HRaBLAE T REN 2% ¥tk B &7 1 2019/10/04

# S#63% - 19DD061A9 5% B #1 © 2019/10/04 ~ 2019/10/08
QAR mA AR # 4 8 #7 1 2019/10/08

#E/ET 304 Heay:-

BEFX AR £ % 8 # 1 2021.10.03

H&mBm/BAN a7/ -

WA R EA RN R A TR B es AEE 1 (02)7733-3888 4#:8093

WA R B ML 11492 ST RN AE 2 6% 550 38 10 4 B AL £ © A F
HEEuEM: -

¥R IR B g2 R & M8 R 4 R
3*‘%1‘25:—‘? & — ¥ &5(DMP) N.D. (ki ) 0.05 pg/g (ppm)

R —9gs — 85 (DEP) N.D. (k4 i) 0.05 ug/g (ppm)
MR- FEsTHXEs (BBP) N.D. (k4 i) 0.05 pg/g (ppm)
R -—FEE - TaE (DBP) N.D. (k% #) 0.05 ug/g (ppm)
MR — ¥k — a5 (DNOP) N.D. (ki) 0.05 pg/g (ppm)
MR- F s — B KE (DIDP) N.D. (k# #) 0.05 pg/g (ppm)
#k — ¥ et — & T &5 (DIBP) N.D. (ki) 0.05 pg/g (ppm)
MR —_FEE—(2-z A T i)Es (DEHP) N.D. (k4 ) 0.05 pg/g (ppm)
MR —_FEk - 82 T8 (DINP) N.D. (k& ) 0.05 ug/g (ppm)

~~~ LA TF 2 G~
B ik -
— ¥ 8 — ¥ &(DMP) » %FX:_%Q;Z,Q; (DEP) » #r ¥k — ¥ & T X X&5 (BBP) - 945 — ¥ —Ta&s (DBP):

BE—FEt— %8 (DNOP) i —Fa — R85 (DIDP) ff X —Fat — B Tas(DIBP) ff X — ¥t —(2-2 AT &)

fiz (DEHP) » #r% = ‘?ﬁ’i._ﬁiaa (DINP) :
BARHRRLBYEEENAZERRRT 2 " RETHR_FREHAXMBR S L, (10253 25 8% 2 %1%
iE)Method of Test for Phthalate Plasticizers in Foods (TFDAA0008.02)




LA REN S Ytk B 87 1 2019/10/04

#ou#bik - 19DD061A9 B B 2 1 2019/10/04 ~ 2019/10/15
QR A E 44 8 #7 1 2019/10/15

#E/EE 308 U B -

BEFX AR A% 8 # 1 2021.10.03
HemBm/BNETRE -

KB RFCBAL R R A TR E] B e ANE3E 1 (02)7733-3888 444 1 8093

Mol Bt B hk £ 11492 S b T NI E 3563 550 58 10 42 B AL &
HEEER:-

# B A B g X & & Mg B A& R

=R AR N.D. (k# H) 0.05 ug/g (ppm)
iy ) W = s

AR T ik

1= 8 #pg -

A5 A A3 A ER A 5 1 A 4 38 B A5 A i S Bk & ok TFDAO0007.01-2 2k = R a2 ths & [101 £8 A 24 8 % 1
K& IE]




LA REN mGEH Ytk B &1 ° 2019/10/04

taniti - 19DDO061A9 #xB: B #7 ¢ 2019/10/04 ~ 2019/10/15
GEBE: TEOR 44 8 4 © 2019/10/15

#HeE/lE8 308 e -

(RAEH R T i %8 % 1 2021.10.03

Wik B/ N B KR -

KRR R AR S AR A TR E) B s A E 3% 1 (02)7733-3888 44 - 8093

MRl R B AL 1 11492 £ 36T N E 25 688 550 5% 10 4 BB AL L - WA
HEFEM: -

# R 38 B g X Z 2 18 B #& Fk

¥ (As) N.D. (R4 i) 0.04 pg/g (ppm)

s (Pb) N.D