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1.-k % (Moisture)

2.% 4 (Ash)

3.4 7595  (Crude fat)

442 3% F (Crude protein)

5.4k 2 (Crude fiber)

6.7% # iz (Cholesterol)
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8.7 & 4 & (Dietary Fiber)

L8 (Gpeam) ¢

‘ﬂ

\u

B.st ok it & %
% % 7 P

1.5%4,p% (Total sugar)

2.:% i p¥ (Reducing sugar)

3.% # (Fructose, HPLC)

4.5 % # (Glucose, HPLC)

5.8 # (Sucrose, HPLC)

6.% ¥ # (Maltose, HPLC)

7.5 # (Lactose, HPLC)

8.JikF» (Starch)

M~ T M FME - 570 M

25
108 & (3xp):
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C.8% @ gair

® % % P
1t & (Specific density)
2375 % (Refractive index)
3.2 (SV)
4% 8t (Melting point)
5. (AV)
613 % (POV)
7. C 2  (Smoke point)
8."£#f:  (Cholesterol)
9. DHA ~ EPA
10. DHA ~ EPA ~ ALA
11.75%5p4 & = (Fatty acid composition)

12.F 3% Fq3mps

(trans fat) S 2 7 1 3,500 ~
1345 fr2g 5 s £

(Saturated fatty acids)

14.8 # (F3af ):

D.3-v T
W % %P
¥ % & & Nutrition Composition
1.5 % (Total nitrogen)

2.7 £ ik ¥ (Formaldehyde nitrogen)

3% it ¥ (Amino nitrogen)

4ok fereikps (£ 183%)
(Asp, Cys, Phe, Thr, Val, Lys, Ser, Met, His, Glu, Ile,
Arg, Gly, Leu, Pro, Ala, Tyr, NH3)

# 7 35 #% Protein Freshness Index
S5AF M AL F
(Volatile basic nitrogen, VBN)

6.7 P5iE % i* (Thiobarbituric acid, TBARS)

7. 2 (R )
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E. #

-

WAR (FHFF) #A47

%%IEB

1.4 (Cu)

2.4%& (Mn)

3.47 (Sn)

4.4 (Cr)

57 (As)

6.4 (Pb)

7.48 (Cd)

8.48 (Fe)

9.4 (Zn)

10.4F (Ca)

11.4¢ (Mg)

12 4 (K)

His (ﬁv—- )

F§ 5k 2

® % % F

1.2 F#c (Aerobic plate count)

2.~ % 4% {#¥ (Coliform bacteria)

3.~ %1% 7 (Escherichia coli)

4. 7% F)# (Mold count)

5.5 f /¥ (Lactobacilli count)

6.f%* 7 # (Yeast count)

7.5 ¢ § § ¥ (Staphylococcus aureus)

8.7 I* < & (Salmonella)

9.% 1% #F4* (Enterobacteriaceae)

108 73k 3 5 12 F #74F ) (Listeria monocytogenes)

1LH @ (GGFam ):

lid s

BB IE P

1.iF1% f&(Tartaric acid)

2.9 % fe(Malic acid)

3.1 i (Citric acid) i 5 7 1

3,800 <3t
4. fk (Acetic acid) ’ ’

5.5 p& (Lactic acid)

6.8 % (Gp):
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2.2 3 itE (SO2)

3. pe® (Nitrite)

45‘3&4?? Borate ( %)

5.3 (’—L’T )

L8t = & 447

BB IE P

4

% - § # (Total anthocyanidins)
kT2
]

1..
2.% %F % pr % (Flavonoids)
3. E % (Curcumin)

''F & % (Nobiletin)

5.4@ A % (Tangeretin)

6.9 % & % (Resveratrol) B

nig ;E ( Ai‘f“i)

A~

7.~ 2 & ¥ f* » #7(Genistin ~ Genistein ~ Daidzin ~

Daidzein ~ Glycitin ~ Glycitein)

8.v-1%7 i (GABA)

EENE =T

J.Fig it BB =
WHTE P

1 }‘pt",% DPPH p o At #
2485 B
3.42% g3 2 i 4 (SOD like activity)
4.8 ¥F (v 4

5% R4

6.8 @ (PP P )

K. 24 %
WA
1. &4 % A(VitA)
2. w4 % C(Vit.C)
3. 4 % E (Vit.E)
4. B Gz
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L. H# &5 p
® % % P

1.pede &2 (pH)
2.8 R (Acidity)
3.4 R (Brix)
4.5, 7254 (Total solids)
5.-kE 1 (Water activity)
6.% ~ (NaCl,Salt)
7.16 % * & (Hydrogen peroxide) ( #_{%)
8.7 A& Methyl Alcohol (Methanol)
9.z % (Ethanol)
10.% $8% % (Aflatoxin) G1.B1.G2.B2
11.¢ £
12.¢e2%] (Caffeine)
13584 v 7 &
4% kh ko 2 &
15.% F §-v &+
16. FfE & T
17.8 & (F#hp):
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