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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese companies to
better understand the Asia Pacific regulatory environment and importation compliance

requirements especially China Chemical, Cosmetic, Food and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy between the

English and Chinese versions the original Chinese version shall prevail.
Nondisclosure:
You may not disclose this document to anyone else without the written permission of

ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact us at

food@chemlinked.com
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1. Cereals and products derived thereof

Serial Requireme
number Name of raw e o nts of
. Description of characteristics
of raw material mandatory
material labeling
1.1 Barley and products derived thereof
Including Hordeum vulgare L. and Hordeum
1.1.1 Barley vulgare var. nudum seed. It can be rumen
protected
One of by-products from barley obtained through | Starch
- the powder manufacturing technology. It consists | Crude
1.1.2 Barley middlings .
of aleurone layer, endosperm and a small amount | protein
of fine bran. Crude fibre
113 Barley protein By-product from barley obtained after starch and | Crude
" powder bran separation. It consists principally of protein. | protein
Powdery product from barley obtained through
: ; Starch
powder manufacturing technology. It consists
1.1.4 Barley flour Ny : Crude
principally of barley flour and contains a small :
) protein
amount of fine wheat bran and embryo.
Product obtained from barley through
115 Barley slurry concentrating and drying the liquid by-products | Crude
" flour resulting from extracting protein and starch | protein
through wet process.
The fragments of the outer skins from barley
1.1.6 Barley bran separated during the miling and powder | Crude fibre
manufacturing process.
117 Barley hull The hull of barley removed by the dehulling Crude fibre
process.
. Crude
118 Barley sugar By-product from the production of starch sugar protein
" residue from barley. :
Moisture
Fibre extracted from barley seed, or fibrous
1.1.9 Barley fibre products extracted in the process of barley starch | Crude fibre

manufacture.
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Serial Requireme
number Name of raw e o nts of
. Description of characteristics
of raw material mandatory
material labeling
Barley fibrous By-product of barley starch processing. It
1.1.10 residue [Barley consists principally of cellulose and contains a | Crude fibre
bran] small part of endosperm.
Crude
1.1.11 Barley mailt Product from barley after germination. protein
Crude fibre
B . . Crude
1112 arley malt Produc':t'from barley malt obtained through drying protein
powder and milling. Crude fibre
By-product from malting barley and barley malt| Crude
Barley malt ) o ) ;
1.1.13 rootlets cleaning, consisting of rootlets, barley fines, | protein
husks and small broken barley malt. Crude fibre
Product from barley obtained through moderate Starch
1.1.14 Barley, roasted X Crude
roasting process. .
protein
Spouting barle Products obtained after drying the by-products of | Crude
1.1.15 brr;n 9 y barley production starch and embryo, which was | protein
sprayed by the barley soaking liquid. Crude fibre
Product from barley obtained through puffing Starch;
! Starch
1.1.16 Barley, puffed treatment under certain temperature and S
o gelatinizatio
pressure conditions.
n degree
. - : Starch
Whole barley Product obtained by milling whole barley grains
1.1.17 . . Crude
flour from which not any skin is removed. :
protein
Product obtained by steaming and rolling| Starch;
1118 Barlev flakes dehusked barley. It may contain a small| Starch
T y proportion of barley husks. It may be rumen | gelatinizatio
protected. n degree
Crude
Barley seedling Product obtained after drying and crushing the | protein
1.1.19 ; )
powder seedlings of barley. Crude fiber
Moisture
1.2 Paddy and products derived thereof
121 Rice Seeds of Oryza sativa L., herbaceous plant,

Gramineae.
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SUBSCRIBE TO
CHEMLINKED NOW

REMOVE FOOD REGULATORY BARRIERS
EXPEDITE ASIA MARKET ACCESS

- In-time regulatory information and market access requirements
- Supported by local and experienced technically adept technical team
- Strategic partnerships with competent authorities and industrial associations worldwide

- Customized consulting service for complete compliance solutions.

OUR SERVICES

Training
Webinars, Online courses, Offline events

@ Information

News, Alerts

Knowledge Solutions
g Pedia-articles, Translation, Consultancy, Advertising,
Regulatory Analysis, Market Insights, Reports Tailored Regulatory Report,
Business-matching services,
Databases Tailored online and offline training

Regulatory Database,
English Translations, Lists/Inventories, Q&A
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