixes

Short sweet pastry doughs

Fine bakery wares

Biscuits (sweet and semi-sweet)

Pastries and cakes

Choux pastry

Cakes

Plain cakes

Yeast leavened pastry

Shortcrust (pies -tarts)

Puff pastry

Various pastry

Breakfast cereals

Barley based breakfast cereals

Maize based breakfast cereals

Millet based breakfast cereals

Oat based breakfast cereals

Rice based breakfast cereals

Rye based breakfast cereals

Wheat based breakfast cereals

Muesli and similar

Porridge

Cereal bars

Other cereal-based snacks

nw i ol unw ool nmwioo | 0O 0|0 0|0 | »w m|wnw un ||tk

(Back to Master Hierarchy Index)

The products of plant origin and their related products are divided in some categories, mostly
following the approach of pesticide legislation. A distinction between starchy and not starchy roots
and tubers is kept here, by having separate category for the starchy ones. Legumes are included in
vegetables when used as greens (in unripe status), but are in a separate group when they are used as
ripe seeds. Fruit and derivatives are also considered separately, with specific groups.

Food Group

flag

Vegetables and vegetable products

Brassica vegetables

Flowering brassica

Head brassica

Leafy brassica / brassica leafy vegetables

Bulb vegetables

Spring onion and similar (p)

Fruiting vegetables

Solanacea fruiting vegetables

Egg plant and similar (p)
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Food Group flag
Cucurbits fruiting vegetables r
Cucurbits, edible peel r
Cucurbits, inedible peel r
Other fruiting vegetables (p) r
Leafy vegetables r
Lettuce and other salad plants r
Leaves and sprouts of brassica spp. Including turnip greens r
Spinach & similar (leaves) r
Other lettuce and other salad plants, including brassicacea r
Legumes, vegetable fresh r
Miscellaneous root and tuber vegetables (non-starchy) except sugar beet |r
Other root and tuber vegetables not elsewhere listed r
Vegetables, stalk and stem r
Other stalk and stem vegetables (p) r
Sprouted beans and seeds r
Fungi r
Wild mushrooms r
Cultivated mushrooms r
Mushroom products d
Marine algae r
Green algae r
Red algae r
Brown algae r
Aromatic herbs or flowers, fresh r
Vegetable products d
Preserved tomatoes d
Preserved tomato, whole or pieces d
Preserved concentrated tomatoes d
Tomato concentrate d
Fermented or pickled vegetables d
Other preserved vegetables d
(Back to Master Hierarchy Index)
The following group includes the main carbohydrate sources of plant origin.

Code  |Food Group flag
LN AO0OZR  |Starchy roots or tubers and products thereof, sugar plants g
=B A00ZS Starchy roots and tubers
"B A00ZY Tropical root and tuber vegetables (starchy roots and tubers other than r

potato)
=B AO10H Other tropical starchy root and tuber vegetables r
=B AO10R Sugar plants r
=B A010S Major sugar plants r
=B A010X Minor sugar plants r
BN A011B Starchy root and tuber products r
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B Code  |Food Group flag
BN A011C Potato based ingredients d
M AO011H Other starchy roots based ingredients d
AN A011K Starchy roots based dishes/snacks g
(Back to Master Hierarchy Index)
In this group are grouped also the ripe legume seeds, and dried herbs are included among spices.
Food Group fag
Legumes, nuts, oilseeds and spices g
Legumes, fresh seeds r

Pulses (dry)

Tree nuts

Other tree nuts (p)

Oilseeds and oilfruits

Oilseeds

Other oilseeds (p)

Oilfruits

Other oilfruits

—

Spices

Dried herbs

Angelica, dry

Balm leaves, dry

Basil, dry

Bay leaves, dry

Borage, dry

Celery leaves, dry

Fennel, dry

Hyssop, dry

Lavender, dry

Lovage, dry

Marjoram, dry

Mints, dry

Rosemary, dry

Rue, dry

Sage, dry

Savory, dry

Sweet cicely, dry

Tansy and related species, dry

Thyme, dry

Wintergreen leaves, dry

Woodruff, dry

Wormwoods, dry

Not otherwise specified dried herbs

[eRiNeoiNoRNc R oo RN RNoRNoRo R o oo ool o R oo RNoRiNoRNo R No R o R No Ry |

Spice seeds

—

H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H

Other spices seeds (p)

—
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Food Group fleg
Spice fruits and berries r
Other spices fruit and berries (p) r
Spices bark r
Spices roots or rhizome r
Other roots or rhizome (p) r
Spices buds r
Other spices buds (p) r
Spices flower stigma r
Spices aril r
Processed legumes, nuts, oilseeds and spices d
Canned or jarred legumes d
Legume based ingredients d
Nuts or seeds products d
Olives products d

(Back to Master Hierarchy Index)

In this group fresh fruit and fruit products are included, whereas juices and nectars are in a separate
group.

Code Food Group flag
BA01BS  |Fruit and fruit products g
BN AO1BT Fruit, citrus r
BN AO1BV Lemons and limes (including citron) r
BN AO01CX Grapefruit and similar species (p) r
2B AO1DF Other citrus fruits r
N AO01DG Pome fruit r
BN AOLDT Berries and small fruit r
=B AO1ED Cane fruit r
=B AO1EX Other small fruit & berries r
BN AO1FM Currants, black, red, white r
BN AO1GB Other berries r
BN AO1GE Stone fruit r
BN AO1HD Miscellaneous tropical and sub-tropical fruits r
=B AO1HE Tropical and sub-tropical fruits - edible peel r
BN AOLIA Other tropical and sub-tropical fruits - edible peel r
H NS Tropical and sub-tropical fruits inedible peel, small r
B AO1LA Tropical tropical and sub-tropical fruits inedible peel, large r
SR AOILY Other tropical and sub-tropical fruit inedible peel, large r
BN AO1MA Dried fruit d
B AO1ML Processed fruit products s
BN A01QD Other processed fruit products (excluding beverages) g

ck to Master Hierarchy Index)

Meat and products thereof are structured giving priority to the type of product. Inside each type of product, the
different animal sources are then listed, when available.
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Food Group flag
Meat and meat products g

Animal fresh meat r
Generic farmed mammals fresh meat r
Game mammals fresh meat r

Deer fresh meat r
Poultry fresh meat r
Game birds fresh meat r
Mixed fresh meat r

Animal fresh fat tissues r

Animal organs (edible offals non-muscle) r
Animal liver r

Generic non-game mammals liver r
Poultry liver r
Animal kidney r
Generic non-game mammals kidney r
Poultry kidney r
Animal other organs (edible offals non-muscle) r
Generic non-game mammals, other organs (edible offals non-muscle) r
Poultry, other organs (edible offals non-muscle) r
Other game birds, other organs (edible offals non-muscle) r
Animal other slaughtering products r
Generic non-game mammals, other slaughtering products r
Bovine, other slaughtering products r

Swine, other slaughtering products r

Sheep, other slaughtering products r

Goat, other slaughtering products r
Equine, other slaughtering products r

Horse, other slaughtering products r
Asses-mules-hinnies, other slaughtering products r
Rabbit, other slaughtering products r

Other non-game mammals, other slaughtering products r
Game mammals, other slaughtering product r
Deer, other slaughtering products r

Wild boar, other slaughtering products r

Other game mammals, other slaughtering products r
Poultry, other slaughtering products r
Poultry skin r
Chicken, other slaughtering products r
Turkey, other slaughtering products r

Duck, other slaughtering products r
Goose, other slaughtering products r

Other poultry, other slaughtering products r
Game birds, other slaughtering products r
Meat products g
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Food Group fleg

Fresh meat preparations

o

Animal meat dried

Raw cured meat

Cured seasoned pork meat

Cooked cured meat

Cooked cured pork meat

Cooked cured bovine meat

Cooked cured poultry meat

Corned other poultry

Cooked cured ovine meat

Canned/tinned meat

Sausages

Fresh raw sausages to be cooked

Cured unripened raw sausages

Cured ripened raw sausages

Cooked sausages

Spreadable cooked sausages

Sliceable or firm cooked sausages

Pre-cooked sausages to be cooked before consumption

sl NeNNeRNoRNoRNoRNoRNoRNolNoRNoRNoRoRNolNoRo o RNoR Nol

Meat specialties

(Back to Master Hierarchy Index)

Fish is structured by type of environment, then by species or groups of species. Seafood and seafood products
are grouped by type and species.

Food Group flag
H Fish, seafood, amphibians, reptiles and invertebrates g
H Fish
H Freshwater fish r
H Diadromous fish r
H Marine fish r
H Marine fish (coastal) r
H Marine fish (demersal) r
H Marine fish (pelagic) r
H Fish offal r
H Fish liver r
H Fish roe r
H Other fish offal r
H Crustaceans and products thereof r
H Crustaceans r
H Freshwater crustaceans r
H Marine crustaceans r
H Crustaceans, processed r
Crustaceans, cooked
Freshwater crustaceans, cooked r
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Food Group

flag

Marine crustaceans, cooked

r

Molluscs

Gastropods, echinoderms and tunicates

Echinoderms and tunicates

Gastropods

Bivalve molluscs

Cephalopods

Fish and seafood dried

Dried fish

Marine fish, dried

Processed fish products

Marine mammals

Amphibians, reptiles, snails, insects

Amphibians and reptiles

Other terrestrial animal products (p)

(Back to Master Hierarchy Index)

The category of dairy products is mainly grouped by type of product. Imitates are not included, since they have a

specific separate group.

Food Group

flag

Milk and dairy products

Milk and cream

Milk

—

Cream

Whey and whey based beverages

Fermented milk or cream

Sour cream products

Yoghurt

Yoghurt, cow milk

Yoghurt, sheep milk

Yoghurt, goat milk

Probiotic milk-like drinks

Traditional sour milk products

Milk and dairy powders and concentrates

Milk and dairy concentrate

Milk and dairy powders

Milk components, dried

Dairy dessert and similar

Dairy desserts spoonable

Dairy ice creams and similar

Cheese

Fresh uncured cheese

Brined cheese (feta-type and similar)

H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H

Ripened cheese

[eliNeoRNeo R No NI cINeo R NolNoRNoRNoNNo R No il No R No RN o R o Rl RN o Ry Ry
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Code Food Group flag
B A02RH Soft - ripened cheese d
B A02sT Firm - ripened cheeses d
BN AO31A Processed cheese and spreads d
(Back to Master Hierarchy Index)

The category of eggs and egg products is grouped by type of product.

Code Food Group flag
ABNAO31E  |Eggs and egg products g
BN AO31F Whole eggs r
ENA031Q Liquid egg products d
B AO31V Egg powder d
BN AO32A Hardened egg products d
(Back to Master Hierarchy Index)

Code Food Group flag
g A032F  |Sugar, confectionery and water-based sweet desserts g
2B A032G Sugars r
2B A033J Honey r
BN AO33R Molasses and other syrups d
2B AO34F Chocolate s
B AO34V Sweet confectionery s
B AO36F Water-based desserts spoonable s
BN AO36) Water-based ice creams s
(Back to Master Hierarchy Index)

The category of fats and oils is grouped by source. Dairy fats and margarine are also included.

Code Food Group flag
BNA036M  Animal and vegetable fats and oils d
=B AO36N Vegetable fats and oils, edible d
BN AO036P Olive oils d
BN A036T Seed oils d
B AO37L Other plant oils d
=B AO37T Animal fats and oils, processed d
B AO38K Fats and oils from marine animals d
2B AO038M Fish oil d
=B AO38R Dairy fats d
s AO39B Spreadable fat emulsions and blended fats d
(Back to Master Hierarchy Index)

Ready to drink products and ingredients are included in this category, but with different level 2 groups.

Code Food Group flag
BNAO039K  |Fruit and vegetable juices and nectars d
=B AO39L Fruit juices d
=B AO3BB Fruit nectar S
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Code Food Group flag
"l A03BM | Concentrated or dehydrated fruit juices d
"B A03CH Vegetable juices, ready to drink d
BN AO3CY Dehydrated/powdered vegetable juices d
"B ~03DB Mixed fruit and vegetable juices or nectars d
B AO3DE Mixed juices with added ingredients s
(Back to Master Hierarchy Index)

Code Food Group flag
GINA03D)  |Water and water-based beverages g
=B AO3DK Drinking water r
BN A03DZ Soft drinks s
2B AO3FT Diet soft drinks s
g BN AO3FZ Functional drinks s
BN A03GD Drink mixes s

ck to Master Hierarchy Index)

This category includes both ready to drink products and (most often dry) ingredients, keeping them separate at

level 2

Code Food Group flag
JA03GG |Coffee, cocoa, tea and infusions g
BN AO3GH Coffee, cocoa, tea and herbal ingredients g
BN AO03G) Coffee ingredients g
=B AO3GS Coffee imitate ingredients d
s AO3HE Cocoa ingredients g
s AO3HH Cocoa beverage-preparation, powder d
B AO3HK Other seeds or beans for infusions r
BN AO3HQ Tea leaves and tea ingredients g
BN AO3JA Herbs and vegetables for infusions r
B AO3JZ Coffee, cocoa, tea and herbal drinks g
2B AO3KA Coffee beverages S
B AO3KK Iced coffee d
BN AO3KL Coffee imitate beverages d
x B AO3KY Cocoa beverages S
BN AO3LB Tea beverages d
BN AO3LG Herbal and other non-tea infusions d

ck to Master Hierarchy Index)

Alcoholic drinks are organised according to the type (related to the source), as traditionally recognised. Products
with different average alcohol content are tendentially separated, though inside single level2 and level3 groups
still a relevant variability in alcohol is observed.

Food Group

Alcoholic beverages

Beer and beer-like beverage

Beer

Beer-like beverages
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Code Food Group flag
ERlA03MS | Wine and wine-like drinks d
N A03MT Wine q
z B AO3MZ Sparkling wine d
Y ~03NC Wine-like fruit drinks q
BN AO3NF Dessert wines S
BN AO3NG Fortified and liqueur wines s
BN AO3NN Ice wine and raisin wine d
s AO3NS Liqueurs s
BN AO3PD Unsweetened spirits s
BN AO3PM Mixed alcoholic drinks s

(Back to Master Hierarchy Index)

It has been preferred to group all food items specifically developed for young population in a different levell

category, instead of including them in a category for ‘special food products’, as often found in classifications.

Code Food Group flag
BNAO3PV  |Food products for young population g
B AO3PX Food for infants and young children g
2B AO3PY Infant and follow-on formulae g
2B A03QX Processed cereal-based food for infants and young children g
B AO3RC Ready-to-eat meal for infants and young children c
B AO3RL Other food for infants and children g
BN AO3RP Special food for children's growth g

(Back to Master Hierarchy Index)

This category includes food for special diets and supplements. Imitates have been inserted in this group,
identifying them as a particular type of special diet, though they are often perceived as common food. Anyway,
at level 2 they are already separated, thus allowing for differentiated assessment.

Code Food Group flag

2B AO3RQ  |Products for non-standard diets, food imitates and food g
supplements or fortifying agents

B8 AO3RR Food for particular diets g
BN AO3RS Food for weight reduction c
B AO3RX Food for sporting people c
B AO3SD Dietary foods for special medical purposes c
H [AOEN] Food supplements or fortifying agents s
[z AO3SK Vitamin and mineral supplements g
z B AO3SP Miscellaneous supplements or fortifying agents s
=B AO3TD Meat and dairy imitates g
BN AO3TE Meat imitates d
BN AO3TH Milk imitates d
BN AO03TQ Miscellaneous dairy imitates g

ck to Master Hierarchy Index)

All complex (aggregated) composite foods are grouped in this category, whereas the more simple ones (like
bread, chocolate and fried potatoes are included in other related categories, in separate ‘composite’ groups.
Seasonings, sauces and condiments are grouped separately in specific category.
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Code Food Group flag
W AO3VA  |Composite dishes c
BN AO3VB Dishes, incl. Ready to eat meals (excluding soups and salads) c
A03VC Dishes excluding pasta or rice dishes, sandwiches and pizza) c
2B AO3YY Sandwiches, pizza and other stuffed bread-like cereal products c
S A040M Pastas and rice (or other cereal) —based dishes c
z BN AO41K Soups and salads C
BN AO41L Soups C
BN A042B Salads c
(Back to Master Hierarchy Index)

Code Food Group flag
aBAO42N  |Seasoning, sauces and condiments g
B AO43E Extracts c
BN AO43V Savoury sauces C
B AOQ44F Table-top condiments g
2B AQ45P Chutneys and pickles s
=B AO46F Dessert sauces S

ck to Master Hierarchy Index)

Additives, flavours, enzymes and microorganisms are grouped in this last category. The organisation of level 2
groups is mostly inspired by groups in legislation.

Food Group

Additives,flavours, baking and processing aids

Food flavours

Food colour

Food additives

Miscellaneous agents for food processing

Processing aids

Enzymes for food manufacture

Microorganisms for food manufacture
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4, THE EXPOSURE HIERARCHY

This hierarchy has been tailored to the needs of food consumption surveys and exposure assessment
(for both calculation and presentation). An important driver in developing this hierarchy has been the
need to have a fixed number of levels between the top level and the core list in all food categories.
This characteristic allows a tiered approach to calculating exposure. The number of levels has been set
at four, with level 1 being the top level groups and level 4 the core list. Below level 4, the extended list
elements are arranged in additional levels, without constraints. The presence of extended list elements
and the possible addition of facet descriptors allow for specific refined exposure assessments.

The exposure hierarchy includes 20 categories at the top level, 74 groups at the second level, 216 at
the third level, 1164 at the fourth level (Core list) and 1509 at level 5 or lower. A total of 2983 groups
or individual food items are included, counting the 2673 core and extended food list items. The top
level categories are similar to those of the master hierarchy, but the structure is adapted to guarantee a
fixed number of levels. At level 4 (the core list, not presented here because already shown in a
previous chapter), specific groups are present to collect single food items that are less commonly
relevant in exposure assessment.

The following tables show the upper part of the exposure hierarchy at levels 1-3 (those above the core
list). The complete list with all terms and scope notes, covering also the domain specific groups is
available in Appendix 1 and 2.

The tables are organised in columns according to the following schema:

Type Code Food Group flag
This field may have the It is the unique English descriptor for the food group (term). This field reports the attribute
values: alphanumerical code In this field, groups are differently formatted ‘state of food” and may have
H (hierarchy group) representing each element in|and indented to visually represent the the values:
C (core list group) the system hierarchical relationship (parent-child), where |r (raw commaodity)
E (extended list group) child sub-groups are included in the parent d (Simple derivatives of
group. raw commodities,
A colour code (with H= blu, ingredients)
C=red and E=green) is also S (simple composite)
used to enhance readability c (aggregated, complex
composite)
g (heterogeneous group)

Index of sections showing the terms of the Exposure hierarchy
(Back to main Table of Content)

|Grains and grain-based PrOTUCES ..........coiiiirieieieeee ettt 107
Cereals and SIMIIAI.........ccooii it e e te et e te e e sresteenbenaeeres 107
Bread and SIMIlar PrOJUCTS .........oviiiiiiieiee bbb 107
Pasta, doughs and SImMilar PrOJUCTS ...........coeiiiiiiiic e 107
FINE DAKEIY WAIES ...ttt ettt 107
Lo L S =] (=T | 3PS 108
CerEal-DASEU SNACKS ......iitie ettt st e et et e st e st e staesaesbeesaesbesseeseesreaneestessaensesreareas 108

|Vegetab|es and Vegetable PrOTUCTES ........covoiiiiiie e s 108
BrassiCa VEGETADIES .........oouiiiiiieiei et 108
Bulb, stalk and StEM VEQEADIES .........cecveiiieciece e 108
FrUItING VEORTADIES ..o bbbttt 108
LAy VEQEIADIES ......ocveceee e re s 108
Legume greens, legumes sprouted and Other SProULS...........cccvevviecie i 108
Non starchy root and tuber VEgEtablesS..........cocvviiiic i, 108
1o PSP 108
IMIBFTNE BIGAE. ... .ecvieitecte ettt ettt ettt st et et e s teese e beebeetesbeeseesbeeteenbesbaeseenbeasaenneabeanaeseeareenes 108

Supporting publications 2011:215 105




~ efsam

European Food Safety Authorty FoodEX 2 revision 1
Aromatic herbs OF TIOWETS, TrESN.......eeeeiiiie et et e e s s e st e et e s s s e beerreeeeeians 108
NV Z=To 1<) e o] L3 o] oo o] 109
\Starchy roots or tubers and products thereof, sugar plants...........cccccoevieiieiici s 109 |
Starchy rO0OtS AN TUDEIS......ccuieie it re e sae e sae e s n e e neeeteesaeenree e 109
U0 Ll 0] g (ST 109
Starchy root and tUDEr PrOAUCES .........cuiiiuieiii et e e sre e sreesreesreesnaeenreereenreesreenns 109
\ Legumes, NUtS, 0I1SEEAS AN SPICES ......veiieiieiieeie e e e rre e e st e e e be e e re e sre e sneesneeeee e e 109 |
=T T SR 109
NULS, OISEEAS AN DT TUITS .. .vveeeieeeee ettt ettt e e et e e et e e e e e e re et teeeeesee b rteeeeessereerrneeenens 109
0] L= SR 109
Processed legumes, nuts, 0i1SEEAS aNd SPICES .........ccveiiieiiiiiieieeieeie e seeeee e e e e e sreesreesraesneeaneeas 109
\Fruit AN FIUIE PrOGUCTES ... s 110 |
e 52S] I 1T ST ST 110
ProcesSed FrUIt PrOGUCTS ........iiuicie i iecciecie et e e e st e st e e e beeta e e e sbeesreeareeeneeesreesreesseesneesneeansens 110
\ Meat and MEAL PrOUUCES ......ouiiiiiciee et er s 110 |
ANIMAL TIESN IMEAL ..ottt sttt st et et e e e e nee e e e saeseeenes 110
F N gt LN 1= L 1< o SRR 110
Animal offals and other slaughtering products (€).........ccceviviiiiiiiiiii e 110
Processed Whole MEat PrOUUCES ........eoiiiiii it re e sre e sreesraesneeanne s 110
Sausages and other COMMINUIEA MEAL ...........ccueiviiiiiiiiiieee e se e e e s e sbeereesreesreesree e 110
Fish, seafood, amphibians, reptiles and iNVErtebrates .........cccoevveiieiiieesie i 110
T PRSP T 110
TS ] i = | ST ST 111
CIUSTACEEANS ...ttt ettt ettt ekt b et bt e e s et e b e e ehe e she e sh e e eh bt e a ke e m b e e ke e ebe e ebeeeaneenbeenbeenes 111
7 10 111
Fish and Seaf000 PrOCESSEA........ccuieiieeiieiieiie e ie e se e se e e e e be e re e sre e e e e ee e sre e sreesreesnaesneeaneeas 111
MAFTNE MAMIMAIS.......ooeii ettt e et te e s e st e eteenaesaeene e besreeeesbeaneeseeeneenes 111
Amphibians, reptiles, SNAIlS, INSECIS .......cccciiiiiiiiiicii e sreesreesree e 111
MilK and dairy PrOUUCES .......veeieeiecie ettt e e e e e e te e ste e sreesneesnbeenreenreenreeas 111
MITK, WHEY @GN0 CIBAM......eiiiiiiiie et s ettt e e e e e te e sbe e steesreesneesreeenbeenbeebeenreesreeans 111
Fermented MIlK OF CrEAIM ... ..ottt st eneennee e 111
(O 4TSRS 111
Milk and dairy powders and CONCENTIALES...........cuveieeiieeieesiee e eiee e se e se e e see e be e be e reesreesree e 111
Dairy dessert and SIMILAT............ccoviiiriiiiiiiiie e e e nreesreesreesreesreesneeanreas 111
\Eggs g Lo =T o o I o] £ 1] i3 SR 112 |
L ] o] oTot=ToISTTo =T o SRR 112
PIOCESSEA BUUS +..veeveeteeitreitteateeteesteesreesseeaseeaeeasseesseesseesssessseasseasseesesssesssesssseesseesseesseessesssesssesnses 112
\Sugar, confectionery and water-based SWeet desSerts.........cocoviviviiiiiiiiiiiic 112 |
Sugar and other sweetening ingredients (excluding intensive SWeeteners) .......cccccvvvvvvveeiveeieeveeeee 112
Confectionery inCluding ChOCOIALE .........cccuiiiieii e e 112
R Ao Lo =] o PP PPPRPPTS 112
\Animal and vegetable fats and OilS..............coooiiiii 112 |
Vegetable fats and 0ils, €AIDIE .........cooie e 112
Animal fats and 0ilS, PrOCESSEU. .......ceiveiee i s e s e s e s e e re e reesreesree e 112
Fat and 0ils OF MIXEA OFIQIN ......eciiiiiiiiicic e e e e e sreesreesreesneeeneeanreas 112
\ Fruit and vegetable JuiCes and NECLAS............cooiiiiiiiicicicic s 112 |
e (T 0T To=R R U To [ =Tl SRR 112
VEGELADIE JUICES ...ttt et et s e ste st ebeene et e nreeneesaeeneenes 112
Other fruit and vegetable JUICES OF NECEAIS. ... .. i it seaee s e e sieaeeseesreeneesreaneas 113
\Water and water-nased DEVEIAgES ...........cvoviviiiiiiiiicicic e s 113 |
DIFINKING WALEE ...ttt sttt st steese e s e s teene e beeseeseeebeeneesaeaneentesreaneensennenns 113
oL g T Y=o oL T o L= OO 113

Supporting publications 2011:215 106




~ efsam

European Food Safety Authority FoodEX 2 revision 1
B VRIS CONCENIIALES ... . ieiiiieitieeitiee ettt e sttt e eteeestteesstaeeteeessbeeeaseeessaeeasseaessseeanseeesneesnneeessneesnseesnes 113

\ Coffee, COCOA, 1A AN INTUSTONS. ... .iiie ittt ettt e ettt et e e e s et teeesssee e etreessssassbareeeeeesssraerereees 113 |
Coffee, cocoa, tea and herbal INGredients ........ccvevviiiiiii e e 113
Coffee, cocoa, tea and NEIDAL AIINKS ........vvviiiieei ettt e e e e e s e e r e e e e s s reebrrreenes 113
\Alcoholic DEBVEIAQES ... s 113 |
Beer and Deer-liKe DEVEIAQE. ......ccv i s nre s 113
Wine and WINe-TKe ArinkS ..........cooooiiiieiii et enes 113
Mixed alcoholic drinks and fortified WINES ..o e 114
Unsweetened SPIritS AN HOUBUIS..........iiuiiiieeieeieecieesiiesiesieeieesieesreesreesseesseeeeeeseeesseessesssessseesnsens 114
\Food products for young POPUIBLION .........ocur i 114 |
Food for infants and young ChIlAreN ..........cocvoi i 114
Special food for Children's GrOWLEN .........ccociiiiic i sree e 114

\ Products for non-standard diets, food imitates and food supplements or fortifying agents............... 114 |
0 ToTo I (0] g0 L o1N ] T T £ S SRSR 114
Food supplements or fOrtifying @geNtS.......cccveiie e st s 114
Meat aNd AAINY IMITALES ........eiiiiiiee e re e e e e e et e e sreesreesreesraesseeaneeenseeseesreesreeans 114

\ COMPOSITE AISNES.....coeeiiii s 114 |
Dishes, incl. Ready to eat meals (excluding soups and salads)..........cccocvvvieiiiiie v 114
SOUPS AN SAIAUS .....cvviieiiiiececce e e st e et e e eeeeeesteesreesneesnteanreenreenreesreenns 114
\Seasoning, SAUCES AN CONAIMENTS .....vivieiiiic s 114 |
SASONINGS ANA EXIFACES ... .veivieieiiiee i se e e e e s e s e s e e e e re e sre e sre e s e e e te e steesbeesreesneeanteenreesrnesreens 114

T 11 O TR U PP PP PPOTTPP 115
LOa] 0T 110 T=T 0L £ PP PPPRPPTS 115
\Additives,flavours, baking and Processing @idS ..........ccciveieeireiieiiiee e 115 |
000 = To [0 1 =SSP 115
Miscellaneous agents for fOOU PrOCESSING ....ccveiieeiieeiieeiee e e e se e e s re e reesreesree e 115

Food Group flag

Grains and grain-based products
Cereals and similar
Cereal and cereal-like grains
Cereal and cereal-like flours

oQ

—

Cereal and cereal-like derivatives
Bread and similar products
Single grain bread and rolls
Multigrain bread and rolls
Unleavened bread and similar
Other bread and bread products
Pasta, doughs and similar products
Pasta and similar products
Pasta-like products
Raw doughs and pre-mixes
Fine bakery wares
Biscuits (sweet and semi-sweet)
Choux pastry
Cakes

O | O v g » | »w|im(m | BV un | un uv | v gk
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Code

Food Group

=
)
«Q

[ ~00BK

Yeast leavened pastry

A0OBV

Shortcrust (pies -tarts)

A0O0CC

Puff pastry

A00CJ

Various pastry

AOOCV

Breakfast cereals

Breakfast cereals, plain

AO4LK

Processed and mixed breakfast cereals

AOOEJ

Muesli and similar

A04QZ

Cereal-based snacks

H

H

—

H

SN AO4LH
H

H

H

H

AOOEY

Cereal bars

AOOFB

Other cereal-based snacks

»w i o unw o ojm un»wi o oo

(Back to Exposure Hierarchy Index)

Food Group

=
)
«Q

Vegetables and vegetable products

(4]

Brassica vegetables

—

Flowering brassica

Head brassica

Leafy brassica / brassica leafy vegetables

Other brassica

Bulb, stalk and stem vegetables

Bulb vegetables

Vegetables, stalk and stem

Fruiting vegetables

Solanacea fruiting vegetables

Cucurbits fruiting vegetables

Other fruiting vegetables (e)

Leafy vegetables

Lettuce and other salad plants

Spinach & similar (leaves)

Other leafy vegetables

Legume greens, legumes sprouted and other sprouts

Legumes, vegetable fresh

Sprouted beans and seeds

Non starchy root and tuber vegetables

Non starchy root vegetables

Non starchy tuber vegetables

Fungi

Wild mushrooms

Cultivated mushrooms

Marine algae

Seaweeds

Micro-phyte

Aromatic herbs or flowers, fresh

Aromatic herbs
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Code Food Group flag
H [T Aromatic flowers .
H [ Vegetable products d
S AO4MB Processed vegetable products d
H Fermented or pickled vegetables d
B AOOTX Mushroom products d
(Back to Exposure Hierarchy Index)

Food Group flag
Starchy roots or tubers and products thereof, sugar plants g
Starchy roots and tubers r
Tubers r
Roots r
Corms r
Minor starchy roots and tubers r
Sugar plants r
Major sugar plants r
Minor sugar plants r
Starchy root and tuber products r
Ingredients from starchy roots and tubers d
Processed root and tuber products d

ck to Exposure Hierarchy Index)

Code Food Group flag
GBNAO11IX |Legumes, nuts, oilseeds and spices g
BN AO4RG Legumes r
BN AO011Y Legumes, fresh seeds r
BN AO12R Pulses (dry) r
BN AO4RH Nuts, oilseeds and oilfruits r
BN A014C Tree nuts r
BN AO4RJ Ground nuts r
BN AO15F Oilseeds r
BN AO16L Oilfruits r
BN A016S Spices r
FRNA017X Spice seeds r
I A018Q Spice fruits and berries r
=B A019S Spices bark r
s A0197 Spices roots or rhizome r
SR AO1AK Spices buds r
SA01AQ Spices flower stigma r
SR AOIAT Spices aril r
B AOLAY Processed legumes, nuts, oilseeds and spices d
H [alexrv4 Canned or jarred legumes d
BN AO1BF Legume based ingredients d
=B AO1BJ Nuts or seeds products d
M AO01BP Olives products d
(Back to Exposure Hierarchy Index)
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Code

Food Group

flag

[ ~018s

Fruit and fruit products

8

AO4RK

Fresh fruit

r

AO1BT

Fruit, citrus

A01DG

Pome fruit

AO1DT

Berries and small fruit

Stone fruit

AO1HD

Miscellaneous tropical and sub-tropical fruits

—

AO1IML

Processed fruit products

AOIMA

Dried fruit

H

H

—

H

S AO1GE
H

H

H

H

AO4MN

Fruit spreads

A01QD

Other processed fruit products (excluding beverages)

m v aolw

(Back to Exposure Hierarchy Index)

Food Group

flag

Meat and meat products

Animal fresh meat

Generic farmed mammals fresh meat

Game mammals fresh meat

Poultry fresh meat

Game birds fresh meat

—

Mixed fresh meat

Animal meat dried

Mammals or birds dried meat

o Q-

Animal offals and other slaughtering products (e)

—

Animal fresh fat tissues

Mammalian offals (e)

Bird offal (e)

—

Other slaughter products (e)

Processed whole meat products

Raw cured meat

Cooked cured meat

Canned/tinned meat

Sausages and other comminuted meat

Fresh raw sausages to be cooked

Fresh smoked sausages

Dry and fermented sausages

Cooked sausages

Smoked cooked sausage

Meat specialties

0O | »vw i iolwvw v o | v oo Qo QT

Food Group

=
&

Fish, seafood, amphibians, reptiles and invertebrates

[o4e]

Fish

—

Freshwater fish

—

Diadromous fish
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Food Group flag
Marine fish (coastal) r
Marine fish (demersal) r
Marine fish (pelagic) r
Fish offal r
Fish liver r
Fish roe r
Other fish offal r
Crustaceans r
Freshwater crustaceans r
Marine crustaceans r
Molluscs r
Bivalve molluscs r
Cephalopods r
Gastropods, echinoderms and tunicates r
Fish and seafood processed s
Dried fish r
Processed fish products s
Marine mammals r
Amphibians, reptiles, snails, insects r
Amphibians and reptiles r
Terrestrial invertebrates r
(Back to Exposure Hierarchy Index)
Food Group flag
Milk and dairy products g
Milk, whey and cream d
Milk r
Cream r
Buttermilk and whey d
Fermented milk or cream g
Traditional sour milk products d
Sour cream products d
Yoghurt d
Probiotic milk-like drinks d
Cheese d
Fresh uncured cheese d
Brined cheese (feta-type and similar) d
Soft - ripened cheese d
Firm - ripened cheeses d
Processed cheese and spreads d
Milk and dairy powders and concentrates d
Milk and dairy powders d
Milk and dairy concentrate d
Dairy dessert and similar g
Dairy desserts spoonable s
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Food Group

flag

™ Code
2N A02PZ

Dairy ice creams and similar

ck to Exposure Hierarchy Index)

