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WREERE: WA (D25 GO 10g: @28 fEBAIL 8.9g: @23 FEUUHIN 10.9g: @20 £%
WO 12.5g) , KL 30mL EAKIR, FESE T 230mL KFFES, WA, BEAD
FEHRE, MERSREROREROORES, Buh—LR, ENRE | KELAHET, ¥
VBRSBTS O SERA AR, ST SR

FERERW: FUAS (025 fHEIR 10g: @28 U8R 8.9g: @23 fEUHI 10.9g:
@20 fEREM 12.5g) » MUKFE BB 250mL, AFHEMMAE 85~95 &, HRAM, HO,
121 FEARTE 40 506k, W HBMBRANEIR. SR 2~3 M. I ERAE.

pH 8: FRELHE 4g MK 100 mL F2400E4E, 5 PH (AR 7.0~100.
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K5 ER21g/100g B, T SERRE =LA BT .
B, FREL10g B0FF, GREIF 100 HIEME, EFmacFTRs, Mgl 100 ARMA
BF 95%.

EeRAR:
Hi<1.0me/kg (H2 GB 5009.12 HUEHIT. )
Bi<0.5me/kg (4 GB 5009.11 HBEHIT. )




