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fLBEA T A [ JF VeV AT A
IH H (JIS K 3301:1985) (JIS K 3302:1985)
el % Ao I 9 7491 AN
K43 (%) 28 LLF 16 LLF 30 LLF 33 LT
W4T T Ay (%) 93 Ll E 93 Uk 95 LI E 72 ULk
WEEET VAU (%) 0.1 20F 0.1 2L TF 0.1 20F 0.2 LLF
£ = — T VRS (%) SLLTF 3LLF 1.5 LLF 1.5 LT
T B ) — VARG (%) — — 2.0 LLF 25.0 L F
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F-4 BERWEIELIT A IS K 3303:2000) O 5 E Bk

H H "R Al woAl A
K4y Ol BB B 1) (wi%) 15 0T 25 LLF
pH f& (25°C) 9.0~11.0 9.0~11.0
WA T A G (wi%) 94 Lk 50 UL I
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- . AT G R A Vel FH G e (JIS K 3371:1994)
(JIS K 3370:1994) %01 %2 o3l
ST & ME AR 24 45 (B ) 200~600 mg/L 100~400 mg/L | 300~1000mg/L | 200~700 mg/L
8.0 LLF 6.0LLE 11.OLLF8.0 | 11.LOLLF 6.0 8.0 LLF 6.0
pH 1 (25°C) .
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HOGH B A BH L TR s R0 — — —
A K ) — ) 1 g1 mgAF — — —
O (As) 0.05 mg/L LA T — — —
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20 AR (PO, & L TC) — 1.0 %A 1.0 %A 1.0 %A
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Vet 7 TR & RS - R L R L —
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http://www. mhlw. go. jp/seisakunitsuite/bunya/kenkou_iryou/shokuhin/kigu/index. html
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http://warp.ndl. go. jp/info:ndl jp/pid/286890/www. meti. go. jp/policy/consumer/seian/hinpyo

/law/law_07. html
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http://jsda. org/w/01_katud/inshokkiyousenzai. html
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