B4 3

P b A BrCHRASIN 5 i B i i e

i oV £ RO RO
— B 32 . (g/100g)
1 | TERFGFEMESHNEAFRA | 0.302 CFAH NY/T2947-2016
2 TEHRORFRIR 0. 3 (-F4(8) NY/T2947-2016
3 TERS e TEARAF 0. 424 (F418) NY/T2947-2016
4 A9 AT R A0 A IR B 0. 310 ((F#48) NY/T2947-2016
5 T 3 IR A9 AT R 7R TR B 0. 281 (‘F#48) NY/T2947-2016
6 TEEZMAEFEVAFRAF 0. 305 (FFH48) NY/T2947-2016
7 T B RAEE BT P b B BR A E 0. 28 H [E 2
8 7B AR &R AR A IR 0.08 TE P ERIAE
9 TR IR e A E R A TR A F] 0. 22 (F3418) TE R R
10 T B EE A AR IR S E] 0. 200 NY/T2947-2016
11 T B 55 A E /A AT AP AR R RO ] 0. 298 NY/T2947-2016
12 T B R AR A A R 8] 0. 194 NY/T2947-2016
13 TEEFESHRITARNE 0. 24 iEEES
14 T E Rk g BA A R F 0. 164 (F418) NY/T2947-2016
RS 0. 257
= A2 % $E (g/100g)
1 | FTERFGREFESKRNBEAFRA | 0.86 CHAH GB/T 18672-2014
2 TEHGARFRIT 2. 6 CF4(E) GB/T 18672-2014
3 TERS EME R TEARANTE 0. 69 (F4(H) GB/T 18672-2014
4 A9 AT R A0 A IR B 0. 88 (FH4(H) GB/T 18672-2014
5 T 3 IR A9 AT R A0 R TR B 0. 86 (F4(H) GB/T 18672-2014
6 TEHREMLELARAF 0. 73 (F4(8) GB/T 18672-2014
7 T B KA G B AT ok B A R 1.2 GB/T 18672-2014
8 T B AR & AR A IR 0.35 TE R ERIAE
9 T E i AR E T A TR A E] 1. 11 (‘P41 GB/T 18672-2014
10 T B A AR IR ST 1. 12 GB/T 18672-2014
11 TE A E R A R E 0.35 GB/T 18672-2014
12 T B ORI A R A F 1. 23 ((F4(H) GB/T 18672-2014
13 TEEFELSKTA R E 0. 61 GB/T 18672-2014
14 TE B fEkE BA AR F 0. 62 (F4E) GB/T 18672-2014
B HE 0. 944
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