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A L FAFA(SD)

(Product name) Aminothioneine(SD)
A%t ‘M7 —K
(Grade) Food grade

HH ks RER 51
(Item) (Standard) (Test method)
S8 BRERE~BEHE EEZY T
Appearance Light yellow brown to brown powder Visual inspection
(GRS BER-%E BRERER
Odor and taste Characteristic smell and taste Sensory test
TNIFFRA 1.0wt% LAE HPLCYA
Ergothioneine 1.0 wt% or more HPLC method
R E 6.0 wt% LLF W IEINEAEE R
Loss on drying 6.0 wt% or less Normal pressure heating drying method
E3R (As,0) 20ppm LAF JRF RS E
Arsenic (as As,O5) 2.0 ppm or less Atomic absorption spectrophotometry
8 030 ppm LT ICPE &4 HTik
lead 0.30 ppm or less ICP-MS method
— % (CFU) 3,000/g LAF FRERR R RE
Total plate count 3,000 /g or less Standard agar plate culture method
RiGEEE 2k BGLB%
Coliform group Negative BGLB method




