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40% ~60%,

1.
16%, ,
13% .
(13.5+
0.5)%, (13.0+0.5) %,
14.0%.
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° pH 6~38 ’ N
, 180% ~200% ,
30°C 30%,
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20~22pm, 1/5.
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0.1%~0.2%.,
. 2.96%,
2.58%, , 0.88%.,
3) N ,
b 0-2%9

0.6%,
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’ 105’\’
140g/100g,
— (—SH)
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Bi.
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1.5%~2.2%,
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2-1,

0.70%,
1.10%,
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2-2 . mg/100g
B, 0. 40 0. 104 1. 37 0.59
B, 0.16 0.035 Bs 0. 049 0.011
6.95 1. 38 370.0 47.0
H 0.016 0.0021 0.51 0. 050
216. 4 208. 0
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70°C 15min, 8- , a-
; pH 3. 3. 0°C 15min, a-
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64°C,
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’ a~
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0.2%~0.4%
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3
pH 7.5’
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pH

70~74C,
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82~84°C,
s A~
a-
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30~407C,

56~66C,
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