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— ~IFMPAMEWE  BRE - BEAEEER - (12%)
MR ERAXABCH  $RARBABREER AN BEEE
A8 8 R B2 (10%)

EHFRAFSERBRIMAEYHEERER  BRAFEAH R LRD
#1228 (food safety indicator bacteria) %7 |8 6 B &, -
(12%)

v ~ FHAE A SHF KRB HHA4T (High Hydrostatic Pressure * HHP) 2
BHERE - (8%)
EFRETIEARR LA MZEZ MBI - (8%)
(1) batch fermentation
(2) fed-batch fermentation
(3) co-culture fermentation

(4) probiotics

K EUFREREE TS EZAR  BRA AR BT
168 EH A EEH - (20%)

(1) polyphenol oxidase
(2) isoamylase
(3) pectinesterase
(4) lipase
(5) chymosin/rennin
£~ F R R ECRH - (10%)
A FHRESFREARBAEBALRBREBRIGEER - (10%)
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(10%)
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