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(Product name) Nucleopeptide (Salmon)
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(Grade) Food grade

HH Bk AR T 1A
(Item) (Standard) (Test method)
SMBL BB~ e Em R EEITE
Appearance Light yellow to light brown powder Visual inspection
(GIANUS FR BRI B HERUER
Odor and taste No offensive smell and off taste Sensory test
K& 70Wt% LLF RN BRI TE
Amount of water 7.0 wt% or less Heat drying under normal pressrue
=R 15.0wt% LI E I N —
Nitrogen 15.0 wt% or more Semimicro-Kjeldahl method
DNA &A= 250wt% LIk HPLCA
DNA content ratio 25.0 wt% or more HPLC method
HEE (Pb) 20.0ppm LLF Ji - B
Heavy metal (asPb) 20.0 ppm or less Atomic absorption spectrophotometry
B (AS0,) 20ppm LAF SRR B
Arsenic (asAs,O;) 2.0 ppmor less Atomic absorption spectrophotometry
— % (CFU/Q) 3000/g LL'F PEAEFE R AR G2 15
Total plate count (CFU/q) 3,000 /g or less Standard agar plate culture method
KIG B RE f TR AL —NEREERE
Coliform group Negative Desoxycholate agar culture method




