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B 5 RED JINSEN K (&)
(Product name) RED JINSEN K (Interm)

T —R BM7L—R

(Grade) Food grade

HH Bk AR T 1A
(Item) (Standard) (Test method)
A i) te R ERITE S
Appearance Brown powder Visual inspection
(EIAYIS TR OER-BW B RERER
Odor and Taste Specific bitterness and odor Sensory test
Koy B 80wt% LIF TR NN
Amount of water 8.0 wt% or less Heat drying under reduced pressure
vyt /% AR (Rgl, Rbl, Rg3 i) 80mg/g UL E LC-MSZ#r
Tota ginsenoside (Rgl, Rbl, Rg3) 8.0 mg/g or more LC-MS method
237 RK (CK) 1.6mg/g ULk LC-MS/#r
Compound K (CK) 1.6 mg/g or more LC-MS method
H4JE (Pb) 10.0ppm LLF AR AL ta ik
Heavy metal (asPb) 10.0 ppm or less Sodium sulfide colorimetric method
3 (As,05) 20ppm LLF SR WS TR
Arsenic (as As,0z) 2.0ppmor less Atomic absorption spectrophotometry
— R £k (CFUI) 3,000/g LL'F PEHEFE R PR R 1A
Total plate count (CFU/g) 3,000 /g or less Standard agar plate culture method
KW HE 2t BGLBi:
Coliform group Negative BGLB method




