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A3222 Ll B4,
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A3233 IR 0.22 um, KAH.

6



A324 T B
A3.2.4.1 XF B8 AR e ]

MEBB-FABATE H0.10 g, % £0.0001 g, & T100
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AS 12 W BB 17 g/L.

A5.13 @AY ARE B (0.0l mg/mL) @ I (550450) °C
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2SR AR AR (REEE)
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B B 3 HD:  CsoHgoOos

B B3 HM:  CseHooO33
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Fi#@ i D | Rebaudioside D | B-Glc-B-Glc(2—1) |
B-Gle(3—1)
B-Glc-B-Gle(2—1) | B-Gle-B-Gle(2—1)
Fr#38 HM | Rebaudioside M | |
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Hyfg i HM: 1291.3 (#2022 E R TR E)
3 EAEK
3.1 RVBEEK
ROE B KR AR 28 AL E
x2 REEX

Eil= %ok GO TS
fa 7% G 4 W& B R E TS, THRE
BEAEY, EERLETUE
USSS N S
3.2 BT

AV AR AT N AR 3 HLE .
x 3 AR

e 18 o 3h 7 ik
HAEH 2 E | GB 1886.355-2022
(LFHEIT) ., w% ~ ‘ Mt FEAHF A3
KA wi% < 10 GB 50094
‘ GB 5009.3
THRBE, w% < 6.0 BT
GB 1886.355-2022
pH 4.5~7.0 ’
M KAH A4
GB 5009.755,
L (Pb) / /k < 1.0
% (Pb) / (mglkg) GB 5009.12
GB 5009.765,
B (As) / /k < 1.0
7 (As) / (mglkg) GB 5009.11
N GB 1886.355-2022
2 < 200
TE/ (mglkg) HEAAS
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T H SR o 3 77 %
L8/ (mghg) < swo | GBlste3sso
33MAEYRE
A 0 TR CE R AT AR A AL E
K4 WMENRE
T H & 30 7 ik

B % &4/ (CFU/g) < | 1000 | GB4789.2
EW/ (CFU/g) < | 100 | GB4789.15
B4t/ (CFU/g) < | 100 | GB4789.15
AIg#E A/ (CFU/g) < 10 GB 4789.3
AT H A/ (CFU/g) < 10 GB 4789.41
4% 1% % 3X#/ (CFU/g) < 10 GB 4789.10
WITERHE/ (25g) M| GB 4789.4

19




i A FAITAEFHEEE (XBE) WAETHE LR
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Steviol Glycosides
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( Oryza sativa ) ¢
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PH ent-F B A EHABREH. NR-NTH-16-F 68, AR-
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A B-13-1E A H S A A E R P450 AL R & H
FR

° ) £ B T B A R
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R IF
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2 m EAE AL AE
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Corynebacterium glutamicum
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spp. ) ?

N a-1,2-3 B AE AR 4% A5 B 4K
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48 S IR R BRBRAS (kR )

B4 AR BRERAS (4 &%ﬁ)
X 4 Fr: Calcium carbonate ( Calcified Lithothamnion

tophiforme source )

ek BREFREAA
FREAKELR
1 3%

[

AR EABRERERNTURZ B MO ERE
(ummmmmmmﬁwwyﬁﬁﬂ, Z N RCE], B
ARG 2, A HaOn B KTE 75°CAHE TN hudh 1 /N34T
W, BE TR, , B, AFELERFNE LT RE
AR AS (SRR ) .

2 ¥R ft T RE

21T

CaCO;
22M XTI E

100.09 (% 2022 4 E [FA8 A& F o & )
3 BAREX
3RE E oK

BB B KBTS AR 1 ALE

1 REEX

I H R o de 77 7%
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B kE B REEHLE THE. TH
WA AR, BRETILAR | PERET, EHALAT,

TR B A, BIA
A ok P A A %k .

3.2 AL AT
AT N Sk 2 9L E.
x 2 B

T H AT o 77 7E
%5 (Ca) , W% = 32 GB 5009.92
4 (Mg) , w% = 2.2 GB 5009.241
KA wi% < 5 GB 5009.3
KA wi% = 90 GB 5009.4
pH ( 1%7K ) 9 ~11 GB 5009.237
45 (Pb)/ (mg/kg) < 1.0 GB 5009.75
B (As)/ (mg/kg) < 1.5 GB 5009.76
f(Cd) (mgkg) < 1.0 GB 5009.15
K (Hg) (mg/kg) < 0.1 GB 5009.17

Er B ALY BRIRAG (W RIE ) 7 L DU B AT VB B SR BR AT
(¥ B RIE) AR, PR A AE &40 AR VE B R UEAD . P e

33MMAENIRE
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WAEMRE N EK 3 HHE.
=3 WMEMRE

T H Li%- o 77
H % & #t/ (CFU/g) < 10000 GB 4789.2
EWABEH/ (CFU/g) < 100 GB 4789.15
A W AT & /(CFU/g) < 10 GB 4789.38
A A/ (CFU/g) < 10 GB 4789.3
AEBEFHIRE/ (25g) A GB 4789.10

WITKHE/ (25g) 2N 2o GB 4789.4
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