Food Group

Eggs and egg products

Unprocessed eggs

Whole eggs

Liquid egg products

Processed eggs

Egg powder

Hardened egg products

Food Group

Sugar, confectionery and water-based sweet desserts

8
Sugar and other sweetening ingredients (excluding intensive sweeteners) |d

Sugars

Molasses and other syrups

o=

Honey

Other sweetening ingredients

Confectionery including chocolate

Chocolate

Sweet confectionery

Sweet desserts

Water-based desserts spoonable

Water-based ice creams

»w | w g | v | v m| al-s

Food Group

=
&

Animal and vegetable fats and oils

o

Vegetable fats and oils, edible

Olive oils

Seed oils

Other plant oils

Spreadable vegetable fat

Animal fats and oils, processed

Fats and oils from terrestrial animals

Fats and oils from marine animals

Fat and oils of mixed origin

I|IT|IT|IT|XT|XT| LT | =X X I

Blended fat and oils

w v ool

(Back to Exposure Hierarchy Index)

Code

Food Group

=
&

A039K

Fruit and vegetable juices and nectars

o

AO4PM

Fruit juices and nectars

AO039L

Fruit juices

AO3BM

Concentrated or dehydrated fruit juices

AO3BB

Fruit nectar

ag | as | as | as | ag | =g

A04PQ

Vegetable juices

Q| v o | Q|0
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Code Food Group flag
[T ~03CH Vegetable juices, ready to drink d
H [N Dehydrated/powdered vegetable juices d
SR A04PS Other fruit and vegetable juices or nectars g
™ 703DB Mixed fruit and vegetable juices or nectars d
BN AO3DE Mixed juices with added ingredients s
(Back to Exposure Hierarchy Index)
Food Group flag
Water and water-based beverages g
Drinking water r
Unbottled water r
Bottled water r
Water based beverages g
Soft drinks s
Diet soft drinks s
Functional drinks s
Beverages concentrates s
Drink mixes s
ck to Exposure Hierarchy Index)

Code Food Group flag
BN AO3GG |Coffee, cocoa, tea and infusions g
B AO3GH Coffee, cocoa, tea and herbal ingredients g
=B A03G) Coffee ingredients g
BN A03GS Coffee imitate ingredients d
2B AO3HE Cocoa ingredients g
2B AO3HK Other seeds or beans for infusions r
BN AO3HQ Tea leaves and tea ingredients g
BN AO3JA Herbs and vegetables for infusions r
BN A03JZ Coffee, cocoa, tea and herbal drinks g
B AO3KA Coffee beverages S
BN AO3KL Coffee imitate beverages d
=B AO3KY Cocoa beverages S
BN AO3LB Tea beverages d
FRNAO3LG Herbal and other non-tea infusions d
(Back to Exposure Hierarchy Index)

Code Food Group flag
BNA03LZ  |Alcoholic beverages g
s AO3MA Beer and beer-like beverage s
BN AO3MB Beer s
BN AO3MN Beer-like beverages s
B AO3MS Wine and wine-like drinks d
B AO3MT Wine d
B AO03MZ Sparkling wine d
BN AO3NN Ice wine and raisin wine d
ZBN AO3NC Wine-like fruit drinks d
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Code Food Group flag
A04QD Mixed alcoholic drinks and fortified wines S
H R Mixed alcoholic drinks s
N AO3NG Fortified and liqueur wines s
A04QF Unsweetened spirits and liqueurs s
sBNAO3PD Unsweetened spirits S
I AO3NS Liqueurs s
(Back to Exposure Hierarchy Index)

Food Group flag
Food products for young population g
Food for infants and young children g
Infant and follow-on formulae g
Ready-to-eat meal for infants and young children C
Processed cereal-based food for infants and young children g
Other food for infants and children g
Special food for children's growth g
ck to Exposure Hierarchy Index)

Code Food Group flag

ABNAO3RQ |Products for non-standard diets, food imitates and food g
supplements or fortifying agents

B AO3RR Food for particular diets g
=B AO3RS Food for weight reduction C
=B AO3RX Food for sporting people C
=B A03SD Dietary foods for special medical purposes C
H [EN] Food supplements or fortifying agents s
=B AO03SK Vitamin and mineral supplements g
= AO3SP Miscellaneous supplements or fortifying agents s
BN AO3TD Meat and dairy imitates g
B AO3TE Meat imitates d
=B AO3TH Milk imitates d
RN A03TQ Miscellaneous dairy imitates g
(Back to Exposure Hierarchy Index)

Code Food Group flag
SBNAO3VA  |Composite dishes ¢
B AO3VB Dishes, incl. Ready to eat meals (excluding soups and salads) C
2B AO3VC Dishes excluding pasta or rice dishes, sandwiches and pizza) C
=B AO3YY Sandwiches, pizza and other stuffed bread-like cereal products C
S A040M Pastas and rice (or other cereal) —based dishes c
H PFZXE Soups and salads C
H [Zxin Soups C
BN A042B Salads C
(Back to Exposure Hierarchy Index)

Code Food Group flag
LBNAO42N |Seasoning, sauces and condiments g
=B A04Q) Seasonings and extracts d
=B A04QK Seasonings d
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Code  |Food Group flag
"B 7043 Extracts c
H e Sauces s
B A04QM Sauce ingredients S
Hi A043V Savoury sauces c
B AO4QN Condiments s
2B AO44F Table-top condiments g
S A045P Chutneys and pickles S

AO46F Dessert sauces S
(Back to Exposure Hierarchy Index)

Code  |Food Group flag
G AO46L  |Additives,flavours, baking and processing aids g
=N AO047R Food additives d
SN A047N Food colour d
SN AQ47A Food flavours d
B A04QP Other food additives d
=B A048P Miscellaneous agents for food processing s
B A04QQ Baking aids g
BN A048T Processing aids d
S A048Y Enzymes for food manufacture d
= A 048X Microorganisms for food manufacture r
(Back to Exposure Hierarchy Index)
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5. THE PESTICIDE HIERARCHY

The Pesticide hierarchy is based on the Annex | to Regulation (EC) No 600/2010° and reflects the
groups defined there.

The pesticide hierarchy includes 11 categories at the top level, 59 groups at the second level, 243 at
the third level, 397 at the fourth level and 627 at level 5 or lower. A total of 1337 groups or individual
food items are therefore present, including 472 core list elements and 680 extended list elements. This
number exceeds the number of groups in the Regulation, because, apart from the groups defined in the
official list, many sub-groups are included.

The FCDS provides 1721 additional groups that could also be used in the pesticide domain, but need
factors to be converted into the basic regulated groups. These groups are available in the system, but
are not presented in this document.

The following tables show the pesticide hierarchy down to the core list terms. The complete list with
all terms and scope notes, covering also the potential additional groups is available in Appendix 1 and
2.

The tables are organised in columns according to the following schema:

Type Code Food Group Pesticide code
This field may have the values: |1t is the unique English descriptor for the food group (term). This field reports the
H (hierarchy group) alphanumerical code In this field, groups are differently formatted and pesticide code as

C (core list group) representing each element in |indented to visually represent the hierarchical defined in the

E (extended list group) the system relationship (parent-child), where child sub-groups |legislation

are included in the parent group.
A colour code (with H= blu,
C=red and E=green) is also
used to enhance readability

Index of sections showing the terms of the Pesticide hierarchy
(Back to main Table of Content)

\ Fruit, fresh or frozen, NULS () ...eooviiieie ittt sttt s re e be e sreens 118
FTURE, CItTUS ..ottt e et e e e et e e e ettt e e e eat et e e s aat et e e e as b et eesasbeeeseasr et esaasseeeseasrenessasrenesannns 118
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(Back to Pesticide Hierarchy Index)

Food Group Pt coce
Fruit, fresh or frozen, nuts (p) P0100000
Fruit, citrus P0110000
Grapefruit and similar species (p) P0110010
Grapefruit P0110010
Pomelo P0110010
Tangelo P0110010
Oranges, sweet, sour (including orange-like hybrids) P0110020
Lemons P0110030
Lime P0110040
Mandarins (including mandarin-like hybrids) P0110050
Other citrus fruits P0110990
Tree nuts P0120000
Almonds P0120010
Brazil nut P0120020
Cashew nut P0120030
Chestnuts P0120040
Coconut P0120050
Hazelnuts P0120060
Macadamia nuts P0120070
Pecan P0120080
Pine nuts P0120090
Pistachio nut P0120100
Walnuts P0120110
Other tree nuts (p) P0120990
Beech nuts P0120990
Paradise nut P0120990
Butter nut P0120990
Hickory nuts P0120990
Japanese horse-chestnut P0120990
Pachira nut P0120990
Tropical almond P0120990
Pome fruit P0130000
Apples (p) P0130010
Pears (p) P0130020
Quince P0130030
Medlar P0130040
Loquat P0130050
Other pome fruits P0130990
Stone fruit P0140000
Apricot P0140010
Cherries P0140020
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Food Group peatete coce
Peach P0140030
Plums (p) P0140040
Other stone fruits (p) P0140990
Chokecherry P0140990
Berries and small fruit P0150000
Grapes P0151000
Strawberries P0152000
Cane fruit P0153000
Blackberries P0153010
Dewberry and similar (p) P0153020
Raspberries and raspberry-like P0153030
Other small fruit & berries P0154000
Blueberries and similar (p) P0154010
Blueberries P0154010
Cranberries and similar (p) P0154020
Cranberry P0154020
Bilberry, red P0154020
Cowberry P0154020
Currants, black, red, white P0154030
Currant, black P0154030
Currant, red, white P0O154030
Gooseberry P0154040
Rose hips P0154050
Mulberries and similar (p) P0154060
Mulberries P0154060
Arbutus berry P0154060
Elderberries and similar (p) P0154080
Elderberries P0154080
Other berries P0154990
Miscellaneous tropical and sub-tropical fruits P0160000
Tropical and sub-tropical fruits - edible peel P0161000
Date P0161010
Fig P0161020
Table olives (raw fruit) P0161030
Kumquats P0161040
Carambola and similar (p) P0161050
Persimmon and similar (p) P0161060
Jambolan and similar (p) P0161070
Other tropical and sub-tropical fruits - edible peel P0161990
Tropical and sub-tropical fruits inedible peel, small PO162000
Kiwifruit P0162010
Litchi and similar (p) P0162020
Litchi P0162020
Passion fruit P0162030
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Code |Food Group peatete coce
TR A04)Q Persimmon and similar (p) P0162060
AO1KF Persimmon, american P0162060
AO1KE Star apple P0162050
AO04JR Other tropical and sub-tropical fruits inedible peel, small (p) P0162990
AO1KT Sapodilla P0162990
AO1LA Tropical tropical and sub-tropical fruits inedible peel, large PO163000
AO1LB Avocado P0163010
A04JS Banana and similar (p) P0163020
A01LC Banana P0163020
AO1LF Mango P0163030
AO1LG Papaya P0163040
AO1LH Pomegranate P0163050
AOMT Cherimoya and similar (p) P0163060
AO1LK Custard apple P0163060
AO1LN Guava P0163070
AO1LP Pineapple P0163080
A04)V Breadfruit and similar (p) P0163090
A01LQ Breadfruit P0163090
AO1LR Jackfruit P0163090
AO01LS Durian P0163100
AOLLV Other tropical and sub-tropical fruit inedible peel, large P0O163990
(Back to Pesticide Hierarchy Index) R
Code |Food Group
GQINA04C Vegetables fresh or frozen (p) P0200000
H [ Root and tuber vegetables (p) P0210000
(| AOOZT Potatoes P0211000
A00ZY Tropical root and tuber vegetables (starchy roots and tubers other than
potato) P0212000
A04IX Cassava and similar (p) P0212010
A00ZZ Cassava P0212010
AO10A Tannia P0212010
A010B Taro P0212010
A010C Sweet potato P0212020
A04JY Yams and similar (p) P0212030
A010D Yams (asiatic, african) P0212030
AO10E Yam bean P0212030
A010G Arrowroot P0212040
AO10H Other tropical starchy root and tuber vegetables P0212990
AOOQF Miscellaneous root and tuber vegetables (non-starchy) except sugar
beet P0213000
(@ A00QG Beetroot P0213010
(@ AOOQH Carrot P0213020
C [l Celeriac P0213030
H iy Horseradish and similar (p) P0213040
ol A00QK Horseradish P0213040
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Code |Food Group peatete coce

(el A00QQ Jerusalem artichoke P0213050

(e8| AOOQR Parsnip P0213060
A00QS Parsley, turnip rooted P0213070
A00QT Radishes (p) P0213080
A00QZ Tiger nut P0213080
AD4KA Salsify and similar (p) P0213090
AOORA Salsify P0213090
AOORD Swedes P0213100
AOORE Garden turnip P0213110
AOORF Other root and tuber vegetables not elsewhere listed P0213990
AOOGX Bulb vegetables P0220000
AO0GY Garlic and similar (p) P0220010
AOOHB Onion and similar (p) P0220020
AOOHF Shallot P0220030
AOOHG Spring onion and similar (p) P0220040
AOOHH Spring onion P0220040
AOOHK Other bulb vegetables P0220990
AOOHN Fruiting vegetables P0230000
AOOHP Solanacea fruiting vegetables P0231000
AOOHQ Tomato and similar (p) P0231010
AO1HZ Tree tomatoes P0231010
AOOHZ Peppers P0231020
A00JC Egg plant and similar (p) P0231030
A00JD Egg plant P0231030
AOOJF Okra P0231040
A00JJ Other solanacea P0231990
A00JL Cucurbits, edible peel P0232000
AOOIM Cucumber P0232010
AOOJN Gherkins (p) P0232020
A00JQ Courgettes and similar (p) P0232030
A0OJV Other cucurbits, edible peel P0232990
AOOKD Cucurbits, inedible peel P0233000
AOOKE Melons (except watermelon) P0233010
AOOKH Pumpkins P0233020
AOOKJ Watermelon P0233030
AOOKK Other cucurbits, inedible peel P0233990
AOOKP Sweet maize P0234000
AOOKQ Other fruiting vegetables (p) P0239000
AOOFK Brassica vegetables P0240000
AOOFL Flowering brassica P0241000
AOOFM Broccoli and similar (p) P0241010
AOOFR Cauliflower P0241020
AOOFS Other flowerhead brassica P0241990
AOOFT Head brassica P0242000
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Food Group Pt cote
Brussels sprouts P0242010
Head cabbage and similar (p) P0242020
Other head brassica P0242990
Leafy brassica / brassica leafy vegetables P0243000
Chinese cabbage and similar (p) P0243010
Kale and similar (p) P0243020
Other leafy brassica P0243990
Kohlrabi P0244000
Leafy vegetables and fresh herbs (p) P0250000
Lettuce and other salad plants P0251000
Corn salad P0251010
Lettuce P0251020
Endive P0251030
Garden cress P0251040
Land cress P0251050
Rocket and similar (p) P0251060
Red mustard P0251070
Leaves and sprouts of brassica spp. Including turnip greens P0O251080
Other lettuce and other salad plants, including brassicacea P0251990
Spinach & similar (leaves) P0252000
C Spinach and similar (p) P0252010
C Purslane and similar (p) P0252020
C Chard (beet leaves) P0252030
C Other spinach & similar (leaves) P0252990
C Grape leaves P0253000
C Watercress and similar (p) P0254000
C Winter cress P0251050
C Witloof P0255000
H Aromatic herbs or flowers, fresh P0256000
C Chervil P0256010
C Chives and similar (p) P0256020
H Celery leaves and similar (p) P0256030
C Celery leaves P0256030
C Angelica P0256030
C Aniseed myrtle P0256030
C Cilantro, leaves P0256030
C Dill P0256030
C Fennel P0256030
C Lovage P0256030
C Sweet cicely P0256030
C Parsley P0256040
H Sage and related salvia species P0256050
C Sage P0256050
C Savory P0256050
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Code |Food Group peatete coce
(@ AOOYF Rosemary P0256060
A04KD Thyme and related species (p) P0256070
A0OYQ Thyme P0256070
AO4KE Basil and related species (p) P0256080
AOOVV Basil P0256080
A00XZ Mints P0256080
AOOYR Vietnamese mint P0256080
AOOVX Bay leaves P0256090
AO4KF Tarragon and similar (p) P0256100
AOOYP Tarragon P0256100
AO4HE Other herbs (p) P0256990
AOOXG Curry leaves P0256990
AOOXR Lemongrass P0256990
AOOXT Marigold flowers P0256990
AO0YD Nasturtium, garden P0256990
AO0Y) Sassafras leaves P0256990
AOOYL Sorrel and related rumex species P0256990
AOOYN Tansy and related species P0256990
A00YS White ginger P0256990
AO0YV Wintergreen leaves P0256990
AOOPB Legumes, vegetable fresh P0260000
AOOPC Beans, green with pods P0260010
A011Z Beans (without pods) P0260020
AOOPX Peas (with pods) P0260030
A012G Peas (without pods) P0260040
A00QD Lentils, green P0260050
A012L Lentil (fresh) P0260050
AO4HC Other legume vegetables (p) P0260990
AOORR Vegetables, stalk and stem P0270000
AQORT Asparagus P0270010
AOORX Cardoon P0270020
AOORY Celery P0270030
AOOSA Fennel, bulb P0270040
AOORS Artichoke, globe P0270050
A00SB Leek P0270060
A00SD Rhubarb P0270070
AOORV Bamboo shoots P0270080
A00SC Palm hearts P0270090
AOOSE Other stalk and stem vegetables (p) P0270990
AOORZ Celtuce P0270990
A00TC Fungi P0280000
AOOTP Cultivated mushrooms P0280010
A00TQ Common/portobello/champignon mushroom P0280010
AOOTR Oyster mushroom P0280010
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Code |Food Group Pt cote
(6l AOOTS Shiitake mushroom P0280010

A0OTD Wild mushrooms P0280020

AOOTE Chanterelle mushroom P0280020

A0OTG Boletus/cep/porcini P0280020

A00T) Truffle P0280020

AO4HA Other mushrooms (p) P0280990

AOOTN Other wild mushrooms P0280990

A0OTV Other cultivated mushrooms P0280990

AOOVA Marine algae P0290000

AOOVB Green algae P0290000

A00VC Wakame P0290000

AOOVE Red algae P0290000

AOOV) Dulse P0290000

AOOVK Brown algae P0290000

AOOVL Hijiki P0290000

AOOVP Edible micro-algae P0290000
(Back to Pesticide Hierarchy Index)

Code |Food Group pesttdecore
MAO0I2R  |Pulses (d ry) P0300000
C [k Beans (dry) P0300010
(@ A013H Broad bean (dry) P0300010
(el A013N Cowpea (dry) P0300010
(ol A013Q Lentil (dry) P0300020
(el A013) Peas (dry) P0300030
[ A013M Chick-pea (dry) P0300030
(ol A013S Lupin (dry) P0300040
TN AO4HD Other pulses (p) P0300990
(@ A013R Bambara groundnut (dry seed) P0300990
(Ol A013P Pigeon pea (dry) P0300990
(Back to Pesticide Hierarchy Index)

Code |Food Group pesttdecore
LI AOISE  [Oilseeds and oilfruits P0400000
SB[ AO15F Oilseeds P0401000
(el A015G Linseed P0401010
(@ AO15H Peanut P0401020
(ol A015) Poppy seed P0401030
(o A015K Sesame seed P0401040
(ol A015L Sunflower seed P0401050
TN A\04KG Rape seed and similar P0401060
(@l A015M Rape seed P0401060
(O AO15N Turnip rape seed P0401060
(6l A015P Soya beans (glycine max) P0401070
(@ A015Q Mustard seed group P0401080
(O A015V Cotton seed P0401090
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Food Group peateid coce
Pumpkin seeds P0401100
Safflower seed P0401110
Borage P0401120
Camelina P0401130
Hempseed P0401140
Castor bean P0401150
Other oilseeds (p) P0401990
Ben moringa seed P0401990
Niger seed P0401990
Tucum P0401990
Shea nuts P0401990
Grape seeds P0401990
Qilfruits P0402000
Olive for oil production P0402010
Palm kernel P0402020
Palm fruit P0402030
Other oilfruits P0402990
icide Hierarchy Index)
Food Group Pestietdecoce
Cereals and similar P0500000
Barley grain P0500010
Buckwheat grain and similar (p) P0500020
Buckwheat grain P0500020
Amaranth grain P0500020
Caifiihua grain P0500020
Quinoa grain P0500020
Maize grains (p) P0500030
Millet grain (p) P0500040
Oat grains (p) PO500050
Rice grains (p) PO500060
Rye grain P0500070
Sorghum grain P0500080
Wheat grains group (p) PO500090
Wheat grains P0500090
Triticale grain P0500090
Other cereal and cereal-like grains P0500990
icide Hierarchy Index)
Food Group Peatiete coce
Tea, coffee, herbal infusions and cocoa (p) P0600000
Tea leaves and stalks (p) P0610000
Tea leaves and stalks, fermented P0610000
Green tea leaves and stalks P0610000
Coffee beans, green P0620000
Herbs and vegetables for infusions P0630000
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Code |Food Group Pt cote
c EE Flowers for infusion P0631000
c [TEn% Leaves for infusion P0632000
C [LES Roots for infusion P0633000
c IR Other vegetables for infusions P0639000
(o8 AO3HF Cocoa beans P0640000
(ol AO1HY Carob P0650000
(Back to Pesticide Hierarchy Index) R
Code |Food Group
c Hops (dried), including hop pellets and unconcentrated
] powder (humulus lupulus) P0700000
(Back to Pesticide Hierarchy Index) —
Food Group
Spices (p) POS00000
Spice seeds P0810000
Anise seed P0810010
Black caraway P0810020
Celery seed and similar (p) P0810030
Celery seed P0810030
Angelica seed P0810030
Lovage seed P0810030
Coriander seed P0810040
Cumin seed P0810050
Dill seed P0810060
Fennel seed P0810070
Fenugreek seed P0810080
Nutmeg P0810090
Other spices seeds (p) P0810990
Annatto seeds P0810990
Brasilian peppertree P0810990
Wattle seed P0810990
Spice fruits and berries P0820000
Allspice P0820010
Sichuan or anise pepper P0820030
Caraway P0820040
Cardamom P0820050
Juniper, berry P0820110
Peppercorns P0820120
Vanilla, beans P0820130
Tamarind P0820140
Other spices fruit and berries (p) P0820990
Grains of paradise P0820990
Nasturtium pods P0820990
Star anise P0820990
Spices bark P0830000
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Food Group peatete coce
Cinnamon bark and similar (p) P0830010
Other spices barks P0830990
Spices roots or rhizome P0840000
Liquorice roots P0840010
Ginger root P0840020
Turmeric root P0840030
Other roots or rhizome (p) P0840990
Angelica roots P0840990
Galangal, rhizomes P0840990
Spices buds P0O850000
Cloves buds P0850010
Caper buds P0850020
Other spices buds (p) P0850990
Cassia buds P0850990
Spices flower stigma P0O860000
Saffron P0860010
Other spices flower stigma P0860990
Spices aril P0870000
Mace P0870010
Other spices arils P0870990

icide Hierarchy Index)
Food Group Peatiete coce
Sugar plants P0900000
Sugar beet P0900010
Sugar cane P0900020
Chicory roots P0900030
Other sugar plants (p) P0900990
Sorghum, sweet P0900990

icide Hierarchy Index)
Food Group Peatiete coce
Products of animal origin - terrestrial animals P1000000
Meat and meat products P1010000
Pig (swine) meat food P1011000
Swine fresh meat P1011010
Swine liver P1011030
Swine kidney P1011040
Swine, other slaughtering products P1011990
Swine marrowbone P1011990
Swine trotters and feet P1011990
Bovine meat food P1012000
Bovine fresh meat P1012010
Bovine liver P1012030
Bovine kidney P1012040
Bovine, other slaughtering products P1012990
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Food Group e
Bovine tongue P1012990
Bovine heart P1012990
Bovine stomach P1012990
Ci Bovine marrowbone P1012990
€ Bovine tail P1012990
@ Bovine trotters and feet P1012990
H Sheep meat food P1013000
C Sheep fresh meat P1013010
C Sheep liver P1013030
C Sheep kidney P1013040
H Sheep, other slaughtering products P1013990
H Goat meat food P1014000
C Goat fresh meat P1014010
C Goat liver P1014030
C Goat kidney P1014040
H Goat, other slaughtering products P1014990
H Equine (horses, asses, mules or hinnies) meat food P1015000
C Equine fresh meat P1015010
H Equine, other slaughtering products P1015990
H Horse, other slaughtering products P1015990
H Asses-mules-hinnies, other slaughtering products P1015990
H Poultry meat food P1016000
H Poultry fresh meat P1016010
€ Chicken fresh meat P1016010
€ Turkey fresh meat P1016010
€ Duck fresh meat P1016010
€ Goose fresh meat P1016010
€ Ratites fresh meat P1016010
€ Other poultry fresh meat P1016010
C Poultry, fresh fat tissue P1016020
H Poultry liver P1016030
€ Chicken liver P1016030
C Goose liver P1016030
H Poultry kidney P1016040
€ Chicken kidney P1016040
H Poultry, other organs (edible offals non-muscle) P1016050
€ Chicken, other organs (edible offals non-muscle) P1016050
H Poultry, other slaughtering products P1016990
H Poultry skin P1016050
H Chicken, other slaughtering products P1016990
C Chicken feet P1016990
H Turkey, other slaughtering products P1016990
H Duck, other slaughtering products P1016990
H Goose, other slaughtering products P1016990
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Food Group R
Other poultry, other slaughtering products P1016990
Other farm animals meat food P1017000
Other farm animals fresh meat, lean P1017010
Rabbit fresh meat P1017010
Other non-game mammals fresh meat 71017010
Game mammals fresh meat P1017010
Deer fresh meat P1017010
Deer, fallow fresh meat P1017010
Deer, red fresh meat P1017010
Wapiti elk meat P1017010
European moose meat P1017010
Reindeer meat P1017010
Roe deer meat P1017010
Wild boar fresh meat P1017010
Hare fresh meat P1017010
Other game mammals fresh meat P1017010
Game birds fresh meat P1017010
Wild goose fresh meat P1017010
Mallard fresh meat P1017010
Snipe fresh meat P1017010
Grouse fresh meat P1017010
Ptarmigan fresh meat P1017010
Other game birds fresh meat P1017010
Other farm animals fat tissue P1017020
Game mammals, fresh fat tissue P1017020
Game birds, fresh fat tissue P1016020
Other farm animals liver P1017030
Other farm animals kidney P1017050
Other farm animals, other organs (edible offals non-muscle) P1017050
Other game birds, other organs (edible offals non-muscle) P1017050
Other farm animals, other slaughtering products P1017990
Rabbit, other slaughtering products P1017990
Other non-game mammals, other slaughtering products P1017990
Game mammals, other slaughtering product P1017990
Deer, other slaughtering products P1017990
Wild boar, other slaughtering products P1017990
Other game mammals, other slaughtering products P1017990
Game birds, other slaughtering products P1016990
Milk and dairy (milk and cream, not concentrated, nor containing
added sugar or sweetening matter, butter and other fats derived from
milk, cheese and curd) (p) P1020000
Bovine milk and dairy P1020010
Cow milk P1020010
Buffalo milk P1020010
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Food Group peatete coce
Sheep milk and dairy P1020020
Sheep milk P1020020
Goat milk and dairy P1020030
Goat milk P1020030
Horse milk and dairy P1020040
Horse milk P1020040
Ass milk P1020040
Other mammals milk and dairy P1020990
Camel milk P1020990
Human milk P1020990
Milk from other animals P1020990
Eggs and egg products P1030000
Hen eggs P1030010
Duck eggs P1030020
Goose eggs P1030030
Quail eggs P1030040
Eggs from other birds P1030990
Honey P1040000
Honey, monofloral P1040000
Honey, blended P1040000
Amphibians and reptiles P1050000
Frogs P1050000
Lizards P1050000
Snakes P1050000
Turtles P1050000
Crocodiles P1050000
Terrestrial snails, edible P1060000
Other terrestrial animal products (p) P1070000
Insects P1070000
icide Hierarchy Index)

Food Group Peatiete coce

Fish, fish products, shell fish, molluscs and other marine and
freshwater food products P1100000
Fish P1100000
Freshwater fish P1100000
Barbs P1100000
Black bass P1100000
Bluegill sunfish, or bluegill bream P1100000
Bream P1100000
Carps P1100000
Catfishes (freshwater) P1100000
Gobies, freshwater P1100000
Gourami (asia) P1100000
Perch P1100000
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Food Group pestede o
Pike P1100000
Pike-perch P1100000
c Roaches P1100000
C Tilapia P1100000
C Cod, murray P1100000
C Perch, golden P1100000
H Diadromous fish P1100000
C Barramundi P1100000
C Eels P1100000
C Milkfish P1100000
C Nile perch P1100000
C Atlantic salmon P1100000
C Salmon, pacific P1100000
C Salmon, threadfin P1100000
C Shad P1100000
C Smelt P1100000
C Sturgeon P1100000
C Trout P1100000
C Paddle fish P1100000
C Whitefishes or coregonus P1100000
H Marine fish P1100000
H Marine fish (coastal) P1100000
C See bass P1100000
C Sea bream P1100000
C Bogue P1100000
C Wolffish P1100000
C Drums P1100000
C Menhaden P1100000
C Mullets P1100000
C Surgeonfish P1100000
C Lesser sand eel P1100000
H Marine fish (demersal) P1100000
C Bream, silver P1100000
C Butterfish P1100000
C Conger P1100000
C Conger, european P1100000
C Ocean perch P1100000
C Pomfret, atlantic P1100000
C Bluefish P1100000
C Flat-fishes P1100000
C Anglerfish and monkfish P1100000
C Dories P1100000
C Wolffishes P1100000
H Marine fish (pelagic) P1100000

Supporting publications 2011:215 131



~ efsam

European Food Safety Authoity FoodEX 2 revision 1
Food Group pestede o
Barracudas P1100000
Capelin P1100000
Dolphinfish P1100000
C Garfish P1100000
C Cod and cod-like fishes P1100000
C Mackerel and mackerel-like fishes P1100000
C Sardines and sardine-type fishes P1100000
C Anchovies P1100000
C Herring P1100000
C Sharks P1100000
C Rays P1100000
C Tuna and bonito P1100000
H Fish offal P1100000
H Fish liver P1100000
C Shark liver P1100000
C Cod liver P1100000
H Fish roe P1100000
C Bluefish roe P1100000
C Cod roe P1100000
C Dolphinfish roe P1100000
C Flounder roe P1100000
C Herring roe P1100000
C Mackerel roe P1100000
C Mullet roe P1100000
C Salmon roe, pacific P1100000
C Salmon roe, atlantic P1100000
C Shad roe P1100000
C Sturgeon roe P1100000
H Other fish offal P1100000
H Crustaceans and products thereof P1100000
H Crustaceans P1100000
H Freshwater crustaceans P1100000
C Freshwater crabs P1100000
C Freshwater crayfishes P1100000
C Freshwater shrimps or prawns P1100000
H Marine crustaceans P1100000
C Barnacle P1100000
C Crabs P1100000
C Krill P1100000
C Langostino P1100000
C Lobsters P1100000
C Slipper lobster P1100000
C Spiny lobster P1100000
C Shrimps and prawns P1100000
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Food Group Pt cote
Crustaceans, processed P1100000
Crustaceans, cooked P1100000
L Freshwater crustaceans, cooked P1100000
H Marine crustaceans, cooked P1100000
H Molluscs P1100000
H Gastropods, echinoderms and tunicates P1100000
H Echinoderms and tunicates P1100000
C Sea urchins P1100000
C Sea-cucumbers P1100000
H Gastropods P1100000
C Abalone P1100000
C Limpet P1100000
C Water snails, conches and whelks P1100000
C Jellyfish(cnidaria) P1100000
H Bivalve molluscs P1100000
C Clams P1100000
C Cockle and arkshell P1100000
C Mussels P1100000
C Oysters P1100000
C Scallops P1100000
C Freshwater molluscs P1100000
H Cephalopods P1100000
C Cuttlefishes P1100000
C Octopuses P1100000
C Squids P1100000

(Back to Pesticide Hierarchy Index)
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6. THE BIOLOGICAL MONITORING HIERARCHY

The biological monitoring hierarchy is based on Regulation (EC) No 853/2004° and reflects the
grouping traditionally defined in this domain for the products of animal origin.

The biological monitoring hierarchy includes 20 categories at the top level, 137 groups at the second
level, 752 at the third level, 1206 at the fourth level and 1066 at level 5 or lower. A total of 3181
groups or individual food items are therefore present, including 1096 core list elements and 1505
extended list elements.

The following tables show only the specific part of the biological monitoring hierarchy dealing with
products of animal origin where the species is known. Fish has been omitted because the organisation
by environment and species is adopted in all domains and is not specific for this domain. All other
groups of food not of animal origin (or not referred to a specific species) are the same as in the master
hierarchy, therefore are not repeated here. The complete list with all terms and scope notes, covering
also the potential additional groups is available in Appendix 1 and 2.

