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B VI AIRT LA —AN
(Product name) Mix mineral yeast M

T —R BM7L—NR

(Grade) Food grade

HH Bk FRER T 1A
(Item) (Standard) (Test method)
SMBL Bt R EEIE
Appearance Light yellow brown powder Visual inspection
PR SR Nl B HERER
Property Characteristic taste Sensory test
TR E 7.0wt% LIT TR BN f
Loss on drying 7.0 wt% or less Heat drying under reduced pressure
VUG R . ICPFE 3T i%
Manganese content 2847 (%) ICP-OES method
R T 2= VI VNS R I T
A/\ =
- o ik 0.024-0.040 (wt%) Spectrometric method using
Chromium content i .
Diphenylcarbazide
BT TUEAE ICPFE Lo HTiE

0.020-0.034 (Wt2%)

Molybdenum content ICP-OES method

& 20.0 ppm LLF JR W FE
Lead 20.0 ppm or less Atomic absorption spectrophotometry
FANNTIN 2.0 ppm AT JR IR
Cadmium 2.0 ppm or less Atomic absorption spectrophotometry
AR 20ppm LA BB RO R
Cold-vapor atomic absorption
Total mercury 2.0 ppm or less spectrophotometry
t3% (As,0;) 2.0 ppm LT JR IR
Arsenic (as As,03) 2.0 ppm or less Atomic absorption spectrophotometry
— M (CFU/g) 5,000/g LAF FIERER AR S e ik
Total plate count (CFU/g) 5,000 /g or less Standard agar plate culture method
R A 2t BGLBA:

Coliform group Negative BGLB method




