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F2E5K* (Methyl mercury) 0.5
JeHLAY (Inorganic arsenic) 0.1
%% (Chromium) 2
LI ANA%Z (N-Nitrosodimethylamine ) 0.004
% Gk (Polychlorinated biphenyls) 0.5
HEEERE A LI 2R
ngkg HEEHE (Aflatoxin) 15 FHMGI S 132AF %
i E R AR R
1248 e HAEE (Sorbic acid, potassium sorbate ) 0.075
WHEERE, WHSERE (Sodium nitrite, potassium nitrite) 0.15
KR 3L (Benzoicacid, sodiumbenzoate ) 1

BRI, FREERR A AN, FREERRGN, BERR AN, B A
B, OBERRAE R, WA, BERRATS, BERR=TS, wEER
=, OBERR AN, SImBERRDN, =IRBERRDA, WEM AN,
RN BERRAE AN, EBERRVUAR, SR —E =8, RImBERRE,
g/kg TR AERERLES (Phosphoric acid, disodium dihydrogen
pyrophosphate, tetrasodium pyrophosphate, calcium dihydrogen
phosphate, potassium dihydrogen phosphate, diammonium
hydrogen phosphate, dipotassium hydrogen phosphate, calcium 14
hydrogen phosphate (dicalcium orthophosphate) , tricalcium
orthophosphate (calcium phosphate) , tripotassium
orthophosphate, trisodium orthophosphate, sodium
polyphosphate, sodium tripolyphosphate, sodium dihydrogen
phosphate, sodium phosphatedibasic, tetrapotassium
pyrophosphate, trisodium monohydrogen diphosphate,
potassium polymetaphosphate, calcium acid pyrophosphate)
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FamE A H 5 (Stabilized chlorine dioxide) 0.05
P (Antioxidant of bamboo leaves) 0.5
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