The tables are organised in columns according to the following schema:

Type Code Food Group flag
This field may have the It is the unique English descriptor for the food group (term). This field reports the attribute
values: alphanumerical code In this field, groups are differently formatted ‘state of food” and may have
H (hierarchy group) representing each element in|and indented to visually represent the the values:
C (core list group) the system hierarchical relationship (parent-child), where |r (raw commodity)
E (extended list group) child sub-groups are included in the parent d (Simple derivatives of
group. raw commodities,
A colour code (with H= blu, ingredients)
C=red and E=green) is also S (simple composite)
used to enhance readability c (aggregated, complex
composite)
g (heterogeneous group)

Index of sections showing the terms of the Biological Monitoring hierarchy
(Back to main Table of Content)

|Meat AN MEAL PIOTUCES ...ttt bbbttt b bbb 135
Generic non-game mammalS MEAt FOOU............ooviiiiiiiiie i 135
BOVINE MEAL TOOM ....eieiiieeiiee ettt ettt e e et e e s ettt e e s ettt e e s s et b e e e s sabbeeesssbbenessasbenessasbenessnes 135
Pig (SWINE) MEAL TOOM .....c.veeiieiieiieiiee ettt 136
SHEEP MEAL TOOU.......veii sttt bbbttt b b e 137
Lo L 1T L {010 Lo [T 138
[ (0] EYcl 1T L (010 o [ TR 138
ASSES-MUIES-NINNIES MEAL TOOU. .. ..eiiiieeiii ittt e e s e e e e s et e e e s sbbeeessrbeneseanes 138
(1o T A LT L {01 Lo IR 139
(D LT g 4 1=To 1 {010 o SRR 139
RVA AT [ I o T=T g g =T L {010 Yo TR 140
Other Mammals MEAL TOOU .........eiiiiriiie ettt et e e s s e e s s et e e s st et e e s sbeeeessbeeeessraeeeens 140
POUILIY MEAL FOOU.......vieieeeeee bbbttt 141
(O o [Tod G I LT L (010 Lo ISR 141
TUPKEY MEAL TOOU ...ttt ettt b bbbt b et nbe e 141
(10T S [T L 0T Yo TR 142
GOO0SE MEAL TOOU ...ttt ettt e et e e sbe e s be e sbe e sab e s et e et e e ebeesbeeebeeenbeeteesbeers 142
RALItES MEAL TOOU ....viiviiiieicie ettt e e b e e be e ebe e e abesbeesbeesbeesbeesaeesnbesnbeas 143
Other POUItrY MEAt FOOM..........ciuiiiiiiiice ettt e e e b e e e e sresraenbesreaneas 143

® Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down
specific hygiene rules for food of animal origin. OJ L 139, 30.4.2004, p. 55-205
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Wild game mammals Meat fOOU..........c.oiii it re e 144
Wild game birds Meat FOOU..........cccveiee it e e 144
Bovine and pig MeAt TOOU .........cciiiiii et re s 145
Undefined mixed Meat TOOM. .........ocui ittt ettt 145
ANIMAL MEAL TOOM. ...ttt se et see b e et sreene e 145
ST LA o oo [ o PSR 145

\ MilK and dairy ProduCS ..o 147 |
T TaTe o] = o o SR TR 147
Fermented MITK OF CrBAIM ...ttt e st e s e tesre e e e sresneeseesneaneeas 147

\ oo s LT BT To o] £ o 0 Tod SRS 147 |
LAY o L =T T ST 147
[T 9]0 =Yoo I o] oo L1 T £ TSRS 148
0 T T 010, [ PR 148
[ oV (=T oLt BT To N o 0o [ Tod R 148

(Back to biological monitoring hierarchy Index)

Food Group flag
Meat and meat products g
Generic non-game mammals meat food g
Generic non-game mammals carcase r
Generic non-game mammals fresh meat / fat tissue r
Generic farmed mammals fresh meat r
Generic farmed mammals, fresh fat tissue r
Generic non-game mammals, minced meat d
Generic non-game mammals msm d
Generic non-game mammals offals r
Generic non-game mammals kidney r
Generic non-game mammals liver r
Generic non-game mammals, other organs (edible offals non-muscle) r
Generic non-game mammals, other slaughtering products r
Generic non-game mammals meat preparations s
Generic non-game mammals meat products s
(Back to biological monitoring hierarchy Index)
Food Group flag
H Bovine meat food g
H Bovine carcase r
H Bovine fresh meat / fat tissue r
C Bovine fresh meat r
E Cow, ox or bull fresh meat r
E Calf fresh meat r
E Buffalo fresh meat r
E Buffalo, african fresh meat r
E Buffalo, cape fresh meat r
E Buffalo, american fresh meat r
E Buffalo, water fresh meat r
E Yak fresh meat r
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Food Group flag
Zebu fresh meat r
Bovine, fresh fat tissue r
Cattle fresh fat tissue r
Buffalo fresh fat tissue r
Bovine, minced meat d
Bovine msm d
Bovine offals r
Bovine liver r
Beef liver r
Veal liver r
Bovine kidney r
Beef kidney r
Veal kidney r
Bovine, other organs (edible offals non-muscle) r
Buffalo, other organs (edible offals non-muscle) r
Bovine, other slaughtering products r
Bovine tongue r
Cooked bovine tongue d
Bovine heart r
Bovine stomach r
Bovine marrowbone r
Bovine tail r
Bovine trotters and feet r
Bovine meat preparations s
Bovine meat products s
Bovine meat, dried d
Beef loaf c
Cured seasoned bovine meat d
Ham, beef d
Corned beef, uncooked d
Cooked cured bovine meat d
Pastrami, beef d
(Back to biological monitoring hierarchy Index)
Food Group flag
Pig (swine) meat food g
Pig (swine) carcase r
Pig (swine) fresh meat / fat tissue r
Swine fresh meat r
Swine fresh fat tissue r
Pig (swine) minced meat d
Pig (swine) msm d
Pig (swine) offals r
Swine liver r
Swine kidney r
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Code |Food Group g
= A01ZP Swine other organs (edible offals non-muscle) r
A021A Swine, other slaughtering products r
A021B Swine tongue r
A023L Cooked pork tongue d
A021C Swine heart r
A021D Swine stomach r
AO021E Swine marrowbone r
AO021F Swine tail r
A021G Swine trotters and feet r
AO4AF Pig (swine) meat preparations s
AO4AG Pig (swine) meat products s
AO3XB Pork meat loaf ¢
AO26R Pate, pork liver d
A022P Swine meat, dried d
A022S Cured seasoned pork meat d
A022T Ham, pork d
A022V Tiroler speck d
A022X Bacon d
A022Y Pancetta d
A0227 Corned pork, uncooked d
A023H Cooked cured pork meat d
A023)J Spalla cotta d
A023K Cooked pork ham d
A023M Corned pork meat, cooked d
AO023N Pastrami, pork d
A023A Cured pork fat d
(Back to biological monitoring hierarchy Index)
Code |Food Group flag
[z B AO4AH Sheep meat food g
H [Z Sheep carcase r
R AO4AK Sheep fresh meat / fat tissue r
(@ AO1RH Sheep fresh meat r
= AO1R) Sheep (adult) fresh meat r
= AO1RK Lamb fresh meat r
(= AO1SL Moufflon fresh meat r
= A01VB Sheep, fresh fat tissue r
H [ Sheep, minced meat d
T AO4AM Sheep msm d
H [N Sheep offals r
(ol AO1XK Sheep liver r
[l AO1YN Sheep kidney r
= A012Q Sheep, other organs (edible offals non-muscle) r
SR A021H Sheep, other slaughtering products r
SR AO4AP Sheep meat preparations s
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Food Group

flag

Sheep meat products

S

Pastrami, lamb

Cooked cured ovine meat

Food Group

Goat meat food

Goat carcase

Goat fresh meat / fat tissue

Goat fresh meat

Goat, fresh fat tissue

Goat, minced meat

Goat msm

Goat offals

Goat liver

Goat kidney

Goat, other organs (edible offals non-muscle)

Goat, other slaughtering products

Goat meat preparations

Goat meat products

Food Group

Horse meat food

Horse carcase

Horse fresh meat / fat tissue

Horse fresh meat

Horse, fresh fat tissue

Horse, minced meat

Horse msm

Horse offals

Horse liver

Horse kidney

Horse, other organs (edible offals non-muscle)

Horse, other slaughtering products

Horse tongue

Horse heart

Horse marrowbone

Horse meat preparations

Horse meat products

Horse meat, dried

Back to biological monitoring hierarchy Index)

Code |Food Group

I A04BK Asses-mules-hinnies meat food g
SR AO4BL Asses-mules-hinnies carcase r
2 AO1RP Asses-mules-hinnies fresh meat r
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Code |Food Group 0
E G Asses-mules-hinnies, fresh fat tissue r
A04BM Asses-mules-hinnies fresh meat / fat tissue r
SR A04BN Asses-mules-hinnies, minced meat d
A04BP Asses-mules-hinnies msm d
TR A04BQ Asses-mules-hinnies offals r
(= AO1XP Asses-mules-hinnies liver r
S AO1YS Asses-mules-hinnies kidney r
S A01ZV Asses-mules-hinnies, other organs (edible offals non-muscle) r
TR A021Q Asses-mules-hinnies, other slaughtering products r
(SR AO4BR Asses-mules-hinnies meat preparations s
RN A04BS Asses-mules-hinnies meat products §

(Back to biological monitoring hierarchy Index)

Food Group

Rabbit meat food

Rabbit carcase

Rabbit fresh meat / fat tissue

Rabbit fresh meat

Rabbit, fresh fat tissue

Rabbit, minced meat

Rabbit msm

Rabbit offals

Rabbit liver

Rabbit kidney

Rabbit, other organs (edible offals non-muscle)

Rabbit, other slaughtering products

Rabbit meat preparations

Rabbit meat products

Food Group

Deer meat food

Deer carcase

Deer fresh meat / fat tissue

Deer fresh meat

Deer, fallow fresh meat

Deer, red fresh meat

Wapiti elk meat

European moose meat

Reindeer meat

Roe deer meat

Deer, fresh fat tissue

Deer, minced meat

Deer msm

Deer offals

Deer liver
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Code |Food Group flag

I3 A01vY Deer kidney r

I3 70208 Deer, other organs (edible offals non-muscle) r

SR A021V Deer, other slaughtering products r

I A0acK Deer meat preparations s

TR A04CL Deer meat products s

(Back to biological monitoring hierarchy Index)

Food Group flag

Wild boar meat food g

Wild boar carcase r

Wild boar fresh meat / fat tissue r

Wild boar fresh meat r

Wild boar, fresh fat tissue r

Wild boar, minced meat d

Wild boar msm d

Wild boar offals r

Wild boar liver r

Wild boar kidney r

Wild boar, other organs (edible offals non-muscle) r

Wild boar, other slaughtering products r

Wild boar meat preparations s

Wild boar meat products s

ck to biological monitoring hierarchy Index)

Food Group flag

Other mammals meat food g

Other mammals carcase r

Other mammals fresh meat / fat tissue r

Other non-game mammals fresh meat r

Kangaroo fresh meat r

Camel fresh meat r

Camel, bactrian fresh meat r

Dromedary fresh meat r

Llama or lama fresh meat r

Other non-game mammals, fresh fat tissue r

Camel fat tissue r

Other mammals, minced meat d

Other mammals msm d

Other mammals offals r

Other non-game mammals liver r

Other non-game mammals kidney r

Other non-game mammals, other organs (edible offals non-muscle) r

Camel, other organs (edible offals non-muscle) r

Other non-game mammals, other slaughtering products r

Other mammals meat preparations s

Other mammals meat products s
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(Back to biological monitoring hierarchy Index)

Food Group flag

Poultry meat food g

Generic poultry carcase r

Generic poultry fresh meat / fat tissue r

Poultry fresh meat r

Poultry, fresh fat tissue r

Generic poultry, minced meat d

Generic poultry msm d

Generic poultry offals r

Poultry liver r

Poultry kidney r

Poultry, other organs (edible offals non-muscle) r

Poultry, other slaughtering products r

Generic poultry meat preparations s

Generic poultry meat products s

Cured seasoned poultry meat d

Cooked cured poultry meat d

Cooked other poultry meat d

Corned other poultry d

ck to biological monitoring hierarchy Index)

Food Group flag

Chicken meat food g

Chicken carcase r

Chicken fresh meat / fat tissue r

Chicken fresh meat r

Chicken, fresh fat tissue r

Chicken, minced meat d

Chicken msm d

Chicken offals r

Chicken liver r

Chicken kidney r

Chicken, other organs (edible offals non-muscle) r

Chicken, other slaughtering products r

Chicken feet r

Chicken meat preparations s

Chicken meat products s

Pate, chicken liver d

Back to biological monitoring hierarchy Index)

Code |Food Group flag

"I A04DZ Turkey meat food g

TR AO4EA Turkey carcase r

W A04EB Turkey fresh meat / fat tissue r

C [uNel Turkey fresh meat r

= AO1VS Turkey, fresh fat tissue r
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Food Group

flag

Turkey, minced meat

d

Turkey msm

d

Turkey offals

Turkey liver

Turkey kidney

Turkey, other organs (edible offals non-muscle)

Turkey, other slaughtering products

Turkey meat preparations

Turkey meat products

Turkey meat dried

Corned turkey, uncooked

Cooked turkey meat

Corned turkey

Q| Qo Q| a

Food Group

flag

Duck meat food

Duck carcase

Duck fresh meat / fat tissue

Duck fresh meat

Duck, fresh fat tissue

Duck, minced meat

Duck msm

Duck offals

Duck liver

Duck kidney

Duck, other organs (edible offals non-muscle)

Duck, other slaughtering products

Duck meat preparations

Duck meat products

Food Group

Goose meat food

Goose carcase

Goose fresh meat / fat tissue

Goose fresh meat

Goose, fresh fat tissue

Goose, minced meat

Goose msm

Goose offals

Goose liver

Goose kidney

Goose, other organs (edible offals non-muscle)

Goose, other slaughtering products

Goose meat preparations
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Code |Food Group flag

T A04FA Goose meat products s

I3 ~026N Foie gras d

2 A026P Pate, goose liver d

ck to biological monitoring hierarchy Index)

Food Group flag

Ratites meat food g

Ratites carcase r

Ratites fresh meat / fat tissue r

Ratites fresh meat r

Ratites fresh fat tissue r

Ratites, minced meat d

Ratites msm d

Ratites offals r

Ratites liver r

Ratites kidney r

Ratites other organs (edible offals non-muscle) r

Ratites meat preparations s

Ratites meat products s

ck to biological monitoring hierarchy Index)

Food Group flag

Other poultry meat food g

Other poultry carcase r

Other poultry fresh meat / fat tissue r

Other poultry fresh meat r

Guinea-fowl fresh meat r

Partridge fresh meat r

Pheasant fresh meat r

Pigeon fresh meat r

Quail fresh meat r

Quail, bobwhite fresh meat r

Quail, california fresh meat r

Other poultry, fresh fat tissue r

Other poultry, minced meat d

Other poultry msm d

Other poultry offals r

Other poultry liver r

Other poultry kidney r

Other poultry, other organs (edible offals non-muscle) r

Poultry skin r

Other poultry, other slaughtering products r

Other poultry meat preparations s

Other poultry meat products s

Back to biological monitoring hierarchy Index)
Code |Food Group flag
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Food Group

flag

Wild game mammals meat food

8

Wild game mammals carcase

Wild game mammals fresh meat / fat tissue

Game mammals fresh meat

Hare fresh meat

Other game mammals fresh meat

Chamois fresh meat

Game mammals, fresh fat tissue

Hare fresh fat tissue

Other game mammals, fresh fat tissue

Wild game mammals, minced meat

Wild game mammals msm

Wild game mammals offals

Game mammals liver

Other game mammals liver

Game mammals kidney

Other game mammals kidney

Game mammals, other organs (edible offals non-muscle)

Other game mammals, other organs (edible offals non-muscle)

Game mammals, other slaughtering product

Other game mammals, other slaughtering products

Wild game mammals meat preparations

Wild game mammals meat products

Food Group

Wild game birds meat food

Wild game birds carcase

Wild game birds fresh meat / fat tissue

Game birds fresh meat

Wild goose fresh meat

Mallard fresh meat

Snipe fresh meat

Grouse fresh meat

Ptarmigan fresh meat

Other game birds fresh meat

Game birds, fresh fat tissue

Wild game birds, minced meat

Wild game birds msm

Wild game birds offals

Game birds liver

Game birds kidney

Game birds, other organs (edible offals non-muscle)

Other game birds, other organs (edible offals non-muscle)

Game birds, other slaughtering products
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Code |Food Group flao
I A04GK Wild game birds meat preparations §
T AoaGL Wild game birds meat products s
(Back to biological monitoring hierarchy Index)
Food Group flag
Bovine and pig meat food s
Bovine and pig fresh meat / fat tissue s
Bovine and pig fresh meat r
Bovine and pig, fresh fat tissue r
Bovine and pig, minced meat s
Bovine and pig meat preparations s
Bovine and pig meat products s
ck to biological monitoring hierarchy Index)
Code |Food Group flag
TR A04GS Undefined mixed meat food s
H [l Undefined mixed fresh meat / fat tissue s
C [ekhjz Mixed pork and mutton/lamb fresh meat r
(ol A01TQ Mixed beef and mutton/lamb fresh meat r
(e8| A01TR Undefined mixed poultry fresh meat r
[l A01TS Undefined mixed fresh meat, other species r
TR A01TM Mixed fresh meat r
(ol AO1XA Undefined mixed fresh fat tissue r
H [y Undefined mixed minced meat s
TR A04GX Undefined mixed meat preparations s
TR A04GY Undefined mixed meat products s
(Back to biological monitoring hierarchy Index)
Code |Food Group flag
TR A049E Animal meat food 8
TR A01QS Animal fresh meat r
SR AOITT Animal fresh fat tissues r
TR 70221 Animal meat dried d
H [ike Animal organs (edible offals non-muscle) r
R A01XD Animal liver r
TR A01YG Animal kidney r
TR A017K Animal other organs (edible offals non-muscle) r
TR A020P Animal other slaughtering products r
(Back to biological monitoring hierarchy Index)
Code |Food Group flag
N A022) Meat products &
W A022K Fresh meat preparations d
" A022R Raw cured meat d
H [GEEE Cooked cured meat d
TN 70248 Canned/tinned meat d
ol A024C Canned meat d
el A024D Luncheon meat d
ol A024E Tinned bulk sausages d
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Food Group

flag

Sausages

d

Fresh raw sausages to be cooked

Italian-type sausage

Salsiccia

Fresh bulk sausages

Breakfast-type sausage

Chipolata-type sausage

Fresh bratwurst

Thuringian sausage

Cured unripened raw sausages

o o Q

Mettwurst-type sausage

w

Teewurst-type sausage

Fresh kolbasz

Cured ripened raw sausages

Salami-type sausage

Italian-type salami

Hungarian-type salami

German salami

o QO O o o Q

Pepperoni/paprika-type sausage

Chorizo and similar

w

Linguica, sausage

Cabanos

Ripened kolbasz

Q| o o

Knackwurst-type sausage

[

Matured charcuterie products for cooking

Cooked sausages

Spreadable cooked sausages

Q| o o

Liver-type sausage

Braunschweiger

Sliceable or firm cooked sausages

Polish-type cooked sausage

Mortadella-type sausage

Bologna-type sausage

Blood-type sausage

Miscellaneous cooked sausages

Cooked salami

Weisswurst

Blood and tongue sausage

Head cheese

Pre-cooked sausages to be cooked before consumption

Frankfurt-type sausage

Frankfurter sausage

Wiener sausage

Cooked bratwurst-type sausage
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Code |Food Group

flag

= AO26F Beerwurst

S

A026G Bockwurst

A026H Cervelat (swiss type)

A026) Meat specialties

A026K Meat based spreadable-textured specialities

A026L Meat spread

A026M Liver based spreadable-textured specialities

mnmnz‘mm

A026S Liver cheese

(Back to biological monitoring hierarchy Index)

Food Group

Milk and dairy products

Milk and cream

Milk

Cow milk

Cow milk, natural high fat

Cow milk, whole

Cow milk, semi skimmed (half fat)

Cow milk, skimmed (low fat)

Goat milk

Sheep milk

Buffalo milk

Camel milk

Horse milk

Ass milk

Milk from other animals

Human milk

Fermented milk or cream

Yoghurt

Yoghurt, cow milk

Yoghurt, cow milk, plain

Yoghurt, cow milk, flavoured

Yoghurt, sheep milk

Yoghurt, sheep milk, plain

Yoghurt, sheep milk, flavoured

Yoghurt, goat milk

Yoghurt, goat milk, plain

Yoghurt, goat milk, flavoured

Food Group

Eggs and egg products

Whole eggs

Hen eggs

Duck eggs

Goose eggs
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Food Group

flag

Quail eggs

r

Eggs from other birds

r

Turkey eggs

r

Ostrich eggs

=

Seagull eggs

=

Liquid egg products

Hen egg mixed whole

Hen egg yolk

Hen egg white

Egg powder

Hen egg mixed whole, dried

Hen egg yolk, dried

Hen egg white, dried

Hardened egg products

Boiled eggs

o QO O o ol o | | o o

Fried eggs

Poached eggs

Manufactured solid egg roll

(Back to biological monitoring hierarchy Index)

For the other top level categories, it can be made reference to the master hierarchy as previously

described.
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7. THE FACETS

The present revision of the FCDS includes 26 facets with 2172 dedicated descriptors. These comprise also the numerical descriptors for fat and alcohol
content. In addition, four facets (characterising ingredient, sweetening agent, fortification agent and dough-mass) use elements of the food list as descriptors.

The following tables show the facets and their descriptors. Scope notes are also included. Descriptors are omitted for the facet ‘characterising ingredient’ to
avoid redundancy, since they are taken from the food list and include a large proportion of it.

The tables are organised in columns according to the following schema:

Code Facet descriptor Scope note
It is the unique alphanumerical code representing each |English descriptor for the facet descriptor (term). This field reports the textual description
element in the system. In this field, groups are differently formatted and indented to visually represent the hierarchical relationship (parent- of the facet term.

child), where child sub-groups are included in the parent group.

Index of sections showing the facets and their descriptors
(Back to main Table of Content)

7.1. SOUICE TACET ...ttt e e te s ae e e e teeneestesteesbesaeeneene e 150
7.2. T A (] (= = Vo) S 205
7.3. PRYSICAI-STALE TACET ...t 217
7.4. Characterising INGredient .........co.ooviiiiii e 218
7.5. L oA L0 TU i aT0] (=N = Tol ) TS 219
7.6.  SUrrouNding-MediUMm FACET.........coviiiiiiiiieie e 229
7.7. Fat-CONTENT TACEL.......eiiiie e et sne e e nes 230
7.8, SWEEteNING-80ENT TACEL. ... ciuiiiiieieie e 235
7.9. FOrtification-agent faCEL ..........ccoeviiiei e e 237
7.10.  QUAlItAtIVE-INTO TACEL.... ..ottt s ebe b 238
7.11.  AICONOI-CONTENT TACET ... .oeiiiiecec e 239
A R B T 11T 1 AV T - o= SRS 245
7.13.  COOKING-MELNOA.........c.iiieiiiece sttt e e re s re e sreane e e e 246
7.14.  Final-preparation TACeL ........c.ccvc i 247
7.15.  Preservation-teChnique FaCEL ...........cciii i 248
7.16.  Structural-treatMent TACET ...........ooiiiiiiceree e 251
7.17.  EXtent-0f-COOKING FACEL.........ciiii e 253
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7.18.
7.19.
7.20.
7.21.
7.22.
7.23.
7.24.
7.25.
7.26.

Packaging-format facet..........ccccevvveiiiiieiie e
Packaging-material...........cccceceeiiiiiiiic e
Part-consumed-analysed facet.........c.cccccovviiiiii i
Production-method facet ...
Preparation-production-place facet .........ccccoovvieviivinvin v
Target-cConSUMEr faCel.......ccoveeeieice e
Intended-use facet ..o
Risky-Ingredient facet..........ccccceviveviiviiiin e
Generic-term faCel........coovi i

(Back to Facets Index)

7.1.

Source facet

This facet describes the source of the food item under consideration (in many cases a plant or an animal). The information brought by this facet is very often
implicitly included in the food list groups, but in some cases it might be also provided as additional facet in case of food items with ambiguous source (e.g.
some cheese types or some sausages). The 974 descriptors are organised in hierarchical levels, reflecting the natural relationship between terms.

One descriptor from this facet can be added to each entry, except for composite food items needing multiple entries.

AO4SF Animals (food source animal) Animals as food source of animal origin

A04SG Amphibians and reptiles (food source animal) Amphibians and reptiles as food source of animal origin

AO4SH Frogs (food source animal) Frogs as food source of animal origin

A04SJ Bullfrog (food source animal) Bullfrog as food source of animal origin including all members of the
taxonomic group Rana catesbeiana Shaw

A04SK Indian bullfrog (food source animal) Indian Bullfrog as food source of animal origin including all members of
the taxonomic group Hoplobatrachus tigerinus Daudin and Rana tigerina
Daudin and Rana tigrina (unaccepted name)

A04SL Frog, agile (food source animal) Frog, Agile as food source of animal origin including all members of the
taxonomic group Rana dalmatina Bonaparte

A04SM Frog, common (food source animal) Frog, Common as food source of animal origin including all members of
the taxonomic group Rana temporaria L.

AO4SN Frog, edible (food source animal) Frog, Edible as food source of animal origin including all members of the

taxonomic group Pelophylax kl. esculentus L. and Rana esculenta L.
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A04SP Frog, marsh (food source animal) Frog, Marsh as food source of animal origin including all members of the
taxonomic group Pelophylax ridibundus Pallas

A04SQ Frog, pool (food source animal) Frog, Pool as food source of animal origin including all members of the
taxonomic group Pelophylax lessonae Camerano

AO4SR Lizards (family) (food source animal) Lizards (family) as food source of animal origin including all members of
the taxonomic group Lacertilia suborder Ginther

A04SS Snakes (food source animal) Snakes as food source of animal origin including all members of the
taxonomic group Serpentes suborder L.

A04ST Turtles (food source animal) Turtles as food source of animal origin

A04SV Turtle, green (food source animal) Turtle, green as food source of animal origin including all members of the
taxonomic group Chelonia mydas L.

A04SX Turtle, snapping (food source animal) Turtle, snapping as food source of animal origin including all members of
the taxonomic group Chelydra serpentina L.

A04SY Turtle, hawkshbill (food source animal) Turtle, Hawksbill as food source of animal origin including all members of
the taxonomic group Eretmochelys imbricata L.

A04Sz Turtle, loggerhead (food source animal) Turtle, loggerhead as food source of animal origin including all members
of the taxonomic group Caretta caretta L. and Thalassochelys caretta
Bonaparte

AO4TA Crocodiles (food source animal) Crocodiles as food source of animal origin including all members of the
taxonomic group Alligator spp.Daudin and Caiman spp. and Crocodylus
spp.Laurenti

A04TB Terrestrial snails, edible (food source animal) Terrestrial Snails, Edible as food source of animal origin including all
members of the taxonomic group Achatina spp. and Archachatina spp.
and Helix spp.

A04TC Garden snail (food source animal) Garden snail as food source of animal origin including all members of the
taxonomic group Helix aspersa O.F.Miller

AO04TD Snail, giant (food source animal) Snail, giant as food source of animal origin including all members of the
taxonomic group Achatina achatina L. and Achatina fulica Férussac and
Archachatina marginata Swainson

AOATE Snail, roman (food source animal) Snail, Roman as food source of animal origin including all members of the
taxonomic group Helix pomatia L.

AOATF Insects (food source animal) Insects as food source of animal origin

AOATG Bees (food source animal) Bees as food source of animal origin

AO4TH Melipona (food source animal) Melipona as food source of animal origin including all members of the
taxonomic group Melipona spp.llliger

A04TJ European honey bee (food source animal) European honey bee as food source of animal origin including all
members of the taxonomic group Apis mellifera L.
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AO4TK Freshwater fish (food source animal) Freshwater fish as food source of animal origin

AO4TL Barb (food source animal) Barb as food source of animal origin including all members of the
taxonomic group Barbus spp. Cuvier and Puntius spp.

AO04TM Black bass (food source animal) Black bass as food source of animal origin including all members of the
taxonomic group Micropterus salmoides and Micropterus spp.

AO4TN Bluegill sunfish (food source animal) Bluegill Sunfish as food source of animal origin including all members of
the taxonomic group Lepomis macrochirus.

AO4ATP Bream (food source animal) Bream as food source of animal origin including all members of the
taxonomic group Abramis brama

A0ATQ Carps (food source animal) Carps as food source of animal origin including all members of the
taxonomic group Cyprinus carpio and Ctenopharyngodon idella

AO4ATR Carp, common (food source animal) Carp, Common as food source of animal origin including all members of
the taxonomic group Cyprinus carpio

AO4TS Carp, grass (food source animal) Carp, Grass as food source of animal origin including all members of the
taxonomic group Ctenopharyngodon idella

AOATT Carp, chinese (food source animal) Carp, Chinese as food source of animal origin including all members of
the taxonomic group Cirrhinus chinensis Giinther

AO4ATV Carp, indian (food source animal) Carp, Indian as food source of animal origin including all members of the
taxonomic group Labeo calbasu and Labeo rohita and Cirrhinus mrigala
Hamilton and Catla catla

A04ATX Rhinofish (food source animal) Rhinofish as food source of animal origin including all members of the
taxonomic group Labeo spp. and Labeo calbasu

A0ATY Catfishes (food source animal) Catfishes as food source of animal origin

A04TZ Channel catfish (food source animal) Channel catfish as food source of animal origin including all members of
the taxonomic group Ictalurus punctatus

AO4VA Gobies, freshwater (food source animal) Gobies, Freshwater as food source of animal origin including all members
of the taxonomic group Gobio fluviatilus Agass and Gobio gobio

A04VB Gourami (asia) (food source animal) Gourami (Asia) as food source of animal origin including all members of
the taxonomic group Osphronemus goramy Lacepéede

A04VC Perch (food source animal) Perch as food source of animal origin including all members of the
taxonomic group Perca spp.

A04VD Perch, american yellow (food source animal) Perch, American yellow as food source of animal origin including all
members of the taxonomic group Perca flavescens

AO4VE Perch, european (food source animal) Perch, European as food source of animal origin including all members of
the taxonomic group Perca fluviatilis

AO4VF Perch, white (food source animal) Perch, white as food source of animal origin including all members of the
taxonomic group Aspledinotus grunniens and Morone Americana Gmelin
and Roccus americanus Jordon and Gilbert
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A04VG White crappie (food source animal) White crappie as food source of animal origin including all members of the
taxonomic group Pomoxis annularis Rafinesque

AO4VH Pike (food source animal) Pike as food source of animal origin including all members of the
taxonomic group Esox spp.

A04VJ Amur pike (food source animal) Amur pike as food source of animal origin including all members of the
taxonomic group Esox reicherti

A04VK Northern pike (food source animal) Northern Pike as food source of animal origin including all members of the
taxonomic group Esox lucius

AO04VL Pike-perch (food source animal) Pike-perch as food source of animal origin including all members of the
taxonomic group Lucioperca sandra and Sander lucioperca L. and
Stizostedium lucioperca L.

A04VM Roaches (food source animal) Roaches as food source of animal origin including all members of the
taxonomic group Rultilus rutilus L.

AO4VN Tilapia (food source animal) Tilapia as food source of animal origin including all members of the
taxonomic group Oreochromis spp. and Sarotherodon spp. and Tilapia
spp.

A04VP Mozambique tilapia (food source animal) Mozambique Tilapia as food source of animal origin including all members
of the taxonomic group Oreochromis mossambicus Peters

A04VQ Cod, murray (food source animal) Cod, Murray as food source of animal origin including all members of the
taxonomic group Maccullochella peeli

AO4VR Perch, golden (food source animal) Perch, Golden as food source of animal origin including all members of
the taxonomic group Macquaria ambigua

A04VS Diadromous fish (food source animal) Diadromous fish as food source of animal origin

AO4AVT Barramundi (food source animal) Barramundi as food source of animal origin including all members of the
taxonomic group Lates calcarifer

A04VV Eels (food source animal) Eels as food source of animal origin including all members of the
taxonomic group Anguilla rostrata spp. and Anguilla spp.Schrank

A04VX American eel (food source animal) American Eel as food source of animal origin including all members of the
taxonomic group Anguilla rostrata Lesueur

A04VY Speckled longfin eel (food source animal) Speckled longfin eel as food source of animal origin including all members
of the taxonomic group Anguilla reinhardtii Steindachner

A04VZ Short-finned eel (food source animal) Short-finned eel as food source of animal origin including all members of
the taxonomic group Anguilla australis Richardson

AO04XA Eel, european (food source animal) Eel, European as food source of animal origin including all members of the
taxonomic group Anguilla anguilla L.

A04XB Eel, japanese (food source animal) Eel, Japanese as food source of animal origin including all members of the
taxonomic group Anguilla japonica Temminck & Schlegel

A04XC Milkfish (food source animal) Milkfish as food source of animal origin including all members of the
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taxonomic group Chanos chanos

A04XD

Nile perch (food source animal)

Nile perch as food source of animal origin including all members of the
taxonomic group Lates niloticus

AO4XE

Atlantic salmon (food source animal)

Atlantic salmon as food source of animal origin including all members of
the taxonomic group Salmo salar L. and Trutta salar (unaccepted)

AO4XF

Pacific salmon (food source animal)

Pacific Salmon as food source of animal origin including all members of
the taxonomic group Oncorhynchus spp.

A04XG

Cherry salmon (food source animal)

Cherry salmon as food source of animal origin including all members of
the taxonomic group Oncorhynchus masou Brevoort

AO4XH

Chinook salmon (food source animal)

Chinook salmon as food source of animal origin including all members of
the taxonomic group Oncorhynchus tschawytscha Walbaum

A04XJ

Chum salmon (food source animal)

Chum salmon as food source of animal origin including all members of the
taxonomic group Oncorhynchus keta Walbaum

A04XK

Coho salmon (food source animal)

Coho salmon as food source of animal origin including all members of the
taxonomic group Oncorhynchus kisutch Walbaum

AO04XL

Pink salmon (food source animal)

Pink salmon as food source of animal origin including all members of the
taxonomic group Oncorhynchus gorbuscha Walbaum

AO4XM

Sockeye salmon (food source animal)

Sockeye Salmon as food source of animal origin including all members of
the taxonomic group Oncorhynchus nerka Walbaum

AO4XN

Salmon, threadfin (food source animal)

Salmon, Threadfin as food source of animal origin including all members
of the taxonomic group Polydactylus macrochir Glnther and Polydactylus
sheridani Macleay (unaccepted)

AO04XP

Shad (food source animal)

Shad as food source of animal origin including all members of the
taxonomic group Alosa spp.Linck and Hilsa spp.Regan

A04XQ

Smelt (food source animal)

Smelt as food source of animal origin including all members of the
taxonomic group Osmerus eperlanus and Osmerus mordax

AO4XR

Smelt, european (food source animal)

Smelt, European as food source of animal origin including all members of
the taxonomic group Osmerus eperlanus L.

A04XS

Smelt, rainbow (food source animal)

Smelt, Rainbow as food source of animal origin including all members of
the taxonomic group Osmerus mordax Mitchill

A04XT

Sturgeon family (food source animal)

Sturgeon family as food source of animal origin including all members of
the taxonomic group Acipenseridae and Scaphirhynchus spp.

A04XV

Sturgeon (food source animal)

Sturgeon as food source of animal origin including all members of the
taxonomic group Acipenser spp.L. and Acipencer sturio L.

A04XX

Trout (food source animal)

Trout as food source of animal origin including all members of the
taxonomic group Salmo clarki and Salmo gairdneri and Salmo. irrideus
Gibbons and Salmo trutta and Trutta trutta and Salvelinus hamaycush and
Salvelinus alpinus and Salvelinus salvelinus and
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A04XY

Alpine char (food source animal)

Alpine char as food source of animal origin including all members of the
taxonomic group Salvelinus alpinus

A04XZ

Brook trout (food source animal)

Brook trout as food source of animal origin including all members of the
taxonomic group Salvelinus fontinalis Mitchill and Salvelinus
timagamiensis Henn & Rinckenbach (unaccepted

AO4YA

Brown trout (food source animal)

Brown trout as food source of animal origin including all members of the
taxonomic group Salmo trutta L. and Trutta trutta L. (unacceptted) and
Salmo trutta morpha fario L.and S. trutta morpha lacustris L.

