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(Product name) Mix mineral yeast C
T —NK ‘A7 —R
(Grade) Food grade
HH Bk R T 1A
(Item) (Standard) (Test method)
S8 NISER E BRI
Appearance Light gray powder Visual inspection
PR SR RV B e
Property Characterigtic taste Sensory test
LIRS 6.0wWt% LT B NN pR 1
Losson drying 6.0 wt% or less Heat drying under reduced pressure
A& . |CPFE L3 HT i
Zinc content 1.9-33 (Wt%) | CP-OES method
GG AT i . |CPE 53 i
Copper content 0.31-0.52 (wt%) | CP-OES method
N A = oY VAR Vo = < 2
L E AR 0.008-0.015 (Wt%) LA
Selenium content Fluorescence spectroscopy
T 20.0 ppm LLF JR WL R
Lead 20.0 ppmor less Atomic absorption spectrophotometry
FIRIY A 20ppm AT WO
Cadmium 2.0 ppmor less Atomic absorption spectrophotometry
ke 20ppm DL SRR BRI ECR
Cold-vapor atomic absorption
Total mercury 2.0 ppmor less spectrophotometry
t# (As,05) 20ppm LIF SR SE R
Arsenic (asAs,0s) 2.0 ppmor less Atomic absorption spectrophotometry
— %l (CFU/Q) 5000/g LAF FRAETE R AR S A
Tota plate count (CFU/g) 5,000 /g or less Standard agar plate culture method
PN T B BGLBik
Caliform group Negative BGLB method




