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(Product name) lodine yeast
T —NK ‘A7 —R
(Grade) Food grade
HH Bk R T 1A
(Item) (Standard) (Test method)
S8 W~ iR H A kA
Appearance Light yellow to brown powder Visual inspection
PR SR RV B e
Property Characterigtic taste Sensory test
LIRS 70wWt% LLF TR BN
Losson drying 7.0 wt% or less Heat drying under reduced pressure
LAV 50wt% Ll E TNV — ik
Protein content 50 wt% or more Kjeldahl method
K55 8wt% LT [EREIRARES
Ash content 8 wt% or less Direct ashing method
ElZE SERER . GCik
lodine content 14-1.9 (Wt%) GC method
b3 (As,0;) 20ppm LLF JF RS R

Arsenic (asAs,O;)

2.0 ppmor less

Atomic absorption spectrophotometry

& 20.0ppm LLF SR SE R
Lead 20.0 ppmor less Atomic absorption spectrophotometry
TR 20ppm LLF JF RS R A
Cadmium 2.0 ppmor less Atomic absorption spectrophotometry
Total 20 | Cold-vapor atomic absorption
otal mercury .0 ppmor less spectrophotometry
— A (CFUIG) 3,000/g AT FEAEIE R G 15
Tota plate count (CFU/g) 3,000 /g or less Standard agar plate culture method
PN T R BGLBiA
Coliform group Negative BGLB method