AO4YB

Cutthroat trout (food source animal)

Cutthroat trout as food source of animal origin including all members of
the taxonomic group Oncorhynchus clarkii clarkii Richardson and Salmo
clarki Richardson(old name) and Oncorhynchus clarkii clarkii Richardson

AO4YC

Lake trout (food source animal)

Lake trout as food source of animal origin including all members of the
taxonomic group Salvelinus namaycush Walbaum and Cristivomer
namaycush Walbaum (unaccepted)

A04YD

Char (food source animal)

Char as food source of animal origin including all members of the
taxonomic group Salvelinus fontinalis Mitchill and Salvelinus
timagamiensis Henn & Rinckenbach (unaccepted

AO4YE

Rainbow trout (food source animal)

Rainbow trout as food source of animal origin including all members of the
taxonomic group Salmo gairdneri Richardson and Salmo irideus Gibbons
(old name) and Salmo gairdneri irideus Gibbons (old name) and
Oncorhynchus mykiss Walbaum

AO4YF

Paddle fish (food source animal)

Paddle fish as food source of animal origin including all members of the
taxonomic group Polyodon spathula Walbaum

A04YG

Coregonus (food source animal)

Coregonus as food source of animal origin including all members of the
taxonomic group Coregonus spp.

AO4YH

Marine fish (coastal) (food source animal)

Marine fish (Coastal) as food source of animal origin

A04YJ

Sea bass (food source animal)

Sea bass as food source of animal origin including all members of the
taxonomic group Centropristis spp. and Dicentrarchus labrax and Morone
labrax and Morone saxatilus and Paralabrax spp.

AO04YK

Sea bream (food source animal)

Sea bream as food source of animal origin including all members of the
taxonomic group Chrysophrys auratus and Pagellus erythrinus L. and
Chrysophrys unicolor and Pagellus bogaraveo Brinnich and Pagellus
centrodontus Delaroche (unaccepted)

AO04YL

Bogue (food source animal)

Bogue as food source of animal origin including all members of the
taxonomic group Boops boops and Box boops Bonaparte

AO4YM

Salema (food source animal)

Salema as food source of animal origin including all members of the
taxonomic group Boops salpa and Sarpa salpa L. and Sarpa salpa L. and
Sparus salpa L.(unaccepted)
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AO4YN

Atlantic wolfish (food source animal)

Atlantic wolfish as food source of animal origin including all members of
the taxonomic group Anarhichas lupus

AO4YP

Spotted wolffish (food source animal)

Spotted wolffish as food source of animal origin including all members of
the taxonomic group Anarhichas minor Olafsson

A04YQ

Sea catfish (food source animal)

Sea catfish as food source of animal origin including all members of the
taxonomic group Anarhichas spp. and Arius caelatus and Arius
upsulonothorus and Felichthys felis and Galeichthys felis and Tachysurus
caelatus

AO4YR

Drums (food source animal)

Drums as food source of animal origin including all members of the
taxonomic group Sciaenidae spp.

A04YS

Menhaden (food source animal)

Menhaden as food source of animal origin including all members of the
taxonomic group Brevoortia spp.

AOAYT

Menhaden, atlantic (food source animal)

Menhaden, Atlantic as food source of animal origin including all members
of the taxonomic group Brevoortia tyrannus

AO4YV

Mullets (food source animal)

Mullets as food source of animal origin including all members of the
taxonomic group Mugili spp.

AO04YX

Lesser sand eel (food source animal)

Lesser sand eel as food source of animal origin including all members of
the taxonomic group Ammodytes spp. and Ammodytes tobianus

AO4AYY

Marine fish (demersal) (food source animal)

Marine fish (Demersal) as food source of animal origin

A04YZ

Bream, silver (food source animal)

Bream, silver as food source of animal origin including all members of the
taxonomic group Acanthopagrus australis

AO4ZA

Butterfish (food source animal)

Butterfish as food source of animal origin including all members of the
taxonomic group Stromateus spp. and Pampus spp. and Peprilus spp. and
Peprilus triacanthus

A04ZB

Conger (food source animal)

Conger as food source of animal origin including all members of the
taxonomic group Conger conger and Conger oceanicus and Conger
orbignyanus and Astroconger myriaster

A04ZC

European conger (food source animal)

European Conger as food source of animal origin including all members of
the taxonomic group Conger vulgaris and Conger conger

A04ZD

Ocean perch (food source animal)

Ocean perch as food source of animal origin including all members of the
taxonomic group Sebastus marinus and Sebastus mentella and Sebastus
viviparus Kroyer and Sebastus alutus and Scorpaena dactyloptera
Delaroche and Helicolenus maculatus

AO4ZE

Scorpion fishes (food source animal)

Scorpion fishes as food source of animal origin including all members of
the taxonomic group Scorpaena dactyloptera Delaroche and Helicolenus
dactylopterus Delaroche and Scorpaenidae spp.

AO4ZF

Bluefish (food source animal)

Bluefish as food source of animal origin including all members of the
taxonomic group Pomatomus saltatrix L.
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A04ZG

Flat-fishes (food source animal)

Flat-fishes as food source of animal origin

AO04ZH

Dab (food source animal)

Dab as food source of animal origin including all members of the
taxonomic group Limanda limanda L.

A04Z]

Flounders (food source animal)

Flounders as food source of animal origin including all members of the
taxonomic group Platichthys flesus and Pleuronectus flesus and
Atheresthes evermanni and Atheresthes stomias and Glyptocephalus
cynoglossus and Limanda ferruginea

A04ZK

Witch flounder (food source animal)

Witch flounder as food source of animal origin including all members of
the taxonomic group Glyptocephalus cynoglossus

AO4ZL

Yellowtail flounder (food source animal)

Yellowtail flounder as food source of animal origin including all members
of the taxonomic group Limanda ferruginea Storer

AO04ZM

Halibut (food source animal)

Halibut as food source of animal origin including all members of the
taxonomic group Hippoglossus hippoglossus and Hippoglossus stenolepis
and Reinhardtius hippoglossoides Walbaum

AO04ZN

Halibut, atlantic (food source animal)

Halibut, Atlantic as food source of animal origin including all members of
the taxonomic group Hippoglossus hippoglossus

A04ZP

Halibut, greenland (food source animal)

Halibut, Greenland as food source of animal origin including all members
of the taxonomic group Reinhardtius hippoglossoides Walbaum

A04ZQ

Halibut, pacific (food source animal)

Halibut, Pacific as food source of animal origin including all members of
the taxonomic group Hippoglossus stenolepis

AO4ZR

Plaice (food source animal)

Plaice as food source of animal origin including all members of the
taxonomic group Pleuronectus platessa and Pleuronectus
guadrituberculata

A04ZS

Alaska plaice (food source animal)

Alaska plaice as food source of animal origin including all members of the
taxonomic group Pleuronectes quadrituberculatus Pallas

A04ZT

European plaice (food source animal)

European Plaice as food source of animal origin including all members of
the taxonomic group Pleuronectes platessa L.

A04zvV

Sole (food source animal)

Sole as food source of animal origin including all members of the
taxonomic group Solea solea L. and Solea vulgaris Quensel

A04ZX

Turbot (food source animal)

Turbot as food source of animal origin including all members of the
taxonomic group Scophthalmus maximus and Rhombus maximus

AO4ZY

Brill (food source animal)

Brill as food source of animal origin including all members of the
taxonomic group Scophthalmus rhombus and Rhombus laevis Rondelet

A04Z7Z

Anglerfish (food source animal)

Anglerfish as food source of animal origin including all members of the
taxonomic group Kathetostoma giganteum and Lophius piscatorius and
Lophius litulon Jordan

AO50A

Dories (food source animal)

Dories as food source of animal origin including all members of the
taxonomic group Zeidae Latreille spp. and Zeiformes
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A050B Wolffish (food source animal) Wolffish as food source of animal origin including all members of the
taxonomic group Anarhichadidae

A050C Marine fish (pelagic) (food source animal) Marine fish (pelagic) as food source of animal origin

A050D Barracudas (food source animal) Barracudas as food source of animal origin including all members of the
taxonomic group Sphyraena spp.

AO50E Capelin (food source animal) Capelin as food source of animal origin including all members of the
taxonomic group Mallotus villosus Miiller

AO50F Dolphinfish (food source animal) Dolphinfish as food source of animal origin including all members of the
taxonomic group Coryphaena hippurus

A050G Dorade (food source animal) Dorade as food source of animal origin including all members of the
taxonomic group Caranx caballus and Caranx girardi

AO050H Garfish (food source animal) Garfish as food source of animal origin including all members of the
taxonomic group Belone acus Risso and Belone belone

A050J Codcod-like fishes (food source animal) CodCod-like fishes as food source of animal origin

A050K Cod (food source animal) Cod as food source of animal origin including all members of the
taxonomic group Gadus morhua and Gadus callarius and Gadus ogac
Richardson and Gadus macrocephalus

AO050L Cod, atlantic (food source animal) Cod, Atlantic as food source of animal origin including all members of the
taxonomic group Gadus callarias and Gadus morhua

A050M Cod, pacific (food source animal) Cod, Pacific as food source of animal origin including all members of the
taxonomic group Gadus macrocephalus

AO50N Cod, greenland (food source animal) Cod, Greenland as food source of animal origin including all members of
the taxonomic group Gadus ogac Richardson

AO50P Haddock (food source animal) Haddock as food source of animal origin including all members of the
taxonomic group Gadus aeglefinus and Melanogrammus aeglefinus

A050Q Hakes (food source animal) Hakes as food source of animal origin including all members of the
taxonomic group Merluccius spp.

AO50R Ling (food source animal) Ling as food source of animal origin including all members of the
taxonomic group Molva elongata Otto and Molva molva and Molva
byrkelange Walbaum and Molva dypterygia Pennant, 1784

A050S Tusk (food source animal) Tusk as food source of animal origin including all members of the
taxonomic group Brosme brosme

AO050T Pollack (food source animal) Pollack as food source of animal origin including all members of the
taxonomic group Gadus pollachius (unaccepted) and Pollachius
pollachius L.

A050V Coalfish (food source animal) Coalfish as food source of animal origin including all members of the
taxonomic group Gadus virens (unaccepted) and Pollachius virens L.

A050X Whiting (food source animal) Whiting as food source of animal origin including all members of the
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taxonomic group Gadus merlangus

AO50Y

Grenadiers (food source animal)

Grenadiers as food source of animal origin including all members of the
taxonomic group Caelorinchus spp. and Coryphaenoides spp. and
Macrouridae family

A050Z

Norway pout (food source animal)

Norway pout as food source of animal origin including all members of the
taxonomic group Trisopterus esmarkii Nilsson

AO51A

Mackerel and mackerel-like fishes (food source animal)

Mackerel and Mackerel-like fishes as food source of animal origin

A051B

Mackereljack mackerel (food source animal)

MackerelJack Mackerel as food source of animal origin including all
members of the taxonomic group Scombridae and Scomber spp. and
Rastrelliger spp. and Carangidae and Trachurus spp. and Decapterus

spp.

A051C

Jack mackerel (food source animal)

Jack Mackerel as food source of animal origin including all members of
the taxonomic group Trachurus spp. and Decapterus spp

A051D

Horse mackerel (food source animal)

Horse Mackerel as food source of animal origin including all members of
the taxonomic group Trachurus spp.

AO51E

Scad (food source animal)

Scad as food source of animal origin including all members of the
taxonomic group Decapterus spp

AO51F

King mackerel (food source animal)

King mackerel as food source of animal origin including all members of the
taxonomic group Scomberomorus guttatus Bloch& Scneider

A051G

Spanish mackerel (food source animal)

Spanish mackerel as food source of animal origin including all members of
the taxonomic group Scomberomorus commersoni Lacepéde and
Scomberomorus maculatus Mitchill and Scomberomorus niphonius Cuvier
and Scomberomorus tritor Cuvier

AO51H

Seerfish (food source animal)

Seerfish as food source of animal origin including all members of the
taxonomic group Scomberomorus spp. and Scomberomorus multiradiatus
Munro

A051J

Mackerel (food source animal)

Mackerel as food source of animal origin including all members of the
taxonomic group Rastrelliger spp. and Scomber spp.

AO051K

Mackerel, atlantic (food source animal)

Mackerel, Atlantic as food source of animal origin including all members of
the taxonomic group Scomber scombrus L.

AO51L

Chub mackerel (food source animal)

Chub mackerel as food source of animal origin including all members of
the taxonomic group Scomber japonicus Houttuyn

AO051M

Mackerel, indian (food source animal)

Mackerel, Indian as food source of animal origin including all members of
the taxonomic group Rastrelliger kanagurta Cuvier

AO51N

Mackerel, short (food source animal)

Mackerel, Short as food source of animal origin including all members of
the taxonomic group Rastrelliger brachysoma Bleeker and Scomber
brachysoma Bleeker

AO051P

Sardines and sardine-type fishes (food source animal)

Sardines and Sardine-type fishes as food source of animal origin including
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all members of the taxonomic group Sardina pilchardus Walbaum and
Sardinops melanosticta and Sardinops neopilchardus and Sardinops
ocellata and Sardinops sagax and Sardinops caerull

A051Q

European sardine (food source animal)

European sardine as food source of animal origin including all members of
the taxonomic group Sardina pilchardus Walbaum

AO51R

Sardinella (food source animal)

Sardinella as food source of animal origin including all members of the
taxonomic group Sardinella spp.

A051S

Anchovies (food source animal)

Anchovies as food source of animal origin

AO51T

Argentine anchovy (food source animal)

Argentine anchovy as food source of animal origin including all members
of the taxonomic group Engraulis anchoita Hubbs & Marini)

AO51V

Southern african anchovy (food source animal)

Southern African anchovy as food source of animal origin including all
members of the taxonomic group Engraulis capensis Gilchrist

AO51X

European anchovy (food source animal)

European anchovy as food source of animal origin including all members
of the taxonomic group Engraulis encrasicolus L.

AO51Y

Japanese anchovy (food source animal)

Japanese anchovy as food source of animal origin including all members
of the taxonomic group Engraulis japonicus Temminck & Schlegel

AO051Z

Californian anchovy (food source animal)

Californian anchovy as food source of animal origin including all members
of the taxonomic group Engraulis mordax Girard

AO052A

Herring (food source animal)

Herring as food source of animal origin including all members of the
taxonomic group Clupea harengus and Clupea pallasi and Clupea spp.

A052B

Herring, atlantic (food source animal)

Herring, Atlantic as food source of animal origin including all members of
the taxonomic group Clupea harengus

A052C

Sprat (food source animal)

Sprat as food source of animal origin including all members of the
taxonomic group Sprattus sprattus L. and Clupea sprattus L.(unaccepted)
and Sprattus sprattus phalericus Risso (unaccepted)

A052D

Pacific herring (food source animal)

Pacific herring as food source of animal origin including all members of the
taxonomic group Clupea pallasii pallasii Valenciennes and Clupea
harengus pallasii Valenciennes (old name) and Clupea pallasii

AO52E

Shark (food source animal)

Shark as food source of animal origin including all members of the
taxonomic group Galeorhinus galeus and Galeorhinus spp. and Lamna
nasus Bonnaterre and Carcharinidae spp. and Mustelus spp. and Squalis
acanthias and Squalis spp. and Rajidae spp.

AO52F

Liveroil shark (food source animal)

Liveroil shark as food source of animal origin including all members of the
taxonomic group Galeorhinus galeus

A052G

Porbeagle (food source animal)

Porbeagle as food source of animal origin including all members of the
taxonomic group Lamna nasus Bonnaterre

AO052H

Requiem shark (food source animal)

Requiem shark as food source of animal origin including all members of
the taxonomic group Carcharinidae spp.
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A052J

Smooth hounds (food source animal)

Smooth hounds as food source of animal origin including all members of
the taxonomic group Mustelus canis and Mustelus spp.

A052K

Spiny dogfish (food source animal)

Spiny dogfish as food source of animal origin including all members of the
taxonomic group Squalus acanthias L.

AO052L

Rays (food source animal)

Rays as food source of animal origin including all members of the
taxonomic group Rajidae spp.

A052M

Tuna and bonito (food source animal)

Tuna and Bonito as food source of animal origin including all members of
the taxonomic group Thunnus alalunga Bonnaterre and Thunnus
Albacares and Thunnus Atlanticus and Thunnus Obesus and Thunnus
thynnus maccoyii and Thunnus thynnus orientalis and ThunnuJ

AO52N

Bonito (food source animal)

Bonito as food source of animal origin including all members of the
taxonomic group Sarda chilensis and Sarda orientalis and Sarda sarda
Bloch and Sarda velox

AO052P

Eastern pacific bonito (food source animal)

Eastern Pacific bonito as food source of animal origin including all
members of the taxonomic group Sarda chiliensis chiliensis Cuvier and
Sarda chilensis Cuvier (old name)

A052Q

Bonito, atlantic (food source animal)

Bonito, Atlantic as food source of animal origin including all members of
the taxonomic group Sarda sarda Bloch and Scomber mediterraneus
Bloch & Schneider (old name) and Scomber palamitus Rafinesque (old
name)

AO52R

Tuna (food source animal)

Tuna as food source of animal origin including all members of the
taxonomic group Thunnus spp.

A052S

Albacore (food source animal)

Albacore as food source of animal origin including all members of the
taxonomic group Thunnus alalunga Bonnaterre

A052T

Tuna, bigeye (food source animal)

Tuna, Bigeye as food source of animal origin including all members of the
taxonomic group Thunnus obesus Lowe and Parathunnus mebachi
Kishinouye (unaccepted)

A052V

Tuna, blackfin (food source animal)

Tuna, Blackfin as food source of animal origin including all members of the
taxonomic group Thunnus Atlanticus Lesson

A052X

Pacific bluefin tuna (food source animal)

Pacific bluefin tuna as food source of animal origin including all members
of the taxonomic group Thunnus orientalis Temminck & Schlegel

A052Y

Bluefin tuna (food source animal)

Bluefin tuna as food source of animal origin including all members of the
taxonomic group Thunnus maccoyii Castelnau and Thunnus thynnus

A0527

Southern bluefin tuna (food source animal)

Southern bluefin tuna as food source of animal origin including all
members of the taxonomic group Thunnus thynnus maccoyii Castelnau

AO53A

Northern bluefin tuna (food source animal)

Northern bluefin tuna as food source of animal origin including all
members of the taxonomic group Thunnus thynnus thynnus

A053B

Longtail tuna (food source animal)

Longtail tuna as food source of animal origin including all members of the
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taxonomic group Thunnus Tongoll Bleeker and Neothunnus rarus
Kishinouye (unaccepted)

A053C Skipjack tuna (food source animal) Skipjack tuna as food source of animal origin including all members of the
taxonomic group Katsuwonus pelamis L. and Euthynnus pelamis L.
(unaccepted)

A053D Tuna, yellowfin (food source animal) Tuna, Yellowfin as food source of animal origin including all members of
the taxonomic group Thunnus albacares Bonnaterre

AO53E Freshwater crustaceans (food source animal) Freshwater crustaceans as food source of animal origin

AO53F Freshwater crabs (food source animal) Freshwater crabs as food source of animal origin

A053G Freshwater crayfishes (food source animal) Freshwater crayfishes as food source of animal origin including all
members of the taxonomic group Eustacus spp.

AO053H Danube crayfish (food source animal) Danube crayfish as food source of animal origin including all members of
the taxonomic group Astacus leptodactylus

A053J Noble crayfish (food source animal) Noble crayfish as food source of animal origin including all members of the
taxonomic group Astacus astacus

A053K River crayfish (food source animal) River crayfish as food source of animal origin including all members of the
taxonomic group Austropotamobius pallipes

AO53L Stone crayfish (food source animal) Stone crayfish as food source of animal origin including all members of the
taxonomic group Austropotamobius torrentium

AO053M Crayfish (food source animal) Crayfish as food source of animal origin including all members of the
taxonomic group Procambarus spp. and Cambarus spp. and Astacus spp.

AO053N Freshwater shrimps or prawns (food source animal) Freshwater Shrimps or Prawns as food source of animal origin including
all members of the taxonomic group Macrobrachium spp. and Palaemon
spp-Weber and Cherax spp.

AO53P Common prawn (food source animal) Common prawn as food source of animal origin including all members of
the taxonomic group Palaemon serratus Pennant

A053Q Giant river prawn (food source animal) Giant river prawn as food source of animal origin including all members of
the taxonomic group Macrobrachium rosenbergii DeMan

AO53R Shrimp (food source animal) Shrimp as food source of animal origin including all members of the
taxonomic group Palaemonidae

A053S Marine crustaceans (food source animal) Marine crustaceans as food source of animal origin

A053T Barnacle (food source animal) Barnacle as food source of animal origin including all members of the
taxonomic group Cirripedia spp.

A053V Crabs (food source animal) Crabs as food source of animal origin including all members of the
taxonomic group Lithodidae spp. and Scylla spp.

A053X Krill (food source animal) Krill as food source of animal origin including all members of the
taxonomic group Bentheuphausiidae spp. and Euphausia spp. and
Euphausiidae spp.
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A053Y Langostino (food source animal) Langostino as food source of animal origin including all members of the
taxonomic group Cervimunida johni and Pleuroncodes monodon H. Milne
Edwards

A0537 Lobsters (food source animal) Lobsters as food source of animal origin

AO54A Lobster, american (food source animal) Lobster, American as food source of animal origin including all members
of the taxonomic group Homarus americanus

A054B Lobster, european (food source animal) Lobster, European as food source of animal origin including all members
of the taxonomic group Cancer gammarus L. and Homarus gammarus L.
and Homarus spp.

A054C Lobster, norway (food source animal) Lobster, Norway as food source of animal origin including all members of
the taxonomic group Cancer norvegicus L. and Nephrops norvegicus L.

A054D Slipper lobster (food source animal) Slipper lobster as food source of animal origin including all members of
the taxonomic group Scyllaridae Latrelle and Scyllarides spp. Gill

AO54E Spiny lobster (food source animal) Spiny lobster as food source of animal origin including all members of the
taxonomic group Jasus lalandi and Jasus lalandii H. Milne Edwards and
Palinurus lalandii H. Milne Edwards (unaccepted) and Palinurus vulgaris
Weber and Palinurus spp.Weber

AO054F Shrimps and prawns (food source animal) Shrimps and Prawns as food source of animal origin

A054G Prawn, giant tiger (food source animal) Prawn, Giant tiger as food source of animal origin including all members of
the taxonomic group Penaeus monodon Fabricius

AO054H Prawn, northern (food source animal) Prawn, Northern as food source of animal origin including all members of
the taxonomic group Pandalus borealis Kroyer

A054] White shrimp (food source animal) White shrimp as food source of animal origin including all members of the
taxonomic group Penaeus vannamei Boone

A054K Shrimps, common (food source animal) Shrimps, Common as food source of animal origin including all members
of the taxonomic group Crangon crangon L. and Crangon vulgaris Fabr.
and Crangonidae

AO054L Gastropods, echinoderms and tunicates (food source animal) Gastropods, echinoderms and tunicates as food source of animal origin

A054M Echinoderms and tunicates (food source animal) Echinoderms and tunicates as food source of animal origin

AO054N Sea urchins (food source animal) Sea urchins as food source of animal origin including all members of the
taxonomic group Echinoidea and Echinus esculentus and Evechinus
chloroticus and Heliocidaris spp. and Loxechimus spp. and Paracentrotus
lividus and Pseudocentrotus spp. and Strongylo

A054P Sea-cucumbers (food source animal) Sea-cucumbers as food source of animal origin including all members of
the taxonomic group Cucumaria spp. and Holothuroidea and
Parastichopus californicus

A054Q Gastropods (food source animal) Gastropods as food source of animal origin
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AO54R

Abalone (food source animal)

Abalone as food source of animal origin including all members of the
taxonomic group Abalones nei and Haliotis asinina and Haliotis corrugata
and Haliotis spp.

A054S

Limpet (food source animal)

Limpet as food source of animal origin including all members of the
taxonomic group Cellana denticulata and Fissurellidae and Lapa spp. and
Latiidae and Lepetelloidea and Patella caerulea L. and Patella vulgata L.
and Patellidae and Phenacolepadidae and SO

AO054T

Jellyfish (cnidaria) (food source animal)

Jellyfish (Cnidaria) as food source of animal origin including all members
of the taxonomic group Cubozoa class and Hydrozoa class and
Polypodiozoa class and Rhopilema spp. and Scyphozoa class and
Staurozoa class

A054V

Bivalve molluscs (food source animal)

Bivalve molluscs as food source of animal origin

A054X

Clams (food source animal)

Clams as food source of animal origin including all members of the
taxonomic group Mactridae family and Veneridae family

A054Y

Razor clam (food source animal)

Razor clam as food source of animal origin including all members of the
taxonomic group Solen marginatus Pulteney and Siligna patula and Ensis
americanus Gould (unaccepted) and Ensis directus Conrad

A054Z

Cockle and arkshell (food source animal)

Cockle and arkshell as food source of animal origin

AO55A

Arkshell (food source animal)

Arkshell as food source of animal origin including all members of the
taxonomic group Anadara clams nei and Anadara spp. and Arca spp. and
Barbatia spp. and Arcidae

AO055B

Cockle (food source animal)

Cockle as food source of animal origin including all members of the
taxonomic group Cardidae Cardium edule L. and Cardium spp. and
Glycimeris

A055C

Mussels (food source animal)

Mussels as food source of animal origin including all members of the
taxonomic group Mytilus edulis L. and Mytilus galloprovincialis Lam. and
Mytilus spp. and Perna viridis L. Mytilus smaragdinus Gmelin
(unaccepted)

AO055D

Oysters (food source animal)

Oysters as food source of animal origin including all members of the
taxonomic group Crassostrea spp. and Ostrea spp.L.

AO55E

American cupped oyster (food source animal)

American cupped oyster as food source of animal origin including all
members of the taxonomic group Crassostrea virginica

AO55F

Oyster, european (food source animal)

Oyster, European as food source of animal origin including all members of
the taxonomic group Ostrea edulis L.

A055G

Oyster, portuguese cupped (food source animal)

Oyster, Portuguese cupped as food source of animal origin including all
members of the taxonomic group Crassostrea angulata Lam. and
Crassostrea gigas and Gryphaea angulata Lam.

AO55H

Oyster, sydney rock (food source animal)

Oyster, Sydney rock as food source of animal origin including all members
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of the taxonomic group Crassostrea commercalis

A055]

Qyster, pacific cupped (food source animal)

Oyster, Pacific cupped as food source of animal origin including all
members of the taxonomic group Crassostrea gigas Thunberg Ostrea
laperousii Schrenck (unaccepted) and Ostrea denselamellosa Lischke

AO055K

Scallops (food source animal)

Scallops as food source of animal origin including all members of the
taxonomic group Argopecten sp. and Pecten aequiscleatus and Pecten
spp. and Placopecten spp.

AO55L

Australian scallop (food source animal)

Australian Scallop as food source of animal origin including all members of
the taxonomic group Pecten fumatus Reeve and Pecten meridionalis Tate
(unaccepted)

AO055M

Bay scallop (food source animal)

Bay Scallop as food source of animal origin including all members of the
taxonomic group Argopecten irradians

AO55N

Giant pacific scallop (food source animal)

Giant pacific Scallop as food source of animal origin including all members
of the taxonomic group Patinopecten caurinus Gould and Pecten caurinus
Gould (unaccepted)

AO55P

Great scallop (food source animal)

Great Scallop as food source of animal origin including all members of the
taxonomic group Pecten maximus L.

A055Q

New zealand commercial scallop (food source animal)

New Zealand commercial scallop as food source of animal origin including
all members of the taxonomic group Pecten novaezealandiae Reeve

AO55R

Queen scallop (food source animal)

Queen scallop as food source of animal origin including all members of
the taxonomic group Aequipecten opercularis L. Pecten opercularis
L.(unaccepted) and Chlamys opercularis L.

AO055S

Scallop, sea (food source animal)

Scallop, Sea as food source of animal origin including all members of the
taxonomic group Placopecten magellanicus Gmelin

AO55T

Cephalopods (food source animal)

Cephalopods as food source of animal origin

AO055V

Cuttlefishes (food source animal)

Cuttlefishes as food source of animal origin

A055X

Cuttlefish, common (food source animal)

Cuttlefish, Common as food source of animal origin including all members
of the taxonomic group Sepia elegans d’Orbigny and Sepia officinalis L.
and Sepiidae and Sepia rondeleti Leach and Sepia spp. and Sepiola
atlantica d’Orbigny

AO55Y

Little cuttle (food source animal)

Little Cuttle as food source of animal origin including all members of the
taxonomic group Aequipecten opercularis L. Pecten opercularis
L.(unaccepted)

A055Z

Octopuses (food source animal)

Octopuses as food source of animal origin including all members of the
taxonomic group Octopus vulgaris Lam. and Eledone cirrhosa Lam. and
Eledone moschata Lam.

AO56A

Octopus, common (food source animal)

Octopus, Common as food source of animal origin including all members
of the taxonomic group Octopus vulgaris Lam. and Octopodidae
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A056B Octopus, musky (food source animal) Octopus, Musky as food source of animal origin including all members of
the taxonomic group Eledone moschata Lam.

A056C Curled octopus (food source animal) Curled octopus as food source of animal origin including all members of
the taxonomic group Eledone cirrhosa Lam.

A056D Squid, common (food source animal) Squid, Common as food source of animal origin including all members of
the taxonomic group Loligo forbesi Steenstrup and Loligo vulgaris Lam.

AO56E Squid, european flying (food source animal) Squid, European flying as food source of animal origin including all
members of the taxonomic group Ommastrephes sagittatus Lam. and
Todarodes sagittatus Lam. and Todarodes pacificus Steenstrup

AO56F Squid, japanese flying (food source animal) Squid, Japanese flying as food source of animal origin including all
members of the taxonomic group Todarodes pacificus

A056G Short finned squid (food source animal) Short finned Squid as food source of animal origin including all members
of the taxonomic group lllex illecebrosus

AO56H Mammals (food source animal) Mammals as food source of animal origin

A056J Human (food source animal) Human as food source of animal origin including all members of the
taxonomic group Homo sapiens

A056K Marine mammals (food source animal) Marine mammals as food source of animal origin

AO056L Game mammals (food source animal) Game mammals as food source of animal origin

A056M Deer (food source animal) Deer as food source of animal origin including all members of the
taxonomic group Cervus spp.L. and Cervidae Goldfuss

AO056N European moose (food source animal) European Moose as food source of animal origin including all members of
the taxonomic group Alces alces

AQ56P Fallow deer (food source animal) Fallow Deer as food source of animal origin including all members of the
taxonomic group Dama dama L.

A056Q Reindeer (food source animal) Reindeer as food source of animal origin including all members of the
taxonomic group Rangifer tarandus L.

AO056R Roe deer (food source animal) Roe deer as food source of animal origin including all members of the
taxonomic group Capreolus capreolus L.

A056S Wapiti elk (food source animal) Wapiti elk as food source of animal origin including all members of the
taxonomic group Cervus canadensis Erxleben and Cervus elaphus L.

A056T Chamois (food source animal) Chamois as food source of animal origin including all members of the
taxonomic group Rupicapra rupicapra L.

A056V Moufflon (food source animal) Moufflon as food source of animal origin including all members of the
taxonomic group Ovis aries orientalis L.

A056X Hare (food source animal) Hare as food source of animal origin including all members of the
taxonomic group Lepus europaeus Pallas

A056Y Wild boar (food source animal) Wild boar as food source of animal origin including all members of the
taxonomic group Sus scrofa L. and Sus scrofa sub. scrofa L.
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A056Z Generic non-game mammals (food source animal) Generic non-game mammals as food source of animal origin

AO57A African buffalo (food source animal) African Buffalo as food source of animal origin including all members of
the taxonomic group Syncerus caffer Sparrman

AO057B American buffalo (food source animal) American Buffalo as food source of animal origin including all members of
the taxonomic group Bison bison L.

A057C Buffalo (food source animal) Buffalo as food source of animal origin including all members of the
taxonomic group Bubalus spp. C.H. Smith

A057D Cape buffalo (food source animal) Cape Buffalo as food source of animal origin including all members of the
taxonomic group Syncerus caffer caffer Sparrman

AO57E Cattle (food source animal) Cattle as food source of animal origin including all members of the
taxonomic group Bos taurus Bojanus

AO57F Swine (food source animal) Swine as food source of animal origin including all members of the
taxonomic group Sus domestica L. and Sus scrofa domesticus L. and Sus
scrofa L. and Sus scrofa domesticus L.

A057G Sheep (food source animal) Sheep as food source of animal origin including all members of the
taxonomic group Ovis aries L.

AO057H Water buffalo (food source animal) Water Buffalo as food source of animal origin including all members of the
taxonomic group Bubalus bubalis

A057] Yak (food source animal) Yak as food source of animal origin including all members of the
taxonomic group Bos grunniens L. and Bos mutus Przewalski

A057K Zebu (food source animal) Zebu as food source of animal origin including all members of the
taxonomic group Bos indicus L.

AO57L Camel (food source animal) Camel as food source of animal origin including all members of the
taxonomic group Camelidae and Camelus bactrianus L. and Camelus
spp.L.

AO057M Dromedary (food source animal) Dromedary as food source of animal origin including all members of the
taxonomic group Camelus dromedarius L..

AO57N Llama (food source animal) Llama as food source of animal origin including all members of the
taxonomic group Lama glama

AO57P Goat (food source animal) Goat as food source of animal origin including all members of the
taxonomic group Capra aegagrus hircus L. and Capra hircus L.

A057Q Asses (food source animal) Asses as food source of animal origin including all members of the
taxonomic group Equus africanus asinus L. and Equus spp. L.

AO57R Hinnies (food source animal) Hinnies as food source of animal origin including all members of the
taxonomic group Equus caballus x Equus asinus and Equus spp. L. and
Equus mulus and Equus spp. L. and Equus spp. L. and Equus caballus L.

A057S Mules (food source animal) Mules as food source of animal origin including all members of the
taxonomic group Equus caballus x Equus asinus and Equus mulus and
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Equus spp. L.

AO57T Rabbit (food source animal) Rabbit as food source of animal origin including all members of the
taxonomic group Oryctolagus cuniculus L. and Oryctolagus spp.Lillieborg

AO057V Kangaroo (food source animal) Kangaroo as food source of animal origin including all members of the
taxonomic group Macropus spp. Shaw

A057X Bird (food source animal) Bird as food source of animal origin

AO057Y Generic poultry (food source animal) Generic poultry as food source of animal origin

A057Z Chicken (food source animal) Chicken as food source of animal origin including all members of the
taxonomic group Gallus gallus domesticus L.

