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FOOD-INGREDIENT
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SPECIFICATION

. FUE& F-ABS
. F-pazk ) (Enterococcus faecium GA2)

*5 P t¥ 7] (Lactobacillus acidophilus)
= 2 ¥ 7 (Bifidobacterium lactis)
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-t Fdc(Lactic acid bacteriacount 1.0 x 10" CFU/g 2

-k > (Moisture) 70% 1/~
& %= 12 (pH,10% solution) 5.50 ~ 7.00

& 2 F#&(T.RC) 1.0x10" CFU/g 11 =
= #%+ ¥ (Coliform) 10 MPN /g 11 F

+ 7% B (E.coli) e

s+~ % F¥c(Yesst & Mold) 100 CFU/g 7=
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L #lgpA218 77 -

20K g /= 4a (5K gx4 » 10Kgx2)
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