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SIRETEFYDER Soymilk

VUK EFE 1858 K A7 IR

INCIETR: IBMHE/SRAETIER. 1,2-C8
(Lactobacillus/Soymilk Ferment Filtrate, 1,

CAS No.: BF, 6920-22-5

FmiETT: ERAEYSREET I BRITERBERG

M5, ESSHELERNERR, EARFANENEE

PRI

* BERBKFE

- MIKEFE, mEk

« IEIRRTRREEAME

IGFEAEL T4h

20 fI&lE, FRRTE30-55%, RRKTIR, RMBUBAE,
FEREE5% soymilkisHZL FREEB, MR KD mEK,
RRSE.

& R RN LRI
W 5%Soymilk
10
2 - - u |
& :
R
2
2
® -30
@
Oh 0.5h 1h 2h 4h
PRI RN
340
360
= 270
>
£ 180
s 95
5 90 33
£
0
XJER- XIHR+ XJHB+/
5%Soymilk
Pt
G0 HEEERRIK
SR B MESIR
pH (20°C) 5.5-7.5
S\EiZY)] >20%
BRE 0.12~0.16%

2-Hexanediol)

RITIER, FIRABRABFHREESR TS EFERSRES
1. FROEREIR, &, RBESMEETR.

&FE
CERER: ERIEAEER X
IR BR3%SoymilkAT4EARET
fXRIfFERR, FrREBELSER.

B—ERENIBRMAERSRNESEIL, EFRXD5
INAETEUT R, MR PR R B TR F
RXLEAIIRXRIBURTE, SRER: 3%SoymilkBEEEFE

R,
TR L m3%Soymi 1k
X X
3.0
2.0
Lo I
0.0 I B u =
TO 0. 5min 2.5min 5min 8min 15min 30min
iy m 3%Soymi 1k
JEPEIRAR L S X
3.0
2.0
1.0 I
00 B I »
TO 0.5min  2.5min 5min 8min 30min  15min

HEVAES: 3.0% ~ 10.0%
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