AO58A Turkey (food source animal) Turkey as food source of animal origin including all members of the
taxonomic group Meleagris gallopavo L.

A058B Duck (food source animal) Duck as food source of animal origin including all members of the
taxonomic group Anas platyrhynchos domesticus L. and Cairina moschata
momelanotus L.

A058C Goose (food source animal) Goose as food source of animal origin including all members of the
taxonomic group Anser anser domesticus L. and Branta canadensis L.
and Branta spp

A058D Ostrich (food source animal) Ostrich as food source of animal origin including all members of the
taxonomic group Struthio camelus L.

AO58E Guinea-fowl (food source animal) Guinea-Fowl as food source of animal origin including all members of the
taxonomic group Numida meleagris L.

AO58F Partridge (food source animal) Partridge as food source of animal origin including all members of the
taxonomic group Odontophoridae Gould and Perdicinae subfamily
Horsefield and Perdix spp.Brisson

A058G Pheasant (food source animal) Pheasant as food source of animal origin including all members of the
taxonomic group Phasianus colchicus L.

AO058H Pigeon (food source animal) Pigeon as food source of animal origin including all members of the
taxonomic group Columbidae family llliger

A058J Quail (food source animal) Quail as food source of animal origin including all members of the
taxonomic group Callipepla californica Shaw and Colinus virginianus L.
and Coturnix coturnix and Phasianidae family

A058K Quiail, bobwhite (food source animal) Quail, Bobwhite as food source of animal origin including all members of
the taxonomic group Colinus virginianus L.

AO058L Quiail, california (food source animal) Quail, California as food source of animal origin including all members of
the taxonomic group Callipepla californica Shaw

A058M Game bird (food source animal) Game bird as food source of animal origin

AO058N Wild goose (food source animal) Wild goose as food source of animal origin including all members of the
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taxonomic group Anser anser L.

AO58P

Mallard (food source animal)

Mallard as food source of animal origin including all members of the
taxonomic group Anas platyrhynchos L.

A058Q

Snipe (food source animal)

Snipe as food source of animal origin including all members of the
taxonomic group Gallinago spp. and Scolopacidae

AO58R

Grouse (food source animal)

Grouse as food source of animal origin including all members of the
taxonomic group Lyrurus tetrix L. and Tetrao tetrix L. and Tetrao urogallus
L. and Tetraoninae Vigors

A058S

Ptarmigan (food source animal)

Ptarmigan as food source of animal origin including all members of the
taxonomic group Lagopus muta and Lagopus spp.

AO58T

Seagull (food source animal)

Seagull as food source of animal origin including all members of the
taxonomic group Pagophila and Chroicocephalus and Creagrus and
Hydrocoloeus and Ichthyaetus and Larus and Leucophaeus and
Rhodosethia spp. and Rissa spp. and Saundersilarus spp. and Xemall

A058V

Swan goose (food source animal)

Swan Goose as food source of animal origin including all members of the
taxonomic group Anser cygnoides L.

A058X

Canada goose (food source animal)

Canada Goose as food source of animal origin including all members of
the taxonomic group Brantas spp. L.

A058Y

Plants (food source plant)

Plants as food source of plant origin

A058Z7

Cereals and similar (food source plant)

Cereals and similar as food source of plant origin

AO59A

Amaranth (food source plant)

Amaranth as food source of plant origin including all members of the
taxonomic group Amaranthus spp. L.

A059B

Palmer's amaranth (food source plant)

Palmer's amaranth as food source of plant origin including all members of
the taxonomic group Amaranthus palmeri S.Wats

A059C

Buckwheat (food source plant)

Buckwheat as food source of plant origin including all members of the
taxonomic group Fagopyrum esculentum Moensch and Fagopyrum
sagittatum

AO059D

Barley (food source plant)

Barley as food source of plant origin including all members of the
taxonomic group Hordeum vulgare L.

AO59E

Caniihua (food source plant)

Canihua as food source of plant origin including all members of the
taxonomic group Chenopodium pallidicaule Aellen

AO59F

Quinoa (food source plant)

Quinoa as food source of plant origin including all members of the
taxonomic group Chenopodium quinoa Willd.

A059G

Maize (food source plant)

Maize as food source of plant origin including all members of the
taxonomic group Zea mays L. subsp. mays

AO59H

Teosinte (food source plant)

Teosinte as food source of plant origin including all members of the
taxonomic group Zea mays subsp. huehuetenangensis (H.H. lltis &
Doebley) Doebley and Zea mays subsp. mexicana (Schrad.) H.H. lltis and
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Zea mays subsp. parviglumis H.H. Iltis & Doebley

A059J

Millet (food source plant)

Millet as food source of plant origin including all members of the
taxonomic group Panicoideae subfamily and Chloridoideae sub family

AO059K

Millet , barnyard (food source plant)

Millet , Barnyard as food source of plant origin including all members of
the taxonomic group Echinochloa esculenta (A. Braun) H. Scholz

AO59L

Bulrush millet (food source plant)

Bulrush Millet as food source of plant origin including all members of the
taxonomic group Pennisetum glaucum (L.) R. Br.

AO59M

Millet, common (food source plant)

Millet, Common as food source of plant origin including all members of the
taxonomic group Panicum miliaceum L.

AO59N

Millet, finger (food source plant)

Millet, finger as food source of plant origin including all members of the
taxonomic group Eleusine coracana (L.) Gaertn.

AO59P

Teff (food source plant)

Teff as food source of plant origin including all members of the taxonomic
group Eragrostis tef (Zucc.) Trotter

A059Q

Millet, african (food source plant)

Millet, African as food source of plant origin including all members of the
taxonomic group Eleusine coracana (L.) Gaertn. ssp. africana (Kennedy &
O'Byrne) Hilu & de Wet and Eleusine africana Kennedy & O'Byrne

AO59R

Millet, foxtail (food source plant)

Millet, Foxtail as food source of plant origin including all members of the
taxonomic group Setaria italica (L.) P.Beauv.

AO059S

Millet, little (food source plant)

Millet, Little as food source of plant origin including all members of the
taxonomic group Panicum sumatrense Roth

AO059T

Indian goosegrass (food source plant)

Indian goosegrass as food source of plant origin including all members of
the taxonomic group Eleusine indica (L.) Gaertn

AO059V

Oat (food source plant)

Oat as food source of plant origin including all members of the taxonomic
group Avena sativa L.

A059X

Oat, red (food source plant)

Oat, Red as food source of plant origin including all members of the
taxonomic group Avena byzantina K. Koch

A059Y

Rice (food source plant)

Rice as food source of plant origin including all members of the taxonomic
group Oryza sativa L. and Oryza glaberrima Steud

A059Z

Rice, long-grain (food source plant)

Rice, long-grain as food source of plant origin including all members of the
taxonomic group Oryza sativa L. and Oryza glaberrima Steud var long
grain

AO5AA

Rice, red (food source plant)

Rice, red as food source of plant origin including all members of the
taxonomic group Oryza sativa L. and Oryza glaberrima Steud var red

AO5AB

Wild rice (food source plant)

Wild rice as food source of plant origin including all members of the
taxonomic group Zizania spp.

AO5AC

Northern wildrice (food source plant)

Northern wildrice as food source of plant origin including all members of
the taxonomic group Zizania palustris L. var. interior (Fassett) Dore and
Zizania palustris var. palustris L.
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AO5AD Rye (food source plant) Rye as food source of plant origin including all members of the taxonomic
group Secale cereale L.

AOSAE Sorghum (food source plant) Sorghum as food source of plant origin including all members of the
taxonomic group Sorghum spp (L.) and Sorghum spp.(L.) cultivars and
Sorghum bicolor (L.) Moench cultivar

AO5AF Wheat (food source plant) Wheat as food source of plant origin including all members of the
taxonomic group Triticum spp

AO5AG Wheat, soft (food source plant) Wheat, soft as food source of plant origin including all members of the
taxonomic group Triticum aestivum L.

AO5AH Durum wheat (food source plant) Durum wheat as food source of plant origin including all members of the
taxonomic group Triticum turgidum subsp. dicoccum (Schrank) Thell.

AO5AJ Emmer (food source plant) Emmer as food source of plant origin including all members of the
taxonomic group Triticum dicoccum and Triticum turgidum subsp. durum
(Desf.) Husn.

AO5AK Spelt (food source plant) Spelt as food source of plant origin including all members of the taxonomic
group Triticum aestivum subsp. spelta (L.) Thell

AO5AL Einkorn (food source plant) Einkorn as food source of plant origin including all members of the
taxonomic group Triticum monococcum L.

AO5AM Kamut (food source plant) Kamut as food source of plant origin including all members of the
taxonomic group Triticum turgidum subsp. turanicum (Jacub.) Mk.

AO5AN Triticale (food source plant) Triticale as food source of plant origin including all members of the
taxonomic group Triticosecale spp. Wittm.

AO5AP Hungry rice (food source plant) Hungry rice as food source of plant origin including all members of the
taxonomic group Digitaria exilis (Kippist) Stapf. and Digitaria iburua Stapf.

AO5AQ Job's tears (food source plant) Job's tears as food source of plant origin including all members of the
taxonomic group Coix lacryma-jobi L.

AO5AR Brassica vegetables (food source plant) Brassica vegetables as food source of plant origin

AO5AS Flowering brassica (food source plant) Flowering brassica as food source of plant origin

AO5AT Broccoli (food source plant) Broccoli as food source of plant origin including all members of the
taxonomic group Brassica ruvo L.H. Baile

AO05AV Broccoli, raab (food source plant) Broccoli, raab as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. var. italica Plenc

A05AX Broccoli, chinese (food source plant) Broccoli, Chinese as food source of plant origin including all members of
the taxonomic group Brassica oleracea L. var. alboglabra (L.H. Bailey)
Musil

AO5AY Cauliflower (food source plant) Cauliflower as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. var. botrytis L.

AO5AZ Head brassica (food source plant) Head Brassica as food source of plant origin including all members of the
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taxonomic group Brassica oleracea L. different subvarieties

AO5BA Brussels sprouts (food source plant) Brussels sprouts as food source of plant origin including all members of
the taxonomic group Brassica oleracea L. var. Gemnifera (DC.) Zenker

AO5BB Head cabbage (food source plant) Head cabbage as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. var. capitata L.

AO05BC Pointed headed cabbage (food source plant) Pointed headed cabbage as food source of plant origin including all
members of the taxonomic group Brassica oleracea L. convar. capitata L.
var. alba, forma conica

AO05BD Red cabbage (food source plant) Red cabbage as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. convar. capitata L. var. rubra

AO5BE Savoy cabbage (food source plant) Savoy cabbage as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. var. sabauda L.

AO5BF White cabbage (food source plant) White cabbage as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. convar. capitata L. var. alba

AO05BG Leafy brassica / brassica leafy vegetables (food source plant) |Leafy brassica / Brassica leafy vegetables as food source of plant origin

AO5BH Chinese cabbage, (type pe-tsai) (food source plant) Chinese cabbage, (type Pe-tsai) as food source of plant origin

AO05BJ Indian mustard (food source plant) Indian mustard as food source of plant origin including all members of the
taxonomic group Brassica juncea (L.) Czern. var. juncea

AO05BK Pak-choi (food source plant) Pak-choi as food source of plant origin including all members of the
taxonomic group Brassica rapa L. subsp. chinensis (L.) Hanelt

AO5BL Shantung cabbage (food source plant) Shantung cabbage as food source of plant origin including all members of
the taxonomic group Brassica rapa L. subsp. pekinensis (Lour.) Hanelt

AO05BM Kale (food source plant) Kale as food source of plant origin including all members of the taxonomic
group Brassica oleracea L. var. sabellica L.

AO5BN Collards (food source plant) Collards as food source of plant origin including all members of the
taxonomic group Brassica oleracea L. var. viridis L

AO5BP Portugese cabbage (food source plant) Portugese cabbage as food source of plant origin including all members of
the taxonomic group Brassica oleracea L. var. costata DC.

A05BQ Kohlrabi (food source plant) Kohlrabi as food source of plant origin including all members of the
taxonomic group Brassica oleracea var. gongylodes L. and Brassica
oleracea L. convar. caulorapa

AO5BR Bulb vegetables (food source plant) Bulb vegetables as food source of plant origin

AO5BS Garlic (food source plant) Garlic as food source of plant origin

AO5BT Garlic,common (food source plant) Garlic,common as food source of plant origin including all members of the
taxonomic group Allium sativum L.

AO05BV Garlic, great-headed (food source plant) Garlic, Great-headed as food source of plant origin including all members
of the taxonomic group Allium ampeloprasum L. var. ampeloprasum
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AO05BX Onion (food source plant) Onion as food source of plant origin including all members of the
taxonomic group Allium cepa L. var. cepa

AO5BY Silverskin onion (food source plant) Silverskin onion as food source of plant origin including all members of the
taxonomic group Allium cepa L.

AO05BZ Onion, chinese (food source plant) Onion, Chinese as food source of plant origin including all members of the
taxonomic group Allium chinense G. Don.

AO5CA Shallot (food source plant) Shallot as food source of plant origin including all members of the
taxonomic group Allium cepa L. var. aggregatum Don.

AO05CB Spring onion (food source plant) Spring onion as food source of plant origin including all members of the
taxonomic group Allium cepa L.

AO5CC Welsh onion (food source plant) Welsh Onion as food source of plant origin including all members of the
taxonomic group Allium fistulosum L.

AO05CD Tree, onion (food source plant) Tree, onion as food source of plant origin including all members of the
taxonomic group Allium x proliferum (Moensch) Schrad. ex Willd; Allium x
wagegii Araki

AO5CE Kurrat (food source plant) Kurrat as food source of plant origin including all members of the
taxonomic group Allium kurrat Schweinf. Ex K. Krause

AO5CF Fruiting vegetables (food source plant) Fruiting vegetables as food source of plant origin

AO05CG Solanacea fruiting vegetables (food source plant) Solanacea fruiting vegetables as food source of plant origin including all
members of the taxonomic group Solanaceae family

A05CH Tomato (food source plant) Tomato as food source of plant origin including all members of the
taxonomic group Lycopersicum esculentum Mill.

A05CJ Pear tomato (food source plant) Pear tomato as food source of plant origin including all members of the
taxonomic group Lycopersicon lycopersicum var.piriforme and
Lycopersicum esculentum Mill.

AO5CK Cherry tomato (food source plant) Cherry tomato as food source of plant origin including all members of the
taxonomic group Lycopersicon lycopersicum var.cerasiforme and
Lycopersicum esculentum var. cerasiforme (Dunal) A. Gray

AO5CL Peppers (food source plant) Peppers as food source of plant origin including all members of the
taxonomic group Capsicum genus

AO5CM Malabar black pepper (food source plant) Malabar black pepper as food source of plant origin including all members
of the taxonomic group Capsicum genus and Piper nigrum L.

AO5CN Pepper red (food source plant) Pepper red as food source of plant origin including all members of the
taxonomic group Capsicum spp.

AO5CP Pepper, green (food source plant) Pepper, green as food source of plant origin including all members of the
taxonomic group Capsicum annuum L.

A05CQ Peppers, sweet (food source plant) Peppers, Sweet as food source of plant origin including all members of the
taxonomic group Capsicum annuum (L.) var. grossum Sendt. and
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Capsicum annuum L. var. longum (DC.) Sendt

AO5CR Peppers, chili (food source plant) Peppers, Chili as food source of plant origin including all members of the
taxonomic group Capsicum annuum L.

AO5CS Egg plant (food source plant) Egg plant as food source of plant origin including all members of the
taxonomic group Solanum melongena L.

AO5CT Pepino (food source plant) Pepino as food source of plant origin including all members of the
taxonomic group Solanum muricatum L.

A05CV Okra (food source plant) Okra as food source of plant origin including all members of the taxonomic
group Abelmoschus esculentus (L.) Moensch.

AO05CX Ground cherries (physalis etc.) (food source plant) Ground cherries (Physalis etc.) as food source of plant origin including all
members of the taxonomic group Physalis peruviana L. and Physalis
alkekengi L. and Physalis ixocarpa Brot. ex Horn.

AO5CY Gojiberry (food source plant) Gojiberry as food source of plant origin including all members of the
taxonomic group Lycium barbarum L. and Lycium chinense Mill.

A05CZ Cucurbits fruiting vegetables (food source plant) Cucurbits fruiting vegetables as food source of plant origin including all
members of the taxonomic group Cucurbitaceae family

AO5DA Cucurbits, edible peel (food source plant) Cucurbits, edible peel as food source of plant origin

A05DB Cucumber (food source plant) Cucumber as food source of plant origin including all members of the
taxonomic group Cucumis sativus L.

A05DC Gherkin (pickling cucumber) (food source plant) Gherkin (pickling cucumber) as food source of plant origin including all
members of the taxonomic group Cucumis sativus L. pickling variants

A05DD Courgettes (food source plant) Courgettes as food source of plant origin including all members of the
taxonomic group Cucurbita pepo L. var. pepo

AO5DE Squash, summer (food source plant) Squash, Summer as food source of plant origin including all members of
the taxonomic group Cucurbita pepo L.

AO5DF Marrow (food source plant) Marrow as food source of plant origin including all members of the
taxonomic group Cucurbita pepo L. var marrow

A05DG Balsam apple (food source plant) Balsam apple as food source of plant origin including all members of the
taxonomic group Momordica balsamina L.

AO05DH Balsam pear (food source plant) Balsam pear as food source of plant origin including all members of the
taxonomic group Momordica charantia L.

A05DJ Chayote (food source plant) Chayote as food source of plant origin including all members of the
taxonomic group Sechium edule (Jacg.) Sw

A05DK Gherkin, west indian (food source plant) Gherkin, West Indian as food source of plant origin including all members
of the taxonomic group Cucumis anguria L.

A05DL Loofah, angled (food source plant) Loofah, Angled as food source of plant origin including all members of the
taxonomic group Luffa acutangula (L.) Roxb.

A05DM Loofah, smooth (food source plant) Loofah, Smooth as food source of plant origin including all members of the
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taxonomic group Luffa aegyptiaca Mill. and Luffa cylindrica

AO5DN Cucurbits, inedible peel (food source plant) Cucurbits, inedible peel as food source of plant origin

AO05DP Melons (except watermelon) (food source plant) Melons (except Watermelon) as food source of plant origin including all
members of the taxonomic group Cucumis melo L.

A05DQ Kiwano (food source plant) Kiwano as food source of plant origin including all members of the
taxonomic group Cucumis metuliferus E. Mey. ex Naudin

AO5DR Pumpkins (food source plant) Pumpkins as food source of plant origin including all members of the
taxonomic group Cucurbita maxima Duchesne and Cucurbita pepo L.
subsp pepo

A05DS Watermelon (food source plant) Watermelon as food source of plant origin including all members of the
taxonomic group Citrullus lanatus (Thunb.) Matsum. & Nakai

AO05DT Bottle gourd (food source plant) Bottle gourd as food source of plant origin including all members of the
taxonomic group Lagenaria siceraria (Molina) Standl. and Lagenaria
vulgaris

A05DV Snake gourd (food source plant) Snake gourd as food source of plant origin including all members of the
taxonomic group Trichosanthes cucumerina L.

A05DX Wax gourd (food source plant) Wax gourd as food source of plant origin including all members of the
taxonomic group Benincasa hispida (Thunb.) Cogn.

AO5DY Leafy vegetables (food source plant) Leafy vegetables as food source of plant origin

A05DZ Lettuce and other salad plants (food source plant) Lettuce and other salad plants as food source of plant origin

AO5EA Corn salad (food source plant) Corn salad as food source of plant origin including all members of the
taxonomic group Valeriana locusta (L.) Laterrade

AO5EB Italian corn salad (food source plant) Italian corn salad as food source of plant origin including all members of
the taxonomic group Valeriana eriocarpa Desv. and Valerianella olitoria

AO5EC Lettuce (food source plant) Lettuce as food source of plant origin including all members of the
taxonomic group Lactuca sativa L.

AO5ED Lettuce, head (food source plant) Lettuce, Head as food source of plant origin including all members of the
taxonomic group Lactuca sativa L. var. capitata L.

AO5EE Crisphead lettuce (food source plant) Crisphead lettuce as food source of plant origin including all members of
the taxonomic group Lactuca sativa L. var. capitata L.crisp variants

AO5EF Lettuce, leaf (food source plant) Lettuce, Leaf as food source of plant origin including all members of the
taxonomic group Lactuca sativa L. var. crispa L.

AO5EG Lollo rosso (food source plant) Lollo rosso as food source of plant origin including all members of the
taxonomic group Lactuca sativa L. var. crispa L.red leaf variants

AO5EH Cos lettuce (food source plant) Cos lettuce as food source of plant origin including all members of the
taxonomic group Lactuca sativa L. var. cos Lam. and Lactuca sativa L.
var. longifolia Lam.
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AO5EJ Endive (food source plant) Endive as food source of plant origin including all members of the
taxonomic group Cichorium endivia L.

AO5EK Endive, broad or plain leaved (food source plant) Endive, broad or plain leaved as food source of plant origin including all
members of the taxonomic group Cichorium endivia L. var. latifolium
Lamarck

AO5EL Endive, curled (food source plant) Endive, curled as food source of plant origin including all members of the
taxonomic group Cichorium endivia L. var. crispum Lamarck

AO5EM Chicory leaves (green cultivars) (food source plant) Chicory leaves (green cultivars) as food source of plant origin including all

members of the taxonomic group Cichorium intybus L. var. foliosum Hegi
green cultiva

AO5EN Chicory leaves (red cultivars) (food source plant) Chicory leaves (red cultivars) as food source of plant origin including all
members of the taxonomic group Cichorium intybus L. var. foliosum Hegi
red cultiva

AO5EP Wild chicory (food source plant) Wild chicory as food source of plant origin including all members of the
taxonomic group Cichorium intybus L. wild variants

AO5EQ Sugar loaf (food source plant) Sugar loaf as food source of plant origin including all members of the
taxonomic group Cichorium intybus L. sugar loaf variants

AO5ER Garden cress (food source plant) Garden cress as food source of plant origin including all members of the
taxonomic group Lepidium sativum L.

AO5ES Land cress (food source plant) Land cress as food source of plant origin including all members of the
taxonomic group Barbarea verna (Mill.) Asch and Barbarea vulgaris W.T.
Aiton.

AO5ET Rocket, rucola (food source plant) Rocket, Rucola as food source of plant origin including all members of the
taxonomic group Eruca vesicaria (L.) Cav. subsp. sativa (Mill.) Tell.

AO5EV Wild rocket (food source plant) Wild rocket as food source of plant origin including all members of the
taxonomic group Diplotaxis tenuifolia (L.) DC.

AO5EX Red mustard (food source plant) Red Mustard as food source of plant origin including all members of the
taxonomic group Brassica juncea (L.) Czern.var. rugosa

AO5EY Brassica spp used for leaves and sprouts. (food source plant) Brassica spp used for Leaves and sprouts. as food source of plant origin

AO5EZ Mizuna (food source plant) Mizuna as food source of plant origin including all members of the
taxonomic group Brassica rapa L subsp. nipposinica (L.H. Bailey) Hanelt.

AO5FA Komatsuma (food source plant) Komatsuma as food source of plant origin including all members of the

taxonomic group Brassica rapa L subsp. nipposinica (L.H. Bailey) Hanelt.
var. perviridis L.H. Bailey

AO5FB Rutabaga greens (food source plant) Rutabaga greens as food source of plant origin including all members of
the taxonomic group Brassica napus L. var. napobrassica (L.) Rchb.
AO5FD Radish (food source plant) Radish as food source of plant origin including all members of the

taxonomic group Raphanus sativus L.
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AO5FE Mallow (food source plant) Mallow as food source of plant origin including all members of the
taxonomic group Malva verticillata L. var. crispa L.

AO5FF Dandelion (food source plant) Dandelion as food source of plant origin including all members of the
taxonomic group Taraxacum officinale F.H. Wigg. Aggr.

AO5FG Marsh marigold (food source plant) Marsh marigold as food source of plant origin including all members of the
taxonomic group Caltha palustris L.

AO5FH Hibiscus (roselle) (food source plant) Hibiscus (roselle) as food source of plant origin including all members of
the taxonomic group Hibiscus sabdariffa L.

AO5FJ Spinach & similar (food source plant) Spinach & similar as food source of plant origin

AO5FK Spinach (food source plant) Spinach as food source of plant origin including all members of the
taxonomic group Spinacia oleracea L.

AO5FL New zealand spinach (food source plant) New Zealand spinach as food source of plant origin including all members
of the taxonomic group Tetragonia expansa Kuntze and Tetragonia
tetragonioides (Pallas) Kuntze

AO5FM Amaranthus spinach (food source plant) Amaranthus spinach as food source of plant origin including all members
of the taxonomic group Amaranthus spp. L.

AO5FN Spinach, indian (food source plant) Spinach, Indian as food source of plant origin including all members of the
taxonomic group Basella alba L.

AO5FP Purslane (food source plant) Purslane as food source of plant origin including all members of the
taxonomic group Portulaca oleracea L.

AO5FQ Purslane, winter (food source plant) Purslane, Winter as food source of plant origin including all members of
the taxonomic group Claytonia perfoliata Donn ex Willd.

AO5FR Agretti (food source plant) Agretti as food source of plant origin including all members of the
taxonomic group Salsola soda Weinm.

AO5FS Glassworth (food source plant) Glassworth as food source of plant origin including all members of the
taxonomic group Salicornia europaea L.

AOSFT Sorrel (food source plant) Sorrel as food source of plant origin including all members of the
taxonomic group Rumex acetosa L.

AO5FV Garden orach (food source plant) Garden orach as food source of plant origin including all members of the
taxonomic group Atriplex hortensis L.

AO5FX Other spinach & similar (food source plant) Other spinach & similar as food source of plant origin

AO5FY Goosefoot (food source plant) Goosefoot as food source of plant origin including all members of the
taxonomic group Chenopodium spp. and Chenopodium album L.

AO5FZ Kangkung (food source plant) Kangkung as food source of plant origin including all members of the
taxonomic group Ipomoea aquatica Forssk.

AO5GA Watercress (food source plant) Watercress as food source of plant origin including all members of the
taxonomic group Nasturtium officinale W.T. Aiton

AO5GB Witloof (food source plant) Witloof as food source of plant origin including all members of the
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taxonomic group Cichorium intybus L. witloof variants

AO05GC Box thorn (food source plant) Box thorn as food source of plant origin including all members of the
taxonomic group Lycium chinense Mill.

AO05GD Nightshade, black (food source plant) Nightshade, Black as food source of plant origin including all members of
the taxonomic group Solanum nigrum L.

AO5GE Pepper leaves (food source plant) Pepper leaves as food source of plant origin including all members of the
taxonomic group Piper auritum Kunth and Piper umbellatum L. and Piper
sanctum (Mig.) Schitdl.

AO5GF Plantain leaves (food source plant) Plantain leaves as food source of plant origin including all members of the
taxonomic group Plantago major L.

AO05GG Pokeweed (food source plant) Pokeweed as food source of plant origin including all members of the
taxonomic group Phytolacca americana L.

AO5GH Salsify leaves (food source plant) Salsify leaves as food source of plant origin including all members of the
taxonomic group Tragopogon porrifolius L.

A05GJ Senna leaves (food source plant) Senna leaves as food source of plant origin including all members of the
taxonomic group Cassia senna L. and Cassia acutifolia Delile

AO05GK Sowthistle (food source plant) Sowthistle as food source of plant origin including all members of the
taxonomic group Sonchus oleraceus L.

AO5GL Taro leaves (food source plant) Taro leaves as food source of plant origin including all members of the
taxonomic group Colocasia esculenta (L.) Schott

AO5GM Blackjack (food source plant) Blackjack as food source of plant origin including all members of the
taxonomic group Bidens pilosa L.

AO5GN Scurvy-grass (food source plant) Scurvy-grass as food source of plant origin including all members of the
taxonomic group Cochlearia officinalis L.

AO5GP Nettle (food source plant) Nettle as food source of plant origin including all members of the
taxonomic group Urtica dioica L.

A05GQ Legumes (food source plant) Legumes as food source of plant origin

AO5GR Beans (food source plant) Beans as food source of plant origin

AO05GS Adzuki bean (food source plant) Adzuki bean as food source of plant origin including all members of the
taxonomic group Phaseolus angularis (Willd.) Ohwi & H. Ohashi var.
angularis

AO5GT Black gram (food source plant) Black gram as food source of plant origin including all members of the
taxonomic group Vigna mungo (L.) Hepper var. mungo

AO05GV Cluster bean (food source plant) Cluster bean as food source of plant origin including all members of the
taxonomic group Cyamopsis tetragonoloba (L.) Taub.

AO05GX Common bean (food source plant) Common bean as food source of plant origin including all members of the
taxonomic group Phaseolus vulgaris L.common variants
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AO5GY Goa bean (food source plant) Goa bean as food source of plant origin including all members of the
taxonomic group Psophocarpus tetragonolobus (L.) DC.

A05GZ Jack bean (food source plant) Jack bean as food source of plant origin including all members of the
taxonomic group Canavalia ensiformis (L.) DC.

AO5HA Kidney bean (food source plant) Kidney bean as food source of plant origin including all members of the
taxonomic group Phaseolus vulgaris L.var kidney

AO5HB Lima bean (food source plant) Lima bean as food source of plant origin including all members of the
taxonomic group Phaseolus lunatus L.

AO5HC Mat bean (food source plant) Mat bean as food source of plant origin including all members of the
taxonomic group Vigna aconitifolia and Vigna aconitifolius (Jacq.)
Marechal

AO5HD Mung bean (food source plant) Mung bean as food source of plant origin including all members of the
taxonomic group Vigna radiata (L.) R. Wilczek var. radiata

AO5HE Navy bean (food source plant) Navy bean as food source of plant origin including all members of the
taxonomic group Phaseolus vulgaris L.var navy

AO5HF Rice bean (food source plant) Rice bean as food source of plant origin including all members of the
taxonomic group Vigna umbellata (Thunb.) Ohwi & H. Ohash

AO5HG Scarlet runner bean (food source plant) Scarlet runner bean as food source of plant origin including all members of
the taxonomic group Phaseolus coccineus L. and Phaseolus multifloris

AO5HH Sword bean (food source plant) Sword bean as food source of plant origin including all members of the
taxonomic group Canavalia gladiata (Jacg.) DC.

AO5HJ Tepary bean (food source plant) Tepary bean as food source of plant origin including all members of the
taxonomic group Phaseolus acutifolius A. Gray var. acutifolius

AO5HK Yard-long bean (food source plant) Yard-long bean as food source of plant origin including all members of the
taxonomic group Vigna unguiculata (L.) Walp. subsp. sesquipedalis (L.)
Verdc.

AO5HL Peas (food source plant) Peas as food source of plant origin including all members of the taxonomic
group Lathyrus L. and Pisum L and Pisum sativum L.

AO5HM Winged pea (food source plant) Winged pea as food source of plant origin including all members of the
taxonomic group Lotus tetragonolobus L.

AO5HN Cowpea (food source plant) Cowpea as food source of plant origin including all members of the
taxonomic group Vigna sinensis and Vigna unguiculata (L.) Walp. subsp.
sesquipedalis (L.) Verdc. and Vigna unguiculata (L.) Walp.

AO5HP Garden pea (food source plant) Garden pea as food source of plant origin including all members of the
taxonomic group Pisum sativum L. var. sativum subsp. sativum

AO5HQ Pigeon pea (food source plant) Pigeon pea as food source of plant origin including all members of the
taxonomic group Cajanus cajan (L.) Huth

AO5HR Chick-pea (food source plant) Chick-pea as food source of plant origin including all members of the
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taxonomic group Cicer arietinum L.

AO5HS Lupini bean (food source plant) Lupini Bean as food source of plant origin including all members of the
taxonomic group Lupinus spp.

AO5HT Broad bean (food source plant) Broad bean as food source of plant origin including all members of the
taxonomic group Vicia faba L.

AO5HV Lentil (food source plant) Lentil as food source of plant origin including all members of the
taxonomic group Lens culinaris Medik and Lens esculenta Medik

AO5HX Soy (food source plant) Soy as food source of plant origin including all members of the taxonomic
group Glycine max (L.) Merr.

AO5HY Bambara groundnut (food source plant) Bambara groundnut as food source of plant origin including all members
of the taxonomic group Vigna subterranea (L.) Verdc.

AO5HZ Common vetch (food source plant) Common vetch as food source of plant origin including all members of the
taxonomic group Lathyrus sativus L. and Vicia sativa L. var. sativa

AO5JA Chickling vetch (food source plant) Chickling vetch as food source of plant origin including all members of the
taxonomic group Lathyrus odoratus and Lathyrus sativus L.

A05JB Hyacinth bean (food source plant) Hyacinth bean as food source of plant origin including all members of the
taxonomic group Lablab purpureus (L.) Sweet subsp. Purpureus

A05JC Horse gram (food source plant) Horse gram as food source of plant origin including all members of the
taxonomic group Macrotyloma uniflorum (Lam.) Verdc. var. uniflorum

A05JD Kersting's groundnut (food source plant) Kersting's groundnut as food source of plant origin including all members
of the taxonomic group Macrotyloma geocarpum (Harms) Marcechal &
Baudet

AO5JE Non-starchy root and tuber vegetables except sugar beet (food Non-starchy root and tuber vegetables except sugar beet as food source

source plant) of plant origin

AO5JF Beetroot (food source plant) Beetroot as food source of plant origin including all members of the
taxonomic group Beta vulgaris L. subsp vulgaris

A05JG Carrot (food source plant) Carrot as food source of plant origin including all members of the
taxonomic group Daucus carota L.

AO05JH Celeriac (food source plant) Celeriac as food source of plant origin including all members of the
taxonomic group Apium graveolens L. var. rapaceum (Mill.) Gaudin

A05JJ Horseradish (food source plant) Horseradish as food source of plant origin including all members of the
taxonomic group Armoracia rusticana G.Geartn. et al.

A05JK Gentiane (food source plant) Gentiane as food source of plant origin including all members of the
taxonomic group Gentiana lutea L.

AO05JL Jerusalem artichoke (food source plant) Jerusalem artichoke as food source of plant origin including all members
of the taxonomic group Helianthus tuberosus L.

AO05IM Parsnip (food source plant) Parsnip as food source of plant origin including all members of the
taxonomic group Pastinaca sativa L.
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AO05JN Parsley, turnip rooted (food source plant) Parsley, turnip rooted as food source of plant origin including all members
of the taxonomic group Petroselinum crispum (Mill.) Fuss var. tuberosum
(Bernh.) Mart. crov.

AO05JP Parsley (food source plant) Parsley as food source of plant origin including all members of the
taxonomic group Petroselinum crispum (P.Mill.) Nyman ex A.W. Hill

A05JQ Radish, black (food source plant) Radish, Black as food source of plant origin including all members of the
taxonomic group Raphanus sativus L. var. niger

AO05JR Radish, japanese (food source plant) Radish, Japanese as food source of plant origin including all members of
the taxonomic group Raphanus sativus L. var. longipinnatus

A05JS Tiger nut (food source plant) Tiger nut as food source of plant origin including all members of the
taxonomic group Cyperus esculentus L.

AO05JT Spanish salsify (food source plant) Spanish Salsify as food source of plant origin including all members of the
taxonomic group Scolymus hispanicus L.

A05JV Scorzonera (food source plant) Scorzonera as food source of plant origin including all members of the
taxonomic group Scorzonera hispanica L.

A05JX Swedes (food source plant) Swedes as food source of plant origin including all members of the
taxonomic group Brassica napus L. var. napobrassica Rchb. and Brassica
napus subsp. Rapifera

A05JY Ullucu (food source plant) Ullucu as food source of plant origin including all members of the
taxonomic group Ullucus tuberosus Caldas

A05JZ Oca (food source plant) Oca as food source of plant origin including all members of the taxonomic
group Oxalis tuberosa Mol.

AO5KA Arracacha (food source plant) Arracacha as food source of plant origin including all members of the
taxonomic group Arracacia xanthorrhiza Bancr.

AO5KB Arrowhead (food source plant) Arrowhead as food source of plant origin including all members of the
taxonomic group Sagittaria sagittifolia L. and Marantha arundinacea L.
and Sagittaria latifolia Willd.

AO5KC Burdock (food source plant) Burdock as food source of plant origin including all members of the
taxonomic group Arctium lappa L.

AO5KD Japanese artichoke (food source plant) Japanese artichoke as food source of plant origin including all members of
the taxonomic group Stachys affinis Bunge

AO5KE Rampion (food source plant) Rampion as food source of plant origin including all members of the
taxonomic group Campanula rapunculus L.

AO5KF Skirrit (food source plant) Skirrit as food source of plant origin including all members of the
taxonomic group Sium sisarim L.

AO5KG Potatoes (food source plant) Potatoes as food source of plant origin including all members of the
taxonomic group Solanum tuberosum L.

AO5KH Starchy roots and tubers other than potato/ tropical root and Starchy roots and tubers other than potato/ Tropical root and tuber
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tuber vegetables (food source plant) vegetables as food source of plant origin

AO5KJ Cassava (food source plant) Cassava as food source of plant origin including all members of the
taxonomic group Manihot esculenta Crantz.

AO5KK Tannia (food source plant) Tannia as food source of plant origin including all members of the
taxonomic group Xanthosoma sagittifolium (L.) Schott

AO5KL Sweet potato (food source plant) Sweet potato as food source of plant origin including all members of the
taxonomic group Ipomoea batatas (L.) Lam.

AO5KM Yams asiatic (food source plant) Yams asiatic as food source of plant origin including all members of the
taxonomic group Dioscorea spp. L.

AO5KN Yam bean (food source plant) Yam bean as food source of plant origin including all members of the
taxonomic group Pachyrhizus erosus (L.) Urb. and Pachyrhizus tuberosus

AO5KP Mexican yam bean (food source plant) Mexican yam bean as food source of plant origin including all members of
the taxonomic group Pachyrhizus ahipa (Wedd.) Paroda

AO05KQ Arrowroot (food source plant) Arrowroot as food source of plant origin including all members of the
taxonomic group Marantha arundinacea L.

AO5KR Topee tambu (food source plant) Topee tambu as food source of plant origin including all members of the
taxonomic group Calathea allouia (Aubl.) Lindl.

AO5KS Canna, edible (food source plant) Canna, edible as food source of plant origin including all members of the
taxonomic group Canna indica L.

AO5KT Galangal, greater (food source plant) Galangal, Greater as food source of plant origin including all members of
the taxonomic group Alpina galangal (L.) Willd.

AO5KV Galangal, lesser (food source plant) Galangal, Lesser as food source of plant origin including all members of
the taxonomic group Alpina officinarum Hance Languas officinarum Hance

AO5KX Goa bean root (food source plant) Goa bean root as food source of plant origin including all members of the
taxonomic group Psophocarpus tetragonolobus (L.) DC.

AO5KY Alocasia (food source plant) Alocasia as food source of plant origin including all members of the
taxonomic group Alocasia macrorrhizos (L.) G. Don

AQ5KZ Vegetables, stalk and stem (food source plant) Vegetables, stalk and stem as food source of plant origin

AO5LA Artichoke, globe (food source plant) Artichoke, Globe as food source of plant origin including all members of
the taxonomic group Cynara cardunculus var. scolymus L.

AO5LB Asparagus (food source plant) Asparagus as food source of plant origin including all members of the
taxonomic group Asparagus officinalis L.

AO5LC Bamboo shoots (food source plant) Bamboo shoots as food source of plant origin including all members of the
taxonomic group Bambusa vulgaris Schrd. Ex J.C. Wendl and
Dendrocalamus strictus (Roxb.) Nees

AO5LD Cardoon (food source plant) Cardoon as food source of plant origin including all members of the
taxonomic group Cynara cardunculus L.

AO5LF Celtuce (food source plant) Celtuce as food source of plant origin including all members of the
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taxonomic group Lactuca sativa var. angustana L.H. Bailey and Lactuca
sativa var. asparagina

AO5LH Leek (food source plant) Leek as food source of plant origin including all members of the taxonomic
group Allium porrum L.

AO5LK Rhubarb (food source plant) Rhubarb as food source of plant origin including all members of the
taxonomic group Rheum x hybridum Murray

AO5LL Sprouted beans and seeds (food source plant) Sprouted beans and seeds as food source of plant origin

AO5LM Alfalfa (food source plant) Alfalfa as food source of plant origin including all members of the
taxonomic group Medicago sativa

AO5LN Fungi (food source organism) Fungi used as a biological food source

AO5LP Wild mushrooms (food source organism) Wild Mushrooms used as a biological food source

AO05LQ Chanterelle mushroom (food source organism) Chanterelle mushroom used as a biological food source including all
members of the taxonomic group Cantharellus cibarius Fr.

AO5LS Boletus (food source organism) Boletus used as a biological food source including all members of the
taxonomic group Boletus edulis Bull. and Boletus spp.

AO5SLT Saffron milk cap (food source organism) Saffron milk cap used as a biological food source including all members of
the taxonomic group Lactarius deliciosus (L. ex Fr.) S.F. Gray

AO5LV Truffle (food source organism) Truffle used as a biological food source including all members of the
taxonomic group Tuber spp.

AO5LX Morel (food source organism) Morel used as a biological food source including all members of the
taxonomic group Gyromitra esculenta and Helvellaceae and Morchella
esculenta L. Pers and Morchella spp. and Morchellaceae

AO5LY Honey mushroom (food source organism) Honey mushroom used as a biological food source including all members
of the taxonomic group Armillaria mellea (Fr.) Staude

AO5LZ Gypsy mushroom (food source organism) Gypsy Mushroom used as biological food source including all members of
the taxonomic group Cortinarius caperatus (Pers.) Fr.

AO5LR Field mushroom (food source organism) Field mushroom used as a biological food source including all members of
the taxonomic group Agaricus campestris L. and Basidiomycet

AO5MA Cultivated mushrooms (food source organism) Cultivated Mushrooms used as a biological food source

AO5MB Common mushroom (food source organism) Common mushroom used as a biological food source including all
members of the taxonomic group Agaricus bisporus (J.E. Lange) Imbach

AO5MC Oyster mushroom (food source organism) Oyster mushroom used as a biological food source including all members
of the taxonomic group Pleurotus ostreatus (Jacq.) P. kumm. and
Pleurotus spp

AO5MD Shiitake mushroom (food source organism) Shiitake mushroom used as a biological food source including all
members of the taxonomic group Lentinula edodes (Berk.) Pegler

AO5ME Straw mushroom (food source organism) Straw mushroom used as a biological food source including all members
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of the taxonomic group Volvariella volvacea (Bull.) Singer

AO5MF

Marine algae (food source organism)

Marine algae used as a biological food source including all members of
the taxonomic group Algae

AO5MG

Green algae (food source organism)

Green algae used as a biological food source including all members of the
taxonomic group Chlorophycophyta

AO5MH

Wakame (food source organism)

Wakame used as a biological food source including all members of the
taxonomic group Undaria pinnatifida and Undaria spp and Alaria
esculenta

AO5MJ

Sea lettuce (food source organism)

Sea lettuce used as a biological food source including all members of the
taxonomic group Enteromorpha spp. and Ulva spp.

AO5MK

Red algae (food source organism)

Red algae used as a biological food source including all members of the
taxonomic group Rhodophycophyta

AO5ML

Eucheuma (food source organism)

Eucheuma used as a biological food source including all members of the
taxonomic group Eucheuma denticulatum and Kappaphycus alvaresii

AO5SMM

Irish moss (food source organism)

Irish moss used as a biological food source including all members of the
taxonomic group Chondrus spp and Chondrus crispus Stackhouse and
Mastocarpus stellatus

AO5MN

Laver (food source organism)

Laver used as a biological food source including all members of the
taxonomic group Porphyra dioica and Porphyra linearis and Porphyra
miniata and Porphyra spp. and Porphyra tenera and Porphyra umbilicalis
and Porphyra yezoensis

AO5MP

Dulse (food source organism)

Dulse used as a biological food source including all members of the
taxonomic group Palmaria palmata and Rhodymenia palmata

AO5SMQ

Brown algae (food source organism)

Brown algae used as a biological food source including all members of the
taxonomic group Phaeophyceae and Phaeophyta

AO5MR

Hijiki (food source organism)

Hijiki used as a biological food source including all members of the
taxonomic group Sargassum fusiforme (Harv.) Setch. Hizikia fusiformis
(Harvey) Okamura

AO5MS

Kelp (food source organism)

Kelp used as a biological food source including all members of the
taxonomic group Laminaria japonica and Laminaria spp and Laminariales
and Saccharina japonica and Saccharina latissima

AOSMT

Sea spaghetti (food source organism)

Sea spaghetti used as a biological food source including all members of
the taxonomic group Himanthalia elongata L.

AO5MV

Edible micro-algae (food source organism)

Edible micro-algae used as a biological food source including all members
of the taxonomic group Porphyra spp. and Chondrus crispus Stackhouse
and Kappaphycus alvarezii (Doty) Doty ex Silva and Kappaphycus cottonii

AO5MX

Aromatic herbs or flowers (food source plant)

Aromatic herbs or flowers as food source of plant origin

AOSMY

Angelica (food source plant)

Angelica as food source of plant origin including all members of the
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taxonomic group Angelica archangelica L. and Angelica sylvestris L.

AO5MZ Aniseed myrtle (food source plant) Aniseed myrtle as food source of plant origin including all members of the
taxonomic group Syzygium anisatum Craven & Biffen and Anetholea
anisata (Vickery) Wilson

AO5NA Anise (food source plant) Anise as food source of plant origin including all members of the
taxonomic group Pimpinella anisum L.

AO5NB Balm (food source plant) Balm as food source of plant origin including all members of the taxonomic
group Melissa officinalis L.

AO5NC Basil (common or sweet) (food source plant) Basil (common or sweet) as food source of plant origin including all
members of the taxonomic group Ocimum basilicum L.

AO5ND Basil bush (food source plant) Basil Bush as food source of plant origin including all members of the
taxonomic group Ocimum minimum

AO5NE Bay (food source plant) Bay as food source of plant origin including all members of the taxonomic
group Laurus nobilis L.

AO5NF Borage (food source plant) Borage as food source of plant origin including all members of the
taxonomic group Borago officinalis L.

AO5NG Burnet (food source plant) Burnet as food source of plant origin including all members of the
taxonomic group Sanguisorba officinalis L.

AO5NH Chervil (food source plant) Chervil as food source of plant origin including all members of the
taxonomic group Anthriscus cerefolium (L.) Hoffmann and Chearophylium
bulbosum L.

AO5NJ Chives (food source plant) Chives as food source of plant origin including all members of the
taxonomic group Allium schoenoprasum L

AO5NK Garlic chives (food source plant) Garlic chives as food source of plant origin including all members of the
taxonomic group Allium tuberosum Rottler ex Spreng.

AO5NL Cilantro (food source plant) Cilantro as food source of plant origin including all members of the
taxonomic group Coriandrum odoratum Lour. and Coriandrum sativum L.

AO5NM Curry (food source plant) Curry as food source of plant origin including all members of the
taxonomic group Bergera koenigii L.

AO5NN Dill (food source plant) Dill as food source of plant origin including all members of the taxonomic
group Anethum graveolens L. and Benth & Hook f. and Peucedanum
graveolens (L.) C.B.Clarke

AO5NP Epazote (food source plant) Epazote as food source of plant origin including all members of the
taxonomic group Chenopodium ambrosioides L. and Dysphania
ambrosioides (L.) Mosyakin & Clemants

AO5NQ Evening primrose (food source plant) Evening primrose as food source of plant origin including all members of
the taxonomic group Oenothera biennis L.

AO5LG Fennel (food source plant) Fennel as food source of plant origin including all members of the
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taxonomic group Anethum foeniculum and Foeniculum vulgare P. Mill. and
Foeniculum officinale All. and Anethum foeniculum L

AO5NR

Florence fennel (food source plant)

Florence Fennel as food source of plant origin including all members of
the taxonomic group Foeniculum vulgare subsp. vulgare var. azoricum

AO5NS

Hyssop (food source plant)

Hyssop as food source of plant origin including all members of the
taxonomic group Hyssopus officinalis L.

AOSNT

Kaffir lime (food source plant)

Kaffir lime as food source of plant origin including all members of the
taxonomic group Citrus hystrix DC.

AOSNV

Lavender (food source plant)

Lavender as food source of plant origin including all members of the
taxonomic group Lavendula angustifolia P. Mill. and Lavandula L.

AO5NX

Lemon grass (food source plant)

Lemon grass as food source of plant origin including all members of the
taxonomic group Cymbopogon citratus (DC.) Stapf

AOSNY

Lemon myrtle (food source plant)

Lemon myrtle as food source of plant origin including all members of the
taxonomic group Backhousia citriodora F. Muell

AO5NZ

Lovage (food source plant)

Lovage as food source of plant origin including all members of the
taxonomic group Levisticum officinale Koch

AO5PA

Marigold (food source plant)

Marigold as food source of plant origin including all members of the
taxonomic group Calendula officinalis L.

AO5PB

Marjoram (food source plant)

Marjoram as food source of plant origin including all members of the
taxonomic group Origanum heracleoticum and Origanum majorana L. and
Origanum onites L. and Origanum vulgare L. and Origanum vulgare onites
L. and Origanum vulgare ssp. viridulum Nyman an0J

AO5PC

Melilot (food source plant)

Melilot as food source of plant origin including all members of the
taxonomic group Melilotus officinalis (L.) Pall

AO5PD

Mints (food source plant)

Mints as food source of plant origin including all members of the
taxonomic group Mentha spp.L.

AO5PE

Pennyroyal (food source plant)

Pennyroyal as food source of plant origin including all members of the
taxonomic group Mentha pulegium L.

AO5PF

Peppermint (food source plant)

Peppermint as food source of plant origin including all members of the
taxonomic group Mentha xpiperita L.

AO5PG

Spearmint (food source plant)

Spearmint as food source of plant origin including all members of the
taxonomic group Mentha spicata L.

AO5PH

Nasturtium, garden (food source plant)

Nasturtium, Garden as food source of plant origin including all members of
the taxonomic group Tropaeolum majus L. and Tropaeolum minus L.

AO5PJ

Rosemary (food source plant)

Rosemary as food source of plant origin including all members of the
taxonomic group Rosmarinus spp.L. and Rosmarinus officinalis L.

AO5PK

Rue (food source plant)

Rue as food source of plant origin including all members of the taxonomic
group Ruta graveolens L.
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AO5PL Sage (food source plant) Sage as food source of plant origin including all members of the
taxonomic group Salvia spp. and Salvia triloba L. and Salvia officinalis L.
and Salvia sclarea L.

AO5PM Sassafras (food source plant) Sassafras as food source of plant origin including all members of the
taxonomic group Sassafras albidum (Nutt.) Nees

AO5PN Savory (food source plant) Savory as food source of plant origin including all members of the
taxonomic group Satureja hortensis L. and Satureja montana L.

AO5PP Rumex (food source plant) Rumex as food source of plant origin

AO05PQ Common sorrel (food source plant) Common sorrel as food source of plant origin including all members of the
taxonomic group Rumex acetosa L.

AO5PR Patience dock (food source plant) Patience Dock as food source of plant origin including all members of the
taxonomic group Rumex patientia L.

AO5PS Wrinkled dock (food source plant) Wrinkled dock as food source of plant origin including all members of the
taxonomic group Rumex rugosus Campd.

AO5SPT French sorrel (food source plant) French sorrel as food source of plant origin including all members of the
taxonomic group Rumex scutatus L.

AOQ5PV Sweet cicely (food source plant) Sweet cicely as food source of plant origin including all members of the
taxonomic group Myrrhis odorata (L.) Scop.

AO05PX Tansy (food source plant) Tansy as food source of plant origin including all members of the
taxonomic group Tanacetum balsamita L. and Tanacetum vulgare L.

AO5PY Tarragon (food source plant) Tarragon as food source of plant origin including all members of the
taxonomic group Artemisia dracunculus L.

AO5PZ Thyme (food source plant) Thyme as food source of plant origin including all members of the
taxonomic group Thymus hybrids and Thymus vulgaris L. and
Thymus serpyllum L.

AO5QA Common thyme (food source plant) Common thyme as food source of plant origin including all members of the
taxonomic group Thymus vulgaris L.

A05QB Wild thyme (food source plant) Wild Thyme as food source of plant origin including all members of the
taxonomic group Thymus serpyllum L.

A05QC Vietnamese mint (food source plant) Viethamese mint as food source of plant origin including all members of
the taxonomic group Persicaria odorata (Lour.) Sojak and Polygonum
odoratum

A05QD White ginger (food source plant) White ginger as food source of plant origin including all members of the
taxonomic group Hedychium coronarium J. Konig

AO5QE Wintergreen (food source plant) Wintergreen as food source of plant origin including all members of the
taxonomic group Gaultheria procumbens L.

AO5QF Woodruff (food source plant) Woodruff as food source of plant origin including all members of the
taxonomic group Asperula odorata L. and Galium odoratum L. (Scop.)
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A05QG Wormwoods (food source plant) Wormwoods as food source of plant origin including all members of the
taxonomic group Artemisia abrotanum L. and Artemisia absinthium L. and
Artemisia vulgaris L. and Humulus lupulus L.

AO5QH Hops (food source plant) Hops as food source of plant origin

A05QJ Sugar plants (food source plant) Sugar plants as food source of plant origin

AO050QK Sugar beet (food source plant) Sugar beet as food source of plant origin including all members of the
taxonomic group Beta vulgaris L. subsp. vulgaris and Beta vulgaris var.
altissima and Beta vulgaris var. crassa

AO05QL Sugar cane (food source plant) Sugar cane as food source of plant origin including all members of the
taxonomic group Saccharum hybrid cultivar and Saccharum officinarum L.

AO5QM Sorghum, sweet (food source plant) Sorghum, Sweet as food source of plant origin including all members of
the taxonomic group Sorghum bicolor (L.) Moensch subsp. bicolor and
Sorghum bicolor other cultivar

AO50N Chicory roots (food source plant) Chicory roots as food source of plant origin including all members of the
taxonomic group Cichorium intybus var. sativum L.

AO05QP Tree nuts (food source plant) Tree nuts as food source of plant origin

A05QQ Other tree nuts (food source plant) Other tree nuts as food source of plant origin

AO50QR Cashew nut (food source plant) Cashew nut as food source of plant origin including all members of the
taxonomic group Anacardium occidentale L.

A05QS Almonds (food source plant) Almonds as food source of plant origin including all members of the
taxonomic group Prunus dulcis variants

AO05QT Almonds bitter (food source plant) Almonds bitter as food source of plant origin including all members of the
taxonomic group Prunus dulcis (Mill.) D.A. Webb. var. amara

A05QV Almonds sweet (food source plant) Almonds sweet as food source of plant origin including all members of the
taxonomic group Prunus dulcis (Mill.) D.A. Webb.

A050QX Beech nuts (food source plant) Beech nuts as food source of plant origin including all members of the
taxonomic group Fagus sylvatica L and F. grandifolia Ehrh.

A05QY Brazil nut (food source plant) Brazil nut as food source of plant origin including all members of the
taxonomic group Bertholletia excelsa Humb. & Bonpl.

A05QZ Paradise nut (food source plant) Paradise nut as food source of plant origin including all members of the
taxonomic group Lecythis species

AO5RA Butter nut (food source plant) Butter nut as food source of plant origin including all members of the
taxonomic group Juglans cinerea L. and Cucurbita moschata var.
butternut

AO5RB Chestnuts (food source plant) Chestnuts as food source of plant origin including all members of the
taxonomic group Castanea spp. and Castanea vulgaris

AO5RC Coconut (food source plant) Coconut as food source of plant origin including all members of the
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taxonomic group Cocos nucifera L.

AO5RD Hazelnuts (food source plant) Hazelnuts as food source of plant origin including all members of the
taxonomic group Corylus avellana L. and Corylus maxima

AO5RE Hickory nuts (food source plant) Hickory nuts as food source of plant origin including all members of the
taxonomic group Carya spp.

AO5RF Japanese horse-chestnut (food source plant) Japanese horse-chestnut as food source of plant origin including all
members of the taxonomic group Aesculus turbinata Blume and Castanea
crenata

AO5RG Java almond (food source plant) Java almond as food source of plant origin including all members of the
taxonomic group Canarium indicum L.

AO5RH Macadamia nuts (food source plant) Macadamia nuts as food source of plant origin including all members of
the taxonomic group Macadamia integrifolia Maiden & Betche. and
Macadamia tetraphylla L.A.S. Johnson and Macadamia ternifolia F. Muell.

AO5RJ Pachira nut (food source plant) Pachira nut as food source of plant origin including all members of the
taxonomic group Pachira aquatica Aubl.

AO5RK Pecan (food source plant) Pecan as food source of plant origin including all members of the
taxonomic group Carya illinoinensis (wangenh.) K. Koch and Carya pecan

AO5RL Pine (food source plant) Pine as food source of plant origin including all members of the taxonomic
group Pinaceae and Pinus pinea L. and Pinus koraiensis Siebold and
Pinus edulis

AO5RM Pili nuts (food source plant) Pili nuts as food source of plant origin including all members of the
taxonomic group Canarium ovatum Engl.

AO5RN Pistachio nut (food source plant) Pistachio nut as food source of plant origin including all members of the
taxonomic group Pistacia vera L. and Pistacia spp. L.

AO5RP Tropical almond (food source plant) Tropical almond as food source of plant origin including all members of the
taxonomic group Terminalia catappa L.

AO5RQ Walnuts (food source plant) Walnuts as food source of plant origin including all members of the
taxonomic group Juglans regia L. and Juglans californica and Juglans
spp.

AO5RR Oilseeds and oilfruits (food source plant) Oilseeds and oilfruits as food source of plant origin

AO5RS Oilseeds (food source plant) Oilseeds as food source of plant origin

AO5RT Peanuts (food source plant) Peanuts as food source of plant origin including all members of the
taxonomic group Arachis hypogaea L.

AO5RV Linseed (food source plant) Linseed as food source of plant origin including all members of the
taxonomic group Linum usitatissimum L.

AO5RX Poppy (food source plant) Poppy as food source of plant origin including all members of the
taxonomic group Papaver somniferum L.
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AO5SRY

Sesame (food source plant)

Sesame as food source of plant origin including all members of the
taxonomic group Sesamum indicum L. and Sesamum orientale L.

AO5RZ

Sunflower (food source plant)

Sunflower as food source of plant origin including all members of the
taxonomic group Helianthus annuus L.

AO5SA

Rape (food source plant)

Rape as food source of plant origin including all members of the
taxonomic group Brassica napus L. and Brassica napus L. emend. Metzg.
var. napus

AO5FC

Turnip rape (food source plant)

Turnip rape as food source of plant origin including all members of the
taxonomic group Brassica rapa L. subsp. rapa and Brassica rapa subsp.
oleifera (DC.) Metz

AO5SB

Mustard seed group (food source plant)

Mustard seed group as food source of plant origin including all members
of the taxonomic group Brassica spp. and Sinapis spp.

AO05SC

Mustard seed, indian (food source plant)

Mustard seed, Indian as food source of plant origin including all members
of the taxonomic group Brassica juncea (L.) Czern.&Coss.

AO5SD

Mustard seed (food source plant)

Mustard seed as food source of plant origin including all members of the
taxonomic group Brassica nigra L. and Sinapis alba L.

AO5SE

Mustard seed, field (food source plant)

Mustard seed, Field as food source of plant origin including all members of
the taxonomic group Brassica campestris L.

AO5SF

Cotton seed (food source plant)

Cotton seed as food source of plant origin including all members of the
taxonomic group Gossypium spp. and Gossypium hirsutum and
Gossypium herbaceum

AO05SG

Safflower (food source plant)

Safflower as food source of plant origin including all members of the
taxonomic group Carthamus tinctorius L.

AO5SH

Ben moringa (food source plant)

Ben Moringa as food source of plant origin including all members of the
taxonomic group Moringa oleifera Lam.

A05SJ

Niger (food source plant)

Niger as food source of plant origin including all members of the
taxonomic group Guizotia abyssinica (L.) Cass. and Guizotia oleifera DC.

AO5SK

Tucum (food source plant)

Tucum as food source of plant origin including all members of the
taxonomic group Astrocaryum vulgare Mart. and Bactris setosa Mart.?

AO5SL

Camelina (food source plant)

Camelina as food source of plant origin including all members of the
taxonomic group Camelina alyssum and Camelina microcarpa and
Camelina rumelica and Camelina sativa

AO5SM

Hempseed (food source plant)

Hempseed as food source of plant origin including all members of the
taxonomic group Cannabis sativa L. subs.sativa

AO5SN

Castor bean (food source plant)

Castor bean as food source of plant origin including all members of the
taxonomic group Ricinus communis L.

AO5SP

Sheanuts (food source plant)

Sheanuts as food source of plant origin including all members of the
taxonomic group Vitellaria paradoxa C.G. Geartn. and syn:
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Butyrospermum paradoxum (C.F. Geartn.) Hepper subsp. parkii (G. Don)
Hepper

A05SQ Oilfruits (food source plant) QOilfruits as food source of plant origin

AO5SR Olive for oil production (food source plant) Olive for oil production as food source of plant origin including all
members of the taxonomic group Olea europaea L.

A05SS Kapok (food source plant) Kapok as food source of plant origin including all members of the
taxonomic group Ceiba pentandra (L.) Gaertn.

AO5LJ Palm (food source plant) Palm as food source of plant origin including all members of the taxonomic
group Euterpe oleracea Mart. and Elaeis guineensis Jacq

AO5ST Spices (food source plant) Spices as food source of plant origin

AO05SV Spice seeds (food source plant) Spice seeds as food source of plant origin

A05SX Ajowan (food source plant) Ajowan as food source of plant origin including all members of the
taxonomic group Trachyspermum ammi (L.) Sprague ex Turrill and Syn:
Trachyspermum copticum (L.) Link

A05SY Annatto (food source plant) Annatto as food source of plant origin including all members of the
taxonomic group Bixa orellana L.

A05SZ Black caraway (food source plant) Black caraway as food source of plant origin including all members of the
taxonomic group Nigella sativa L.

AO5TA Brasilian peppertree (food source plant) Brasilian peppertree as food source of plant origin including all members
of the taxonomic group Schinus terebinthifolius Raddi and Schinus
terebinthifolia Raddi

AO5TB Caraway (food source plant) Caraway as food source of plant origin including all members of the
taxonomic group Carum carvi L.

AO5TC Cardamom (food source plant) Cardamom as food source of plant origin including all members of the
taxonomic group Elettaria cardamomum (L.) Maton and syn: Amomum
cardamomum L.

AO5LE Celery (food source plant) Celery as food source of plant origin including all members of the
taxonomic group Apium graveolens L. var. dulce (Mill.) Pers. and Apium
graveolens L. var. secalinum Alef and Apium graveolens L

AO5TD Coriander (food source plant) Coriander as food source of plant origin including all members of the
taxonomic group Coriandrum sativum L.

AO5TE Cumin (food source plant) Cumin as food source of plant origin including all members of the
taxonomic group Cuminum cyminum L.

AO5TF Fenugreek (food source plant) Fenugreek as food source of plant origin including all members of the
taxonomic group Trigonella foenum-graecum L.

AO5TG Nutmeg (food source plant) Nutmeg as food source of plant origin including all members of the
taxonomic group Myristica fragrans Houtt.
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AO5TH Wattle (food source plant) Wattle as food source of plant origin including all members of the
taxonomic group Acacia victoriae Bent. and Acacia spp

AO05TJ Spice fruits and berries (food source plant) Spice fruits and berries as food source of plant origin

AO5TK Allspice (food source plant) Allspice as food source of plant origin including all members of the
taxonomic group Pimenta dioica (L.) Merril

AO5TL Sichuan (food source plant) Sichuan as food source of plant origin including all members of the
taxonomic group Zanthoxylum bungeanum Maxim and Z. schinifolium
Siebold& Zucc. and Zanthoxylum piperitum (L.) DC. and Z. simulans
Hance

AO5TM Candle nut (food source plant) Candle nut as food source of plant origin including all members of the
taxonomic group Aleurites moluccana L. Willd.

AO5TN Chili pepper (food source plant) Chili pepper as food source of plant origin including all members of the
taxonomic group Capsicum spp. and Capsicum frutescens and Capsicum
anuum

AO5TP Paprika powder (food source plant) Paprika powder as food source of plant origin

AO05TQ Grains of paradise (food source plant) Grains of paradise as food source of plant origin including all members of
the taxonomic group Aframonum melegueta (Rosc.) K Schum

AO5TR Juniper, berry (food source plant) Juniper, berry as food source of plant origin including all members of the
taxonomic group Juniperis communis L.

AO5TS Peppercorns (food source plant) Peppercorns as food source of plant origin including all members of the
taxonomic group Piper spp

AOSTT Black pepper (food source plant) Black pepper as food source of plant origin including all members of the
taxonomic group Piper nigrum L.

AO5TV Pink pepper (food source plant) Pink pepper as food source of plant origin including all members of the
taxonomic group Schinus molle L. and Schinus terebinthifolius Raddi,
1820

AO5TX Pepper, long (food source plant) Pepper, Long as food source of plant origin including all members of the
taxonomic group Piper longum L.

AO5TY West african pepper (food source plant) West African Pepper as food source of plant origin including all members
of the taxonomic group Piper guineense Thonn.

A05TZ Cubeb (food source plant) Cubeb as food source of plant origin including all members of the
taxonomic group Piper cubeba L. f.

AO5VA Star anise (food source plant) Star anise as food source of plant origin including all members of the
taxonomic group lllicium verum Hook.f.

AO5VB Vanilla (food source plant) Vanilla as food source of plant origin including all members of the
taxonomic group Vanilla planifolia Andrews

AO05VC Spices bark (food source plant) Spices bark as food source of plant origin
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AO05VD Cinnamon (food source plant) Cinnamon as food source of plant origin including all members of the
taxonomic group Cinnamomum verum J.Presl. and syn: Cinnamomum
zeylanicum Blume

AO5VE Spices roots or rhizome (food source plant) Spices roots or rhizome as food source of plant origin

AO5VF Asafetida (food source plant) Asafetida as food source of plant origin including all members of the
taxonomic group Ferula foetida (Bunge) Regel and Ferula assa-foetida L.

AO5VG Calamus (food source plant) Calamus as food source of plant origin including all members of the
taxonomic group Acorus calamus L.

AO5VH Elecampane (food source plant) Elecampane as food source of plant origin including all members of the
taxonomic group Inula helenium L.

AO05VJ Galangal (food source plant) Galangal as food source of plant origin including all members of the
taxonomic group Languas galanga (L.) Stunz. and Alpinia galanga Sw.
and Languas officinarum (Hance) Farwell and Kaempferia galanga L.

AO5VK Ginger (food source plant) Ginger as food source of plant origin including all members of the
taxonomic group Zingiber officicinale Roscoe

AO5VL Liquorice (food source plant) Liquorice as food source of plant origin including all members of the
taxonomic group Glycyrrhiza glabra L.

AO5VM Turmeric (food source plant) Turmeric as food source of plant origin including all members of the
taxonomic group Curcuma longa L. and Curcuma mangga Valaton & van
Zijp

AO5VN Spices buds (food source plant) Spices buds as food source of plant origin

AO5VP Caper (food source plant) Caper as food source of plant origin including all members of the
taxonomic group Capparis spinosa L.

AO5VQ Cassia (food source plant) Cassia as food source of plant origin including all members of the
taxonomic group Cinnamomum aromaticum Nees and syn: Cinnamomum
cassia auct.

AO5VR Cloves (food source plant) Cloves as food source of plant origin including all members of the
taxonomic group Syzygium aromaticum (L.). Merr. & Perr and syn:
Eugenia caryophyllata and Caryophyllus aromaticus L.

AO5VS Spices flower stigma (food source plant) Spices flower stigma as food source of plant origin

AO5VT Saffron (food source plant) Saffron as food source of plant origin including all members of the
taxonomic group Crocus sativus L.

AO5VV Fruit, citrus (food source plant) Fruit, citrus as food source of plant origin

AO05VX Lemons (food source plant) Lemons as food source of plant origin

AO5VY Lemon (food source plant) Lemon as food source of plant origin including all members of the
taxonomic group Citrus limon Burm. F.

A05VZ Citron (food source plant) Citron as food source of plant origin including all members of the
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taxonomic group Citrus medica L.

AO5XA Lime (food source plant) Lime as food source of plant origin including all members of the taxonomic
group Citrus aurantifolia Swingle and Citrus medica var. acida

AO05XB Mandarins (including mandarin-like hybrids) (food source plant)|Mandarins (including Mandarin-like hybrids) as food source of plant origin

AO05XC Calamondin (food source plant) Calamondin as food source of plant origin including all members of the
taxonomic group Citrus microcarpa and C. mitis Blanco

AO05XD Mandarin (food source plant) Mandarin as food source of plant origin including all members of the
taxonomic group Citrus reticulata Blanco

AO5XE Clementine (food source plant) Clementine as food source of plant origin including all members of the
taxonomic group Citrus reticulata Blanco var clementine

AO5XF King mandarin (food source plant) King mandarin as food source of plant origin including all members of the
taxonomic group C. reticulata x C. sinensis and Citrus nobilis Lour.

AO5XG Cleopatra mandarin (food source plant) Cleopatra mandarin as food source of plant origin including all members of
the taxonomic group Citrus reshni Hort. Ex Tan.

AO05XH Dancy (food source plant) Dancy as food source of plant origin including all members of the
taxonomic group Citrus tangerina Hort.

A05XJ Mediterranean mandarin (food source plant) Mediterranean mandarin as food source of plant origin including all
members of the taxonomic group Citrus deliciosa Ten

AO05XK Satsuma (food source plant) Satsuma as food source of plant origin including all members of the
taxonomic group Citrus unshiu Marcow.

AO5XL Tangelo small and medium variants (food source plant) Tangelo small and medium variants as food source of plant origin
including all members of the taxonomic group Citrus x tangelo J.W.
Ingram & H.E. Moore small vairants

AO5XM Tangors (food source plant) Tangors as food source of plant origin including all members of the
taxonomic group Citrus nobilis Lour.

AO5XN Tankan mandarin (food source plant) Tankan mandarin as food source of plant origin including all members of
the taxonomic group Citrus reticulata Blanco tankan Hyata

AO5XP Oranges, sweet, sour (including orange-like hybrids) (food Oranges, Sweet, Sour (including Orange-like hybrids) as food source of

source plant) plant origin

AO05XQ Chironja (food source plant) Chironja as food source of plant origin including all members of the
taxonomic group Citrus sinensis x Citrus paradisi

AO5XR Orange, sweet (food source plant) Orange, Sweet as food source of plant origin including all members of the
taxonomic group Citrus sinensis Osbeck

A05XS Blood orange (food source plant) Blood orange as food source of plant origin including all members of the
taxonomic group Citrus sinensis Osbeck var blood

AO5XT Orange, sour (food source plant) Orange, Sour as food source of plant origin including all members of the
taxonomic group Citrus aurantium L.

A05XV Chinotto (food source plant) Chinotto as food source of plant origin including all members of the
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taxonomic group C. aurantium L. var. myrtifolia Ker-Gawler

AO05XX Grapefruit and similar species (food source plant) Grapefruit and similar species as food source of plant origin

AO5XY Grapefruit (food source plant) Grapefruit as food source of plant origin including all members of the
taxonomic group Citrus paradisi Macf.

AO05XZ Shaddock (food source plant) Shaddock as food source of plant origin including all members of the
taxonomic group Citrus maxima (Burm. ) Merr.

AO5YA Natsudaidai (food source plant) Natsudaidai as food source of plant origin including all members of the
taxonomic group Citrus natsudaidai Hayata

AO5YB Pomelo (food source plant) Pomelo as food source of plant origin including all members of the
taxonomic group Citrus maxima (Burm. ) Merr. Var. pomelo

AO05YC Tangelo (food source plant) Tangelo as food source of plant origin including all members of the
taxonomic group Citrus x tangelo J.W. Ingram & H.E. Moore

AO05YD Tangelolo (food source plant) Tangelolo as food source of plant origin including all members of the
taxonomic group Hybrid, grapefruit x tangelo

AO5YE Ugli (food source plant) Ugli as food source of plant origin including all members of the taxonomic
group C. reticulata x Citrus paradisi

AO5YF Fruit, pome (food source plant) Fruit, pome as food source of plant origin

AO5YG Apple (food source plant) Apple as food source of plant origin including all members of the
taxonomic group Malus domestica Borkhausen

AO5YH Crab-apple (food source plant) Crab-appLe as food source of plant origin including all members of the
taxonomic group Malus spp.

A05YJ Loquat (food source plant) Loquat as food source of plant origin including all members of the
taxonomic group Eriobotrya japonica (Thunberg ex J.A. murray) Lindley

AO05YK Medlar (food source plant) Medlar as food source of plant origin including all members of the
taxonomic group Mespilus germanica L.

AO5YL Pear (food source plant) Pear as food source of plant origin including all members of the taxonomic
group Pyrus communis L.

AO5YM Pear, oriental (food source plant) Pear, Oriental as food source of plant origin including all members of the
taxonomic group Pyrus pyrifolia (Burm) nakai

AO5YN Quince (food source plant) Quince as food source of plant origin including all members of the
taxonomic group Cydonia oblonga P. Miller

AO5YP Berries and small fruit (food source plant) Berries and small fruit as food source of plant origin

AO05YQ Grapes (food source plant) Grapes as food source of plant origin including all members of the
taxonomic group Vitis vinifera L. several cultivars

AO5YR Table-grapes (food source plant) Table-grapes as food source of plant origin including all members of the
taxonomic group Vitis vinifera L.

AO5YS Wine-grapes (food source plant) Wine-grapes as food source of plant origin including all members of the
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taxonomic group Vitis vinifera L.

AOS5YT Strawberries (food source plant) Strawberries as food source of plant origin including all members of the
taxonomic group Fragaria spp.L.

AO5YV Strawberry (food source plant) Strawberry as food source of plant origin including all members of the
taxonomic group Fragaria X ananassa Duchene ex Rozier

AO05YX Strawberries, wild (food source plant) Strawberries, Wild as food source of plant origin including all members of
the taxonomic group Fragaria vesca L.

AO5YY Strawberry, musky (food source plant) Strawberry, Musky as food source of plant origin including all members of
the taxonomic group Fragaria moschata Duchene

AO05YZ Cane fruit (food source plant) Cane fruit as food source of plant origin

AO5ZA Blackberries (food source plant) Blackberries as food source of plant origin including all members of the
taxonomic group Rubus fruticosus auct. aggr. Several spp.

A05ZB Dewberries (food source plant) Dewberries as food source of plant origin including all members of the
taxonomic group Rubus cereasius L.

A05ZC Boysenberry (food source plant) Boysenberry as food source of plant origin including all members of the
taxonomic group Rubus ursinus x idaeus

A05ZD Loganberry (food source plant) Loganberry as food source of plant origin including all members of the
taxonomic group Rubus loganobaccus L.H. Bailey

A05ZE Olallie berry (food source plant) Olallie berry as food source of plant origin including all members of the
taxonomic group Rubus loganobaccus L.H. Bailey+Rubus ursinus cv.
Young

AO5ZF Youngberry (food source plant) Youngberry as food source of plant origin including all members of the
taxonomic group Rubus ursinus cv. Young

A05ZG Cloudberry (food source plant) Cloudberry as food source of plant origin including all members of the
taxonomic group Rubus chamaemorus L.

AO5ZH Raspberries and raspberry-like (food source plant) Raspberries and raspberry-like as food source of plant origin

A05Z2J Raspberries, red (food source plant) Raspberries, Red as food source of plant origin including all members of
the taxonomic group Rubus idaeus L.

A05ZK Raspberries, black (food source plant) Raspberries, Black as food source of plant origin including all members of
the taxonomic group Rubus occidentalis L.

AO05ZL Wineberry (food source plant) Wineberry as food source of plant origin including all members of the
taxonomic group Rubus phoenicolasius Maxim

A05ZM Other cane fruit (food source plant) Other Cane fruit as food source of plant origin

A05ZN Salmonberry (food source plant) Salmonberry as food source of plant origin including all members of the
taxonomic group Rubus spectabilis

A05ZP Thimbleberry (food source plant) Thimbleberry as food source of plant origin including all members of the
taxonomic group Rubus parviflorus
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A05ZQ Vaccinium berries, including bearberry (food source plant) Vaccinium berries, including Bearberry as food source of plant origin

AO05ZR Blueberries (food source plant) Blueberries as food source of plant origin

A05ZS Blueberry, highbush (food source plant) Blueberry, Highbush as food source of plant origin including all members
of the taxonomic group Vaccinium corymbosum L.

A05ZT Blueberry, lowbush (food source plant) Blueberry, Lowbush as food source of plant origin including all members
of the taxonomic group Vaccinium angustifolium Ait.

A052V Blueberry, rabbiteye (food source plant) Blueberry, Rabbiteye as food source of plant origin including all members
of the taxonomic group Vaccinium virgatum Aiton

A05ZX Huckleberries (food source plant) Huckleberries as food source of plant origin including all members of the
taxonomic group Vaccinium parvifolium L

A05ZY Cranberry (food source plant) Cranberry as food source of plant origin including all members of the
taxonomic group Vaccinium macrocarpon Aiton

A05ZZ Bearberry (food source plant) Bearberry as food source of plant origin including all members of the
taxonomic group Arctostaphylos uva-ursi (L.) Spreng.

AO060A Bilberry (food source plant) Bilberry as food source of plant origin including all members of the
taxonomic group Vaccinium myrtillus L.

A060B Bilberry, bog (food source plant) Bilberry, Bog as food source of plant origin including all members of the
taxonomic group Vaccinium uliginosum L.

A060C Bilberry, red (food source plant) Bilberry, Red as food source of plant origin including all members of the
taxonomic group Vaccinium vitis-idaea L.

A060D Cowberry (food source plant) Cowberry as food source of plant origin including all members of the
taxonomic group Vaccinium vitis-idaea L. var. vitis-idaea

AO60E Lingonberry (food source plant) Lingonberry as food source of plant origin including all members of the
taxonomic group Vaccinium vitis-idaea var. minus

AO60F Currants, black, red, white (food source plant) Currants, Black, Red, White as food source of plant origin

A060G Currant, black (food source plant) Currant, Black as food source of plant origin including all members of the
taxonomic group Ribes nigrum L.

AOQ60H Currant, red, white (food source plant) Currant, Red, White as food source of plant origin including all members
of the taxonomic group Ribes rubrum L.

A060J Gooseberry (food source plant) Gooseberry as food source of plant origin including all members of the
taxonomic group Ribes uva-crispa L.

A060K Elderberries (food source plant) Elderberries as food source of plant origin including all members of the
taxonomic group Sambucus spp.

A060L Mulberries (food source plant) Mulberries as food source of plant origin including all members of the
taxonomic group Morus spp

A060M Juneberries (food source plant) Juneberries as food source of plant origin including all members of the
taxonomic group Amelanchier spp.
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AO60N Sea buckthorn (food source plant) Sea buckthorn as food source of plant origin including all members of the
taxonomic group Hippophae rhamnoides L.

A060P Hawthorn (food source plant) Hawthorn as food source of plant origin including all members of the
taxonomic group Crataegus monogyna Jacg.

A060Q Azarole (food source plant) Azarole as food source of plant origin including all members of the
taxonomic group Crataegus azarolus L.

AO60R Crowberry (food source plant) Crowberry as food source of plant origin including all members of the
taxonomic group Empetrum L.spp.

A060S Rowan (food source plant) Rowan as food source of plant origin including all members of the
taxonomic group Sorbus spp.

A060Y Morello (food source plant) Morello as food source of plant origin including all members of the
taxonomic group Prunus cerasus L.morello cultivar

A060T Fruit, stone (food source plant) Fruit, stone as food source of plant origin

A060V Apricot (food source plant) Apricot as food source of plant origin including all members of the
taxonomic group Prunus armeniaca L.

A060X Cherries (food source plant) Cherries as food source of plant origin including all members of the
taxonomic group Prunus spp. L. subgenus cerasus

A060Z Cherry, sour (food source plant) Cherry, Sour as food source of plant origin including all members of the
taxonomic group Prunus cerasus L.

AO061A Cherry, sweet (food source plant) Cherry, Sweet as food source of plant origin including all members of the
taxonomic group Prunus avium L.

A061B Chokecherry (food source plant) Chokecherry as food source of plant origin including all members of the
taxonomic group Prunus virginiana L.

A061C Peach (food source plant) Peach as food source of plant origin including all members of the
taxonomic group Prunus persica (L.) Batsch.spp.

A061D Common peach (food source plant) Common peach as food source of plant origin including all members of the
taxonomic group Prunus persica L.

AO61E Nectarine (food source plant) Nectarine as food source of plant origin including all members of the
taxonomic group Prunus persica (L.) Batsch. var. nectarina

AO61F Plums (food source plant) Plums as food source of plant origin including all members of the
taxonomic group Prunus domestica L.

A061G Bullace (food source plant) Bullace as food source of plant origin including all members of the
taxonomic group Prunus insititia L.

AO061H Plum, mirabelle (food source plant) Plum, Mirabelle as food source of plant origin including all members of the
taxonomic group Prunus insititia L. var. syriaca

A061J Cherry plum (food source plant) Cherry plum as food source of plant origin including all members of the
taxonomic group Prunus cerasifera Ehrhart

A061K Plum, chickasaw (food source plant) Plum, Chickasaw as food source of plant origin including all members of
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the taxonomic group Prunus angustifolia Marsh.

AO61L Plum, greengage (food source plant) Plum, Greengage as food source of plant origin including all members of
the taxonomic group Prunus insititia L.var. italica

A061M Plum, japanese (food source plant) Plum, Japanese as food source of plant origin including all members of
the taxonomic group Prunus salicina Lindley

AO61N Sloe (food source plant) Sloe as food source of plant origin including all members of the taxonomic
group Prunus spinosa L.

AO61P Plum, american (food source plant) Plum, American as food source of plant origin including all members of the
taxonomic group Prunus Americana Marshall

A061Q Miscellaneous tropical and sub-tropical fruits (food source plant) [Miscellaneous tropical and sub-tropical fruits as food source of plant origin

AO61R Tropical and sub-tropical fruits - edible peel (food source plant) |Tropical and sub-tropical fruits - edible peel as food source of plant origin

A061S Ambarella (food source plant) Ambarella as food source of plant origin including all members of the
taxonomic group Spodias dulcis Sol ex Parkinson and Spodias cytherea
Sonn.

AO061T Arbutus berry (food source plant) Arbutus berry as food source of plant origin including all members of the
taxonomic group Arbutus unedo L

A061V Barbados cherry (food source plant) Barbados cherry as food source of plant origin including all members of
the taxonomic group Malpighia emarginata DC. and syn: Malpighia glabra
L.

A061X Carambola (food source plant) Carambola as food source of plant origin including all members of the
taxonomic group Averrhoa carambola L

A061Y Bilimbi (food source plant) Bilimbi as food source of plant origin including all members of the
taxonomic group Averrhoa bilimbi L.

A061Z Caranda (food source plant) Caranda as food source of plant origin including all members of the
taxonomic group Carissa carandas L.

AQ062A Carob (food source plant) Carob as food source of plant origin including all members of the
taxonomic group Ceratonia siliqua L.

A062B Chinese olive, black, white (food source plant) Chinese olive, Black, White as food source of plant origin including all
members of the taxonomic group Canarium tramdenum C.D. Dai &
Yakovlev and Canarium album (Lour.) Raeusch and Canarium pimela
Koenig; and C. nigrum Engl and Canarium album (Lour.) Tael

A062C Coco plum (food source plant) Coco plum as food source of plant origin including all members of the
taxonomic group Chrysobalanus icaco L.

A062D Date (food source plant) Date as food source of plant origin including all members of the taxonomic
group Phoenix dactylifera L.

A062E Desert date (food source plant) Desert date as food source of plant origin including all members of the
taxonomic group Balanites aegyptiacus (L.) Delile
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AOG2F

Fig (food source plant)

Fig as food source of plant origin including all members of the taxonomic
group Ficus carica L.

A062G

Grumichama (food source plant)

Grumichama as food source of plant origin including all members of the
taxonomic group Eugenia brasiliensis Lam.

AO62H

Hog plum (food source plant)

Hog plum as food source of plant origin including all members of the
taxonomic group Spondias mombin L.

A062J

Jaboticaba (food source plant)

Jaboticaba as food source of plant origin including all members of the
taxonomic group Myrciaria cauliflora O. Berg

A062K

Jujube, indian (food source plant)

Jujube, Indian as food source of plant origin including all members of the
taxonomic group Ziziphus mauritiana Lam.

AO062L

Jujube, chinese (food source plant)

Jujube, Chinese as food source of plant origin including all members of
the taxonomic group Ziziphus jujuba Mill.

A062M

Kumquat, common (food source plant)

Kumquat, common as food source of plant origin including all members of
the taxonomic group Fortunella japonica (Thunberg) Swingle and Citrus
japonica

AO62N

Kumquat, marumi (food source plant)

Kumquat, marumi as food source of plant origin including all members of
the taxonomic group Fortunella japonica (Thunberg) Swingle var round
and Citrus japonica

A062P

Natal plum (food source plant)

Natal plum as food source of plant origin including all members of the
taxonomic group Carissa macrocarpa (Eckl.) A.DC. and syn: C.
grandiflora (E.Mey) A.DC.

A062Q

Otaheite gooseberry (food source plant)

Otaheite gooseberry as food source of plant origin including all members
of the taxonomic group Phyllanthus acidus (L.) Skeels and syn:
Phyllanthus distichus (L.) Muell.-Arg.

AO62R

Aonla (food source plant)

Aonla as food source of plant origin including all members of the
taxonomic group Phyllanthus emblica L.

A062S

Persimmon, japanese (food source plant)

Persimmon, Japanese as food source of plant origin including all
members of the taxonomic group Diospyros kaki Thunb. and Diospyros
chinensis Blume

A0G2T

Persimmon, chinese (food source plant)

Persimmon, Chinese as food source of plant origin including all members
of the taxonomic group Diospyros sintenisii (Krug & Urb.)

A062V

Pomerac (food source plant)

Pomerac as food source of plant origin including all members of the
taxonomic group Syzygium malaccense (L.) Merr. et Perry and syn:
Eugenia malaccensis L.

A062X

Pomarosa (food source plant)

Pomarosa as food source of plant origin including all members of the
taxonomic group Syzygium jambos (L.) Alston and Eugenia jambos L. and
Jambos jambos and Jambosa jambos and Myrtus jambos

A0G2Y

Sea grape (food source plant)

Sea grape as food source of plant origin including all members of the
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taxonomic group Coccoloba uvifera Jacq.

A062Z

Surinam cherry (food source plant)

Surinam cherry as food source of plant origin including all members of the
taxonomic group Eugenia uniflora L.

AO63A

Tree tomatoes (food source plant)

Tree tomatoes as food source of plant origin including all members of the
taxonomic group Solanum betaceum Cav. and syn:Cyphomandra betacea
(Cav.) Sendt

A063B

Tropical and sub-tropical fruits inedible peel, small (food
source plant)

Tropical and sub-tropical fruits inedible peel, small as food source of plant
origin

A063C

Akee apple (food source plant)

Akee apple as food source of plant origin including all members of the
taxonomic group Blighia sapida K.D Koenig and Melicoccus bijugatus

A063D

Canistel (food source plant)

Canistel as food source of plant origin including all members of the
taxonomic group Pouteria campechiana (Kunth.) Baernhi and Lucuma
campechiana and Richardella campechiana and Vitellaria campechiana

AOG3E

Doum palm (food source plant)

Doum palm as food source of plant origin including all members of the
taxonomic group Hyphaene thebaica (L.) Mart.

AO63F

Jambolan (food source plant)

Jambolan as food source of plant origin including all members of the
taxonomic group Syzygium cumini (L.) Skeels and syn: Eugenia cuminii
(L.) Druce

A063G

Java apple (food source plant)

Java apple as food source of plant origin including all members of the
taxonomic group Syzygium samarangense (Bl.) Merr. & Perry and syn:
Eugenia javanica Lam.

AO063H

Kiwifruit (food source plant)

Kiwifruit as food source of plant origin including all members of the
taxonomic group Actinidia deliciosa (A. Chev.) C.F. Liang & A.R. Ferguson

A063J

Longan (food source plant)

Longan as food source of plant origin including all members of the
taxonomic group Dimocarpus longan Lour. and syn: Euphoria longana
Lam. and syn: Nephelium longana (Lam.) Camb.

A063K

Litchi (food source plant)

Litchi as food source of plant origin including all members of the
taxonomic group Litchi chinensis Sonn. and syn: Nephelium litchi Camb.

AOG3L

Mangostan (food source plant)

Mangostan as food source of plant origin including all members of the
taxonomic group Garcinia mangostana L.

A063M

Marmaladedos (food source plant)

Marmaladedos as food source of plant origin including all members of the
taxonomic group Genipa americana L

AO63N

Naranijilla (food source plant)

Naranjilla as food source of plant origin including all members of the
taxonomic group Solanum quitoense Lam.

AOG3P

Passion fruit (food source plant)

Passion fruit as food source of plant origin including all members of the
taxonomic group Passiflora edulis Sims

A063Q

Persimmon, american (food source plant)

Persimmon, American as food source of plant origin including all members
of the taxonomic group Diospyros virginiana L.

Supporting publications 2011:215

201




~ efsam

European Food Safety Authority

FoodEX 2 revision 1

AO063R Sapote, black (food source plant) Sapote, Black as food source of plant origin including all members of the
taxonomic group Diospyros digyna Jacq. and Diospyros ebenaster Retz.

A063S Sapote, green (food source plant) Sapote, Green as food source of plant origin including all members of the
taxonomic group Pouteria viridis (Pittier) Cronquist

A063T Sapote, mammey (food source plant) Sapote, Mammey as food source of plant origin including all members of
the taxonomic group Pouteria sapota (Jacq.) H.E. Moore & Stearn. and
syn: Calocarpum sapota (Jacq.) Merr.

A063V Sapote, white (food source plant) Sapote, White as food source of plant origin including all members of the
taxonomic group Casimiroa edulis La Llave & Lex

A063X Prickly pear (food source plant) Prickly pear as food source of plant origin including all members of the
taxonomic group Opuntia ficus-indica (L.) P. Miller

A063Y Pulasan (food source plant) Pulasan as food source of plant origin including all members of the
taxonomic group Nephelium ramboutan-ake (Labill) Leenh.

A063Z Rambutan (food source plant) Rambutan as food source of plant origin including all members of the
taxonomic group Nephelium lappaceum L.

AO064A Sapodilla (food source plant) Sapodilla as food source of plant origin including all members of the
taxonomic group Manilkara zapota (L.) P. Royen

A064B Santol (food source plant) Santol as food source of plant origin including all members of the
taxonomic group Sandoricum koetjape (Burm.F.) Merr.

A064C Spanish lime or genip (food source plant) Spanish lime or genip as food source of plant origin including all members
of the taxonomic group Melicoccus bijugatus Jacq.

A064D Star apple (food source plant) Star apple as food source of plant origin including all members of the
taxonomic group Chrysophyllum cainito L.

AOB4E Tamarind (food source plant) Tamarind as food source of plant origin including all members of the
taxonomic group Tamarindus indica L.

A064F Tonka bean (food source plant) Tonka bean as food source of plant origin including all members of the
taxonomic group Dipteryx odorata (Aubl.) Willd and syn: Coumarouna
odorata

A064G Elephant apple (food source plant) Elephant apple as food source of plant origin including all members of the
taxonomic group Limonia acidissima L. and Ferronia limonia (L.) Swingle

AO064H Tropical tropical and sub-tropical fruits inedible peel, large Tropical tropical and sub-tropical fruits inedible peel, large as food source

(food source plant) of plant origin

A064J Avocado (food source plant) Avocado as food source of plant origin including all members of the
taxonomic group Persea americana Mill.

A064K Babaco (food source plant) Babaco as food source of plant origin including all members of the
taxonomic group Vasconcellea x heilbornii and Carica pentagona

A064L Banana (food source plant) Banana as food source of plant origin including all members of the
taxonomic group Musa spp.
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A064M Banana, dwarf (food source plant) Banana, Dwarf as food source of plant origin including all members of the
taxonomic group Musa hybrids AAA group

A064N Plantain (food source plant) Plantain as food source of plant origin including all members of the
taxonomic group Musa x paradisiaca L.

A064P Mango (food source plant) Mango as food source of plant origin including all members of the
taxonomic group Mangifera indica L.

A064Q Papaya (food source plant) Papaya as food source of plant origin including all members of the
taxonomic group Carica papaya L.

AO064R Pomegranate (food source plant) Pomegranate as food source of plant origin including all members of the
taxonomic group Punica granatum L.

A064S Cherimoya (food source plant) Cherimoya as food source of plant origin including all members of the
taxonomic group Annona cherimola Mill.

A064T Custard apple (food source plant) Custard apple as food source of plant origin including all members of the
taxonomic group Annona reticulata L.

A064V Sugar apple (food source plant) Sugar apple as food source of plant origin including all members of the
taxonomic group Annona squamosa L.

A064X llama (food source plant) llama as food source of plant origin including all members of the
taxonomic group Annona macroprophyllata Donn. Sm. and syn: Annona
diversifolia Saff.

A064Y Guava (food source plant) Guava as food source of plant origin including all members of the
taxonomic group Psidium guajava L.

A064Z Pineapple (food source plant) Pineapple as food source of plant origin including all members of the
taxonomic group Ananas comosus (L.) Merril

AO65A Breadfruit (food source plant) Breadfruit as food source of plant origin including all members of the
taxonomic group Artocarpus altilis (Parkinson) Fosberg and syn:
Artocarpus communis J,R. et G. Forster

A065B Jackfruit (food source plant) Jackfruit as food source of plant origin including all members of the
taxonomic group Artocarpus heterophyllus Lam. and syn: Artocarpus
integrifolia auct.

A065C Durian (food source plant) Durian as food source of plant origin including all members of the
taxonomic group Durio zibethinus L.

A065D Soursop (food source plant) Soursop as food source of plant origin including all members of the
taxonomic group Annona muricata L.

AO65E Feijoa (food source plant) Feijoa as food source of plant origin including all members of the
taxonomic group Acca sellowiana (O. Berg) Burret and syn: Feijoa
sellowiana (O. Berg) O. Berg

AO65F Mammey apple (food source plant) Mammey apple as food source of plant origin including all members of the
taxonomic group Mammea americana L.
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A065G Coffee, cocoa, tea and herbal ingredients (food source plant) Coffee, cocoa, tea and herbal ingredients as food source of plant origin
AO065H Coffee ingredients (food source plant) Coffee ingredients as food source of plant origin

A065J Coffee beans (food source plant) Coffee beans as food source of plant origin including all members of the

taxonomic group Coffea L. and Coffea arabica L. and
Coffea canephora Pierre ex Froehner and Coffea liberica Bull ex Hiern.

A065K Cola nuts (food source plant) Cola nuts as food source of plant origin including all members of the
taxonomic group Cola acuminata (P.Beauv.) Schott & Endl. and Sterculia
acuminata P. Beauv.

A065L Guarana (food source plant) Guarana as food source of plant origin including all members of the
taxonomic group Paullinia cupana H.B.K. Kunth

A065M Cupuagu (food source plant) Cupuacu as food source of plant origin including all members of the
taxonomic group Theobroma grandiflorum (Wild. Ex Spreng.) K.Schum.

AO65N Tea leaves and tea ingredients (food source plant) Tea leaves and tea ingredients as food source of plant origin

A065P Tea (food source plant) Tea as food source of plant origin including all members of the taxonomic
group Camellia sinensis (L.) O.Kuntze L. and Thea sinensis L.

A065Q Herbs and vegetables for infusions (food source plant) Herbs and vegetables for infusions as food source of plant origin

AO065R Flowers for infusion (food source plant) Flowers for infusion as food source of plant origin

A065S Camonmile (food source plant) Camomile as food source of plant origin including all members of the

taxonomic group Matricaria recutitalL. and Matricaria chamomilla recutita
and Chamomilla recutita (L.) Rauschert and Chamaemelum nobile(L.) All.
and Anthemis nobilis L.

A065T Rose (food source plant) Rose as food source of plant origin including all members of the
taxonomic group Rosa L. and Rosa gallica and Rosae

A065V Jasmine flowers (food source plant) Jasmine flowers as food source of plant origin including all members of
the taxonomic group Jasminium officinale L. and Jasminum sambac L.

A065X Elderflowers (food source plant) Elderflowers as food source of plant origin including all members of the
taxonomic group Sambucus nhigra L.

A0B5Y Lime blossoms (food source plant) Lime blossoms as food source of plant origin including all members of the
taxonomic group Tilia cordata P.Mill. and Tilia platyphyllos Scop.

A065Z Leaves for infusion (food source plant) Leaves for infusion as food source of plant origin

AOG6A Maté (food source plant) Maté as food source of plant origin including all members of the taxonomic
group llex paraguariensis A.St.-Hil.

A066B Lemon verbena (food source plant) Lemon verbena as food source of plant origin including all members of the
taxonomic group Lippia citriodora (Lam.) Kunth. L.

A066C Rooibos (food source plant) Rooibos as food source of plant origin including all members of the
taxonomic group Aspalathus linearis (Burm.f.) R.Dahlgren

A066D Gingko (food source plant) Gingko as food source of plant origin including all members of the
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taxonomic group Ginkgo biloba L.

AO66E Roots for infusion (food source plant) Roots for infusion as food source of plant origin

AO66F Valerian root (food source plant) Valerian root as food source of plant origin including all members of the
taxonomic group Valeriana officinalis L.

A066G Ginseng root (food source plant) Ginseng root as food source of plant origin including all members of the
taxonomic group Panax ginseng C.A. Mey

A066H Microbiological coltures (food source organism) Microbiological cultures used as a biological food source

A066J Yeast coltures (food source organism) Yeast cultures used as a biological food source

AO066K Mould coltures (food source organism) Mould cultures used as a biological food source

A066L Bacteria coltures (food source organism) Bacteria cultures used as a biological food source

(Back to Facets Index)

7.2.

Part-nature facet

This facet describes the nature of the food item or the part of plant or animal it represents. The information brought by this facet is very often implicitly
included in the food list groups. The 251 descriptors are hierarchically structured in levels reflecting the natural relationship of terms. The list of descriptors is
not designed to systematically include all the possible parts or nature, but intends to cover all the parts of plant or animal or the different nature types of food

referred to in

the food list.

Usually, one descriptor from this facet is added to each entry. Multiple entries are allowed when using descriptors from the section “additional characteristics”

A066M Plant origin (as part-nature) Descriptors of parts or types of food typical of portions or derivatives of plants

AO66N Raw parts (as part-nature) Descriptors of parts or types of food referred to raw parts of plants

AO66P Seed (as part-nature) The ovules of a plant usually in form of small roundish bodies produced by the plant
for reproduction

A066Q Grain (as part-nature) Seeds of cereals or cereal-like plants

AOB66R Nut (as part-nature) Relatively firm, edible or oil-producing kernel of plant seeds/fruits

A066S Other seed (as part-nature) Seeds of plants not usually included among grains or nuts

AO066T Vegetative tissue / thallus (algae) (as part-nature) Vegetative body (relaively indifferentiated) of organisms like algae

A066V Aril (as part-nature) An aril (or arillus) is any specialized outgrowth from the funiculus (attachment point
of the seed) (or hilum) that covers or is attached to the seed. It is sometimes applied
to any appendage or thickening of the seed coat in flowering plants, such as the
edible parts of the mangosteen and pomegranate fruit, the mace of the nutmeg
seed, or the hairs of a cotton plant.

A066X Bark (as part-nature) Bark is the outermost layers of stems and roots of woody plants

A066Y Bean (as part-nature) Bean is a common name for large plant seeds of several genera of the family
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Fabaceae (alternately Leguminosae) used for human food or animal feed.

A066Z Bud (as part-nature) A bud is an undeveloped or embryonic shoot and normally occurs in the axil of a
leaf or at the tip of the stem. Once formed, a bud may remain for some time in a
dormant condition, or it may form a shoot immediately. Buds may be specialized to
develop flowers or short shoots, or may have the potential for general shoot
development

AO67A Bulb / clove (as part-nature) A bulb is a short stem with fleshy leaves or leaf bases. The leaves often function as
food storage organs during dormancy. Cloves are segments of multiple bulbs.

A067B Flower (as part-nature) A flower, sometimes known as a bloom or blossom, is the reproductive structure
found in flowering plants

A067C Flowering body (as part-nature) Complex reproductive plant structure including many flowers or pseudo flowers,
also in unripe or meristemic form.

A067D Fruit unspecified (as part-nature) A fruit is a structure of a plant that contains its seeds. The structure is often
developed in a way to include a relevant amount of juicy or pulpy edible part. This
term does not specify whether the fruit is considered as a whole or only as a part.

AO67E Fruit whole (as part-nature) Entire fruit as harvested, including all its edible and not edible parts

AO67F Fruit edible part (as part-nature) Only the edible part of a fruit, after discarding the non edible components

A067G Fruit peel (as part-nature) External part of a fruit usually containing the pulpy/juicy portion, considered alone,
after having been separated by its content

AO067H Fruiting body (fungi) (as part-nature) Multicellular structure on which spore-producing structures, such as basidia or asci,
are borne. The fruiting body is part of the sexual phase of a fungal life cycle, with
the rest of the life cycle being characterized by vegetative mycelial growth and
asexual spore production

A067J Leaves (loose) (as part-nature) Leaf is an above-ground plant organ specialized for photosynthesis

AO067K Compact leaves (head or heart) (as part-nature) Tight aggregation of many leaves, forming a compact form.

AO067L Pod (including immature beans) (as part-nature) Particular fruit in form of a simple carpel that usually dehisces (opens along a seam)
on two sides

A067M Roots/rhizome (as part-nature) Underground part/organ of a vascular plant

AO067N Non-starchy roots (as part-nature) Roots that are usually used as a food but not as a source of starch.

AQ67P Starchy roots (as part-nature) Roots that may be used as a source of starch because of the relevant amount of
this component

A067Q Included liquid exudate (as part-nature) Liquid produced by a plant and included in some plant tissue

AO67R Sprout (as part-nature) Germinated seeds to be eaten either raw or cooked. They are a way to have fresh
vegetables for salads, or otherwise, in any season and can be germinated at home
or produced industrially

A067S Stem / stalk (as part-nature) The above ground structures that have vascular tissue and that support leaves and
flowers
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AO067T Shoot (as part-nature) Shoots are new plant growth, they can include stems, flowering stems with flower
buds, and leaves

A067V Tuber (as part-nature) Tubers are various types of modified plant structures that are enlarged to store
nutrients

A067X Primary derivatives (as part-nature) Descriptors of parts or types of food referred to derivatives from plants or parts
thereof

A067Y Bran (as part-nature) Bran is the hard outer layer of grain and consists of combined aleurone and
pericarp. It is obtained during the milling process

A067Z Flour/meal (as part-nature) Flour is a powder which is made from grinding cereal grains, other seeds or roots. A
coarsely ground flour is also named meal.

AOB8A Germ (as part-nature) It is the embryo of the seed (usually of cereals), obtained like bran as a by-product
of milling

A068B Groats (as part-nature) Hulled and crushed grain of various kinds, chiefly oats, but also wheat, barley, and
maize

A068C Semolina (as part-nature) Product obtained from cereal grains by separation of bran and coarse milling of the
endosperm.

A068D Starch (as part-nature) Fine powder obtained from cereals by separating the amylose/amylopectin fraction
in form of fine powder. The amylose/amylopectin ratio in the starch granules is
depending on the cereal species and variety.

