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(Product name) Magnesium yeast
JL—F  BR7L—F
(Grade) Food grade
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(Specification)
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Tel : 03-3662-7941
Fax : 03-3662-7495
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(Item) (Standard) (Test method)
sl te AR ERZE &
Appearance Brown powder Visual inspection
PEIR A RHY B RERER
Property Characteristic taste Sensory test
TR R 7.0 wt% LAT TR BN

Loss on drying

7.0 wt% or less

Heat drying under reduced pressure

BTG 50 wt% DAL TN — )ik
Protein content 50 wt% or more Kjeldahl method
K53 15wt% AT BT
Ash content 15 wt% or less Direct ashing method
S AVFN= Y 43.5.8 wi% ICPF e
Magnesium content o ° ICP-OES method
3 (As,0;) 20ppm LLF JER WL R v
Arsenic (as As,O;) 2.0 ppm or less Atomic absorption spectrophotometry
£ 20.0 ppm LLF R A
Lead 20.0 ppm or less Atomic absorption spectrophotometry
FRIY A 2.0ppm LA J W I P v
Cadmium 2.0 ppm or less Atomic absorption spectrophotometry

Total mercury

2.0 ppm or less

Cold-vapor atomic absorption
spectrophotometry

—fAHE (CFU/g)
Total plate count (CFU/g)

3,000/g LLF
3,000 /g or less

PRYESE R AR 2 i

Standard agar plate culture method

PN 1L
Coliform group

Pt
Negative

BGLB%E

BGLB method




