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i LSHEXtTIR3.0
(Product name) LStamogi ceramide 3.0
T —R BM7L—R
(Grade) Food grade
HH Birs AR TT 15
(Item) (Standard) (Test method)
Ax ) YR A~ R H iR
Appearance Light yellow-light brown powder Visual inspection
LERIN R S B R AT CLEEY
Property Singular smell and taste Sensory test
AL v TINEG A R 3.0wt% LiE HPLC-ELSDi%:

Glucosylceramide content ratio

3.0 wt% or more

HPLC-ELSD method

HE R
Losson drying

6.0wt% LI
6.0 wt% or less

. 105°C, 3MRFH]
Normal pressure, 105°C, 3hours

v (As,05) 20ppm LLF SR WS TR
Arsenic (asAs,O;) 2.0ppmor less Atomic absorption spectrophotometry
H4JE (Po) 20.0ppm LLF Tk [ WAV RN - R
Heavy metal (asPb) 20.0 ppm or less Sodium sulfide colorimetric method
— il (CFU/Q) 3,000/g LLT IR UEZE R AR RS 2
Total plate count (CFU/q) 3,000 /g or less Standard agar plate culture method
PNV TE i et BGLBI%
Coliform group Negative BGLB method
e Rk 200/g LAF BT RF AN — RFE R BE H s
Mold and yeast content 200/g or less Potato dextrose agar culture method
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