AOG8E Flakes (as part-nature) Cooked and rolled / dried cereal grains

AO68F Popped grains (as part-nature) Cereal grains expanded by action of heat, reaching a dry, light, fine sponge-like
structure.

A068G Rolled grains (as part-nature) Cereal (whole) grains flattened by pressing them between rolls

AO68H Processed ingredient for drink/infusion (as part- Ingredients extracted by plant sources, eventually formulated, intended to be diluted

nature) to prepare infusions or drinks.

A068J Liquid extract (as part-nature) Ingredients obtained by separating components of (plant) materials based on their
affinity with a liquid phase (extraction solvent) and presented in liquid form

A068K Powdered extract (as part-nature) Ingredients obtained by separating components of (plant) materials based on their
affinity with a liquid phase (extraction solvent) and presented in dry, powdered form
by elimination of the solvent and/or supporting on bulking ingredients (usually
carbohydrates)

A068L Paste/emulsion/mass (as part-nature) Ingredients in paste or semi-fluid form, usually including different components from
the same plant, both liguid and solid, or high viscosity liquids.

A068M Vegetable fats and oils (as part-nature) Mixtures of triglycerides (triesters of glycerol and any of several fatty acids) of plant
or animal origin. They may be solid or liquid or semiliquid at room temperature
depending on the Fatty acid composition and combination in the triglicerides.

AO68N Complex derivatives (with recipes) (as part-nature) Plant derivatives obtained by different plant ingredients combined according to
recipes. Vegetable of fruit derivatives used to reconstitute juices are also included
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here, though not having multiple ingredients, in order to keep them together with
compound products used for other (formulated) drinks

AO068P Fruit and vegetable preserves (as part-nature) Products obtained by (eventually) adding other ingredients and applying treatments
to extend the shelf-life of different plant products.

A068Q Fruit and vegetable juices and nectars (as part- All types of product related to juices and nectars, including ingredients and final

nature) products

AO068R Fruit/vegetable juice ingredient (as part-nature) Ingredients used to prepare juices and nectars. Depending on regulations, they may
contain or not multiple ingredients.

A068S Fruit/vegetable concentrate (as part-nature) Product obtained by concentrating (reducing the water content of) fruit or vegetable
liquid products (they may contain or not fibers or particles)

A068T Fruit/vegetable powder (as part-nature) Powders obtained by drying and eventually grinding fruits or vegetables or products
thereof, including juices

A068V Fruit/vegetable juice ready to drink (as part-nature) Fruit and vegetable juices as consumed, as defined in the regulations

A068X Fruit/vegetable nectar ready to drink (as part-nature) Fruit and vegetable nectars as consumed, as defined in the regulations

A068Y Hot drinks and similar (coffee, cocoa, tea and herbal |Different types of drinks traditionally intended to be consumed hot.

drinks) (as part-nature)

A068Z Infused or steam extracted drink (as part-nature) Hot drinks obtained by extraction or infusion (in hot water or steam) of different
(partly insoluble) powdered ingredients

AO069A Reconstituted hot drink (as part-nature) Hot drinks obtained by dilution in (usually) hot water of soluble powders or liquids

A069B Blended hot drink (as part-nature) Hot drinks obtained by blending different ingredients or using compound ingredients

A069C Animal origin (as part-nature) Parts or types of food obtained from animal sources

A069D Animal parts (as part-nature) Animal parts used as food

AO69E Animal unspecified (as part-nature) Named animal withouty specifying the part eaten

AOB9F Whole animal (as part-nature) Entire body of the animal without removing any part

A069G Carcase (as part-nature) The body of an animal after slaughter and dressing

AO69H Meat (as part-nature) The muscle part of an animal carcase

A069J Fat tissue (as part-nature) The fatty part of an animal caracase

A069K Mechanically separated meat (as part-nature) The product obtained by removing meat from flesh-bearing bones after boning or
from poultry carcases, using mechanical means resulting in the loss or modification
of the muscle fibre structure

A069L Offals (as part-nature) All the parts originating from an animal carcase after removing meat, fat tissue and
bones

A069M Liver (as part-nature) Internal organ present in vertebrates and some other animals,payings a major role
in metabolism and having a number of functions in the body, including glycogen
storage, decomposition of red blood cells, plasma protein synthesis, hormone
production, and detoxification

AO069N Kidney (as part-nature) Internal organ of the urinary system playing many roles in the body, but particularily
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acting as a blood filter

AO069P Lung (as part-nature) Essential sponge-like respiration organ in breathing animals

A069Q Spleen (as part-nature) Internal organ found in all vertebrate animals with important roles regarding red
blood cells and the immune system

AO69R Bladder (as part-nature) Internal organ with the task of collecting urine produced by kidneys.

A069S Intestine (as part-nature) Internal organ represented by the segment of the alimentary canal extending from
the pyloric sphincter of the stomach to the anus

A069T Pancreas (as part-nature) Internal gland organ in the digestive and endocrine system of vertebrates. It is both
an endocrine gland producing several important hormones, including insulin,
glucagon, and somatostatin, as well as a digestive organ, secreting pancreatic juice
containing digestive enzymes that assist the absorption of nutrients and the
digestion in the small intestine

A069V Testicles (as part-nature) Male gonads in animals

A069X Thymus (as part-nature) Internal organ, specialized gland of the immune system

A069Y Hepatopancreas (as part-nature) It is an organ of the digestive tract of arthropods, molluscs and fish

A069Z7 Roe (as part-nature) Roe is the ripe internal egg masses in the ovaries, or the released external egg
masses of fish and certain marine animals, such as shrimp, bivalve molluscs and
sea urchins

AOBAA Brown meat (as part-nature) It is the meat of some seafood invertebrates containing also different organs, as
distinguished from white meat, representing only the muscle part

AO6AB Tongue (as part-nature) The tongue is a muscular hydrostat on the floors of the mouths of most vertebrates
which manipulates food for mastication

AOBAC Heart (as part-nature) It is a muscular organ, central part (the pump) of the circulatory system

AOQB6AD Stomach (as part-nature) The stomach is a muscular, hollow, dilated part of the alimentary canal which
functions as an important organ of the digestive tract in some animals, including
vertebrates

AOBAE Bone marrow (as part-nature) Flexible tissue found in the interior of bones, having the role of producing new blood
cells

AOBAF Tail (as part-nature) Final section at the rear end of an animal's body, roughly corresponding to the
sacrum and coccyx in mammals, reptiles, and birds

AOBAG Wing (as part-nature) Limbs of birds with the purpose of providing the lift to fly

AO6AH Neck (as part-nature) Part of the body joining the head and the torso

AO06AJ Trotter / feet (as part-nature) Terminal portion of animal limbs which bears weight and allows locom

AO0BAK Skin (as part-nature) Skin is the soft outer covering of vertebrates

AOGAL Blood (as part-nature) Blood is a specialized bodily fluid in animals that delivers necessary substances
such as nutrients and oxygen to the cells and transports metabolic waste products
away from those same cells. It is mainly composed by blood cells suspended in
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plasma

AOBAM Brain (as part-nature) It is the center of the nervous system in all vertebrate and most invertebrate
animals, containing billions of neurons

AO6AN Processed meat products (as part-nature) Meat products (with or without other ingredients) subject to different processing in
order to change their nature and characteristics

AOBAP Preserved meat cuts (as part-nature) Muscular parts of an animal carcase processed in order to extend their shelf life

AO6AQ Preserved fat tissues (as part-nature) Fatty parts of an animal carcase processed in order to extend their shelf life

AOBAR Processed animal fat (as part-nature) Animal fat processed in order to separate it by other structural parts and purify it or
modify its properties

AOBAS Sausages (as part-nature) Sausages are food usually made from ground meat (normally pork or beef), mixed
with salt, herbs, and other spices. They are normally formed in a casing of roughly
cilindrical form

AOQBAT Fresh raw sausages (as part-nature) Sausages just mixed and prepared without any processing for preservation

AOBAV Preserved sausages (as part-nature) Sausages having been processed to allow their preservation

AO0BAX Meat specialities (as part-nature) Particular processed meat food not having the usual form of sausages

AOBAY Dairy (as part-nature) All types of food derived from milk of mammals

AQBAZ Milk (as part-nature) Milk is a white liquid produced by the mammary glands of mammals

AO6BA Cream (as part-nature) It is an increased fat derivative of milk obtained by physical separation of part of the
fat-free portion

AO6BB Whey (as part-nature) Liguid remaining after the milk has been curdled and strained during cheese
making.

A06BC Buttermilk (as part-nature) Originally, buttermilk was the liquid left behind after churning butter out of cream.
Nowadays the term covers also some skimmed cultured milk products

A06BD Refined dairy fat (as part-nature) Pure dairy fat after almost total separation of other milk components

AO6BE Butter (as part-nature) Fatty water-in-oil emulsion obtained by churning sweet or cultured cream

AO6BF Lactose (as part-nature) Disaccharide of milk

A06BG Milk protein (as part-nature) Protein separated from milk. The term usually includes caseins, with eventual co-
presence of whey proteins.

AO06BH Whey protein (as part-nature) Proteins separated by the whey portion of milk. Major components are lactoglobulin
and lactoalbumin

A06BJ Milk-based drinks (as part-nature) All drinks having milk as major ingredient

A06BK Milk based desserts (as part-nature) All desserts having milk as major ingredient

AO06BL Fresh cheese (as part-nature) Product obtained by coagulation of milk proteins and separation of whey, without
ripening

A06BM Brined cheese (as part-nature) Particular type of cheese matured in a solution of brine, usually sold in an airtight or
semi-permeable container

AO6BN Ripened cheese (as part-nature) Cheese that have been subject to more or less long ripening after being produced
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AO6BP Processed cheese (as part-nature) Cheese product obtained from cheese and other ingredients, among which
emulsifyer salts, like phosphates or citrates

A06BQ Eggs (as part-nature) Eggs are the is the zygotes, resulting from fertilization of the ovum, which are
expelled from the body and permitted to develop outside the body of oviparous
animals, like birds or reptiles. Food eggs are protected by a hard eggshell.

AO6BR Whole eggs (as part-nature) The eggs as produced by the animals, including the eggshell

AO06BS Egg mixed whole (as part-nature) The liquid content of the egg, including (without separating them) the albumen (egg
white) and the vitellus (egg yolk)

A06BT Egg yolk (as part-nature) Egg yolk is the fatty part of an egg which isa intended to feed the developing
embryo

A06BV Egg white (as part-nature) It is a liquid formed around the yolk during its passage in the oviduct. Its primary
natural purpose is to protect the egg yolk and provide additional nutrition for the
growth of the embryo, as it is rich in proteins

A06BX Hardened egg product (as part-nature) Product where the egg components have been hardened due to denaturation of
proteins by effect of heat

AO06BY Mineral, synthetic or microbiological origin (as part- Types of food products of mineral, synthetic or microbiological origin. Products with

nature) multiple components (recipes) are not included here

A06BZ Salt (as part-nature) Sodium chloride in crystal form, more or less finely ground

AO6CA Water (as part-nature) Dihydrogen monoxide, transparent liquid constituting a large proportion of the
Earths surface and of the living organisms. As food, it is usually gained from
underground water or separated from sea water

A06CB Additives, flavours, baking and processing aids (as part- |A large number of chemical substances with different complexity used to improve

nature) some characteristics of food or facilitate its processing

AO06CC Artificial sweeteners (e.g., aspartame, saccharine) Molecules providing intensive sweet sensation, used to substitute natural sugars in

(as part-nature) food formulas

A06CD Food flavours (as part-nature) Single chemicals or (prefereably) mixtures of chemicals with characteristic strong
flavouring properties, used to provide or enhance the taste of food.

AO06CE Food colour (as part-nature) Single chemicals or (prefereably) mixtures of chemicals with characteristic colour,
used to provide or enhance the colour of food.

AQ6CF Food additives (as part-nature) Different families of substances used to provide specific characteristics to food.
They are defined by regulations as substances that are not normally consumed as
food itself but are added to food intentionally for a technological purpose, such as
the preservation of food

A06CG Miscellaneous agents for food processing (as part-  |Preparations including different substances and components to be used for

nature) particular food preparation, especially in home cooking

AO6CH Processing aids (as part-nature) Processing aids are substances not consumed as food itself but used intentionally
in the processing of foods, which only remain as residues in the final food and do
not have a technological effect in the final product
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A06CJ Enzymes for food manufacture (as part-nature) Enzymes (proteins with a structure that allows catalysing specific chemical
reactions) that are added to food to perform a technological function in the
manufacture, processing, preparation, treatment, packaging, transport or storage of
food. Food enzymes are subject to approval process.

AO6CK Microorganisms for food manufacture (as part-nature)|Bacteria, yeasts or moulds approved for use in food manufacture

AO06CL Mixed origin or composite (recipe based) (as part- Types of food having a complex nature, related to multiple ingredients and specific

nature) processing

AO6CM Bread (as part-nature) All types of bread (food prepared by cooking a dough of flour and water and often
additional ingredients)

AO6CN Leavened bread (as part-nature) Breads including action of yeasts or leavening agents during processing to create a
soft structure

AO6CP Unleavened bread (as part-nature) Breads cooked without leavening agents (normally they are flat and compact)

A06CQ Crisp bread/crackers (as part-nature) Flat and dry type of bread or cracker

AO6CR Puffed-textured bread (as part-nature) Bread-like product obtain by aggregating puffed cereals or by extrusion cooking of a
cereal-based dough or batter

AO06CS Rusk (as part-nature) A rusk is a hard, dry biscuit or a twice-baked bread

AO06CT Bread alternative (as part-nature) Compositions used as an alternative to the use of bread

AO6CV Pasta (as part-nature) Unleavened dough obtained from kneading of cereal flour / semolina and water, to
be cooked in water

A06CX Simple pasta (as part-nature) Pasta without added components or fillings

A06CY Filled pasta (as part-nature) Pasta with added fillings or specific flavouring ingredients

A06CZ Pasta alternative (as part-nature) Pasta-like products obtained with formulations other than cereal flour /semolina and
water

AO6DA Doughs (as part-nature) Pastes obtained by kneading of formulations of flours, water and eventually other
ingredients, like fats, sugars and flavouring ingredients

A06DB Yeast leavened bread doughs (as part-nature) Unsweetened dough raised with yeast

A06DC Yeast leavened sweet doughs (as part-nature) Sweetened dough raised with yeast

A06DD Chemically leavened doughs (as part-nature) Doughs (mostly not sweetened) leavened by addition of chemical leavening agents

AO6DE Unleavened doughs (as part-nature) Doughs withou any leavening agent

AO6DF Short pastry doughs (pate brisee) (as part-nature) Sweet fatty dough particularly treated not to develop gluten, used for pies and tarts

A06DG Short sweet pastry doughs (as part-nature) Short pastry dough with higher sugar content, used for tarts or some biscuits

AO6DH Choux pastry doughs (as part-nature) Specific (partly pre-cooked) dough for the preparation of choux pastry, like eclair,
beignet and similar

A06DJ Cake pre-mixes (as part-nature) Different doughs (or batters) for sponge cakes

AO06DK Laminated dough (as part-nature) Layered, multi folded dough with fat between the layers, finally laminated into a
sheet, used to produce all types of phyllo pastry and similar
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AO06DL Miscellaneous doughs (as part-nature) All other doughs not covered by a specific descriptor

AO06DM Fine bakery (as part-nature) All products of sweet and savoury pastry

AO6DN Biscuits (as part-nature) Baked flour based sweet products of different types, usually in flat, hard forms

AO06DP Choux pastry (as part-nature) Egg based pastry with double-cooked dough forming an empty shell to be filled with
different creams or fillings

A06DQ Yeast leavened pastry (as part-nature) Pastry based on yeast leavened dough

AO6DR Shortcrust pastry (pies/tarts) (as part-nature) Pastry based on short pastry doughs

A06DS Puff pastry (as part-nature) Pastry based on many thin layers of baked cereal product, obtained from a
laminated dough

A06DT Miscellaneous pastry (as part-nature) Other types of pastry not included in specifically listed types

AO6DV Cereal-based composite (as part-nature) Composite food items where the cereal component is -or is perceived- as major
ingredient

A06DX Porridge (as part-nature) Dish made by boiling rolled, crushed or cut cereals in milk, water or both.

A06DY Cereal bars (as part-nature) Snack bars made of popped, flaked or rolled cereals, bound by honey and / or
syrups, with possible inclusions of other ingredients

A06DZ Muesli (as part-nature) Typically it is a breakfast cereal based on uncooked rolled oats, fruit and nuts. More
or less ingredients are possible, by keeping the same appearance and use

AOGEA Chips (as part-nature) Crisp snacks obtained by frying thin slices of potatoes. Products based on cereals,
but with similar appearance are also included

AO6EB Snacks other than chips (as part-nature) All dry savoury snhacks in form of curls, sticks and similar. Chips are not included.

AOBGEC Sugars and similar (as part-nature) Mono-, di- and short-chained polysaccharides in dry or syrup form. Polyols are also
included

AO6ED Monosaccharide (as part-nature) Most basic units of biological important carbohydrates

AO6GEE Disaccharide (as part-nature) Carbohydrate formed by condensation of two monosaccharides

AOGEF Honey (as part-nature) Inverted sugar syrup produced by bees using nectar from flowers

AOBEG Syrup (as part-nature) Mostly thick liquid containing sugars and water. Often a mixture of different
saccharides is included.

AO6EH Polyol (as part-nature) Alcohols containing multiple hydroxyl groups, with sweet properties.

AO6EJ Confectionery (as part-nature) All types of sugar or chocolate based sweets, usually in relatively small forms, with
hard, firm or chewy consistency. Bakery products and desserts are not included in
this type of food.

AOBEK Chocolate (as part-nature) Chocolate (solid product obtained by refining, conching and tempering mixtures of
cocoa mass, cocoa butter and eventually other ingredients) in its different types.

AO6EL Chocolate-based product (as part-nature) All types of formulated products where chocolate is a major component, like
pralines and other chocolate bonbons

AOGEM Chocolate imitate product (as part-nature) Chocolate-like products where cacao is partially or fully substituted by other
components (but still looking like chocolate
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AOGEN Soft candy (as part-nature) Soft sugar based sweets (often with milk or cream, or polysaccharides to provide a
gummy structure

AOGEP Hard candy (as part-nature) Hard candies made of cooked sugar

AOGEQ Basic sweet masses (as part-nature) Non-bakery masses for preparation or filling of sweets

AOGER Water-based desserts spoonable (as part-nature) Soft spoonable desserts (sweet liquid phases made creamy or gelled by using
polysaccharides or other thickenung / gelling agents) having water as base for the
liquid phase

AOGES Water-based ice creams (as part-nature) Frozen dessert obtained by freezing in form of very fine crystals a thick sweet
flavoured liquid based on water.

AOBGET Spreadable fat emulsions and blended fats (as part- Mixtures of fats (and eventually water in form of stable soft emulsion)

nature)

AOGEV Blended fat (as part-nature) Mixtures of fats of different type or origin

AOBEX Spreadable fat emulsion (as part-nature) Mixtures of fats and water in form of stable soft emulsion

AOGEY Alcoholic beverages (as part-nature) Beverages containing ethanol, commonly known as alcohol

AO6EZ Beer and beer-like beverage (as part-nature) Beer is one of the world's most popular alcoholic beverages, produced by the
brewing and fermentation of sugars, mainly derived from malted cereal grains, most
commonly malted barley and malted wheat

AO6FA Wine and wine-like drinks (as part-nature) Very popular beverages obtained mostly by fermentation of grape juice. In some
cases, other fruit juices are used, like apple or pear

AO6FB Dessert wines (as part-nature) Particular types of wine, often sweeter than regular wine and with higher alcohol
content, used together with desserts

AQ6FC Ligueurs (as part-nature) Alcoholic compositions including -apart from ethanol- sugar, flavourings and
eventually other ingredients

AQ6FD Unsweetened spirits (as part-nature) High alcohol drinks obtained by distillation of alcoholic liquids produced by
fermentation of fruits and other vegetable products

AO6FE Mixed alcoholic drinks (as part-nature) Drinks obtained by mixing alcoholic drinks with other beverages and eventually
flavouring ingredients

AO6FF Food products for young population (as part-nature) All types of product specifically targeted at the youngest groups of the population

AO6FG Infant and follow-on formulae (as part-nature) Formulae imitating mother milk or to help moving to a differentiated nutrition

AO6FH Infant formulae (as part-nature) Formulae imitating mother milk to integrate or substitute nursing

AO6FJ Follow-on formulae (as part-nature) Milk-like formulae designed to integrate the diet in infants of more than 6 months
adn young children

AOBFK Processed cereal-based food for infants and young |All products constituted by processed cereals and intended to provide the first

children (as part-nature) cereal source to infants after weaning
AO6FL Ready-to-eat meal for infants and young children (as |Mostly cereals, potatoes, vegetables and meat based products (creamy or with
part-nature) pieces) for the first differentiated nutrition of infants and joung children.
AO6FM Other food for infants and children (as part-nature)  |Other foods or beverages specifically formulated for infants or young children and
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not falling into the previous types
AO6FN Special food for children's growth (as part-nature) Food formulated in order to provide increased amounts of specific nutrients to
growing children (usually those older than 3 years)
AQ6FP Products for non-standard diets, food imitates and food |Types of food specifically produced for particular diets, also including dairy and
supplements or fortifying agents (as part-nature) meat imitates
AO6FQ Food for weight reduction (as part-nature) All types of food formulated in order to reduce appetite and give sense of satiety
AO6FR Food for sporting people (as part-nature) All types of food formulated in order to help sporting people in performance and
recovery
AO6FS Dietary foods for special medical purposes (as part- |All types of food not intended for healthy population but targeted at specific medical
nature) needs
AOGFT Food supplements or fortifying agents (as part-nature) |All types of substances of compositions used to supplement normal nutrition with
specific components either alone or as fortification of standard products
AO6FV Vitamin and mineral supplements (as part-nature) Vitamins and / or minerals (in particular salts), either single or in compositions
AOBFX Miscellaneous supplements or fortifying agents (as  |Different substances used as dietary supplement or fortifying agent
part-nature)
AO6FY BetE-pr)Oduced supplements or fortifying agents (as part- |Supplements or fortifying agents produced by honey bees
nature
AO6FZ Fiber supplements or fortifying agents (as part-nature) Supplements or fortifying agents containing relevant amounts of dietary fiber
AO06GA Herbal formulations and plant extracts (as part-nature) Supplements or fortifying agents produced from herbs or extracted from vegetables
A06GB Algae based supplements or fortifying agents (e.g. Supplements or fortifying agents based on or containing algae
Spirulina, chlorella) (as part-nature)
A06GC Composite dishes (as part-nature) Types of food obtained by combining different foods / food ingredients into a new,
complex food. The composition is defined by recipes
A06GD Dishes, incl. Ready to eat meals (excluding soups All types of composite dishes apart from soups and salads
and salads) (as part-nature)
AO06GE Dishes excluding pasta or rice dishes, sandwiches and  |All non-soup/salad composite dishes excluded pasta dishes, rice dishes,
pizza) (as part-nature) sandwiches, pizza, finger food and similar
AO6GF Potato based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be)
potatoes
A06GG Legumes based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be)
legumes
A06GH Meat based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be) meat
and related products
A06GJ Fish and seafood based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be) fish
and / or seafood
A06GK Vegetable based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be)
vegetables
AO06GL Egg based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be) eggs
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A06GM Mushroom based dishes (as part-nature) Composite dishes where the dominant ingredient are (or are considered to be)
mushrooms

AO06GN Sandwiches, pizza and other stuffed bread-like cereal Sandwiches, pizza and similar (all savoury products where a bread-like part is

products (as part-nature) stuffed or topped with other foods)

A06GP Sandwich and sandwich-like dishes (as part-nature) All types of sandwiches, whatever is the filling

A06GQ Pizza and pizza-like dishes (as part-nature) All types of pizza, whatever is the filling or the variation in form (small, large,
calzone etc)

AO6GR Finger food (as part-nature) All types of canapé or mini-sandwiches

A06GS Pastas and rice (or other cereal) —based dishes (as part-  |All types of composite dishes based on pasta or rice (cooked in water), with any

nature) type of savoury sauce or similar

A06GT Pasta based dishes (cooked) (as part-nature) All types of composite dishes based on pasta. Pasta may be of any sort and the
sauce or taste ingredients may be of any type

A06GV Rice based dishes (as part-nature) All types of composite food based on rice. Rice may be of any sort and the sauce or
taste ingredients may be of any type

A0BGX Soups and salads (as part-nature) All types of composite soups and salads

A0BGY Soups (as part-nature) All types of soups, generally warm food made by combining ingredients such as
meat and vegetables with stock, juice, water, or another liquid. Hot soups are
additionally characterized by boiling solid ingredients in liquids in a pot until the
flavors are extracted, forming a broth.

A06GZ Salads (as part-nature) Salads are a wide variety of dishes, including vegetable salads; salads of pasta,
legumes, eggs, or grains; mixed salads incorporating meat, poultry, or seafood; and
fruit salads.They may include a mixture of cold and hot, often including raw
vegetables or fruits. Green salads include leaf lettuce and leafy vegetables with a
sauce or dressing. Other salads are based on pasta, noodles, or gelatin. Most
salads are traditionally served cold.

AOBHA Seasoning, sauces and condiments (as part-nature) Many different types of preparations that are intended to provide taste to a food or a
composite dish

AO6HB Seasoning mixes (as part-nature) Mixes of flavouring ingredients, like salt, spices etc...

AO6HC Extracts (as part-nature) Extracts of different foods used to provide flavour and taste to other foods

AQ6HD Gravy ingredients (as part-nature) Ingredients, usually in powder form, to prepare gravy (sauce made from the juices
that run naturally from meat or vegetables during cooking, with addition of other
ingredients)

AO6HE Savoury sauces (as part-nature) All types of sauces used in savoury dishes

AO6HF Table-top condiments (as part-nature) All types of condiment sauces or ingredients usually provided separately together
with composite dishes to allow flavouring according to each individual's
preferences. Usually industrially packaged and shelf stable

AOBHG Chutneys and pickles (as part-nature) Fresh or preserved savoury preparations with vegetables, condiments, spices and
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fruits, often pickled / marinated. Many ingredients may be present, like vinegar or
sugars. They are used to provide particular flavour to meat or other dishes

AO6HH Dessert sauces (as part-nature) Sweet sauces used as topping or flavouring ingredient in sweet dishes

AO06HJ Soft drink (as part-nature) Drinks (often sweet and acidic) based on water and flavouring ingredients. They
may be carbonated or not.

AO6HK Functional drink (as part-nature) All types of soft drinks where the formulation includes "functional” ingredients, that
is ingredients having biologically relevant properties.

AOBHL Soft drink ingredient (as part-nature) All mixes and preparations used as ingredient for soft drinks

AO6HM Imitates (as part-nature) Food preparations created as imitations of common foods, like dairy products and
meat, using alternative ingredients (e.g. of plant origin instead of animal origin)

AO6HN Meat imitate (as part-nature) Formulated foods imitating the appearance and use of meat

AOBHP Dairy imitate (as part-nature) Formulated foods imitating the appearance and use of dairy products

AO6HQ Additional characteristics (as nature) A set of descriptors specifying further characteristics related to the nature of food

AO6HR Integral /not refined (as nature) Product not subject to usual refinement processes, thus keeping components that
are separated in refined products

AOBHS Sparkling (as nature) Liquid beverage containing carbon dioxide (either naturally present or added), thus
producing small bubbles at room pressure

AOBHT Weak strength (as nature) context sensitive descriptor, referring to the degree of presence of one or more
characterising components of a food (may refer to concentration of extracts, of
alcohol etc.). In this case the level is less than the average expected in absence of
information.

AO6HV Average strength (as nature) context sensitive descriptor, referring to the degree of presence of one or more
characterising components of a food (may refer to concentration of extracts, of
alcohol etc.). In this case the level is in line with the average expected in absence of
information.

AOBHX Strong (as nature) context-sensitive descriptor, referring to the degree of presence of one or more

characterising components of a food (may refer to concentration of extracts, of
alcohol etc.). In this case the level is higher than the average expected in absence
of information.

(Back to Facets Index)

7.3.

Physical-state facet

This facet describes the form (physical aspect) of the food as reported by the consumer (as estimated during interview or as registered in the diary)
(Consumption Data) or as expressed in the analysis results in the laboratory (Occurrence Data).

Only one descriptor in this facet should be chosen per food, apart from the specification “with solid particles”.

This facet should only be used in case of raw foods and ingredients (not for composite foods).
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AOBGHY Whole/natural form This term is used when the food is in its original form and has not been divided in pieces. Removing
non edible parts (like skin, core etc.) does not influence this descriptor, prodided that the whole, entire
edible part remains.

AO6HZ Primal cuts or halves or quarters A primal cut is a piece of meat initially separated from the carcass during butchering. This descriptors
covers them and also other parts resulting from first cuts of food items (like half peaches, quarter of
chicken and similar)

AOGJA Slices Cuts where one dimension is much less than the other two

A06JB Dices Cubes or similar cuts

A06JC Fragments Clearly recognisable pieces (normally referred to solid food)

A06JD Powder Solid food in form of very small particles, difficult to recognise singularly without optical instruments

AOG6JE Minced-grated Finely divided, particularly in case of food with somehow soft but firm texture.

AO06JF Paste Any moist but fairly stiff mixture, typically made from a powder and liquid

A06JG Puree Form of vegetables, fruit, meat, or fish, boiled to a pulp and passed through a sieve. In broad sense:
any smooth cream of liquidized food, esp. of fruit or vegetables

AO6JH Tablets Small, flat, or compressed piece of a solid substance, of rectangular for circular form; generally
obtained from powders compressed into a small disc or lozenge

A06JJ Capsules A small envelope (usually of gelatine) to enclose powdered or granular substances

A06JK Semisolid-semiliquid Consistence half-way between solid and liquid (e.g. custard or some very soft cheeses)

AO6JL Liquid Materials in a condition that allows molecules or particles to freely move over each other, so that it
assumes quickly the form of the recipient where it is poured. (e.g. water, oil milk...)

AO6IM With solid particles Descriptor applicable to all non-solid foods when they contain solid particles (e.g. soup with grains,

yoghurt with fruit pieces

(Back to Facets Index)

7.4.

Characterising Ingredient

This facet serves the purpose of providing information on ingredients of a composite food being important from some point of view, like allergic reactions,
hazards, but also aspect, taste...

The descriptors for this facet are taken from a selected subset of the main list (actually a relevant part of the food list). Therefore they are not reported here, to
avoid reporting twice a long table. More than one descriptor from this facet may be added to each entry.

(Back to Facets Index)
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7.5. Flavour-note facet

This facet allows providing information on flavour or taste notes, when obtained by exclusive use of chemical or extracted flavours instead of using the named
ingredient (e.g. banana flavour obtained by using commercial flavour instead of real banana). Usually, one descriptor from this facet can be added to each
entry, except the case of multiple flavouring. Additionally, the specification of “Natural flavour and essences”, “Natural-identical flavours” and “Artificial

flavours” may be reported in the facet “Characterising ingredient”, using as descriptors the corresponding elements from the food list.

A06IX Almond flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Almond flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

A0B6JIY Amarena cherry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Amarena cherry flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

A06JZ Amaretto flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Amaretto flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKA Anise flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Anise flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KB Apple flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Apple flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO0BKC Apple green flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Apple green flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOB6KD Apple red flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Apple red flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KE Apricot flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Apricot flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KF Apricot - peach flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Apricot - peach flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKG Artichoke flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Artichoke flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOB6KH Avocado flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Avocado flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO06KJ Bacon flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Bacon flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKK Balsamic vinegar flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Balsamic vinegar flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KL Banana flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Banana flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKM Barbeque flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Barbeque flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KN Barley flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Barley flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KP Basil flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Basil flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO06KQ Beef flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Beef flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKR Beef soup flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Beef soup flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.
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AOBKS Berries flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Berries flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KT Bitter flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Bitter flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKV Black tea flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Black tea flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO0B6KX Blackberry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Blackberry flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBKY Blackcurrant flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Blackcurrant flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6KZ Blood orange flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Blood orange flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LA Blue cheese flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Blue cheese flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LB Blueberry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Blueberry flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LC Bourbon flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Bourbon flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LD Boysenberry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Boysenberry flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LE Brandy flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Brandy flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LF Brandy orange flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Brandy orange flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LG Brittle flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Brittle flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LH Brown sugar flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Brown sugar flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO06LJ Bubblegum flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Bubblegum flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LK Butter flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Butter flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LL Buttermilk flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Buttermilk flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LM Butterscotch flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Butterscotch flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LN Café-au-lait flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Café-au-lait flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LP Cappuccino flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cappuccino flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

A06LQ Capsicum flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Capsicum flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LR Caramel flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Caramel flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LS Cardamom flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cardamom flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBLT Carrot flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Carrot flavour. The effect is generally intense,
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therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LV Cassis flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cassis flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO06LX Celery flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Celery flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LY Cereals flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cereals flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6LZ Cheese flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cheese flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMA Cheesecake flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cheesecake flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MB Cherry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cherry flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMC Chestnut flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chestnut flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MD Chilli flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chilli flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6ME Chives flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chives flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MF Chocolate flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chocolate flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMG Chocolate dark flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chocolate dark flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MH Chocolate milk flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Chocolate milk flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MJ Cinnamon flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cinnamon flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMK Citron flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Citron flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6ML Citrus flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Citrus flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MM Coconut flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Coconut flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MN Coffee flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Coffee flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MP Cola flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cola flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MQ Cookies and cream flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cookies and cream flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOB6MR Coriander flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Coriander flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MS Corn flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Corn flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6B6MT Crab flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Crab flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMV Cranberry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cranberry flavour. The effect is generally intense,

therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.
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AO06MX Cream flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cream flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AOBMY Cream brulee flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cream brulee flavour. The effect is generally
intense, therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6MZ Cucumber flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cucumber flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6NA Cumin flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Cumin flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6NB Currant flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Currant flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6NC Curry flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Curry flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6ND Egg yolk flavour Mixture of chemicals and/or extracts formulated in such a way to reproduce the original Egg yolk flavour. The effect is generally intense,
therefore small amounts are able to provide a well recognisable smell and taste to the food to which it is added.

AO6NE Eggnog flavour Mixture of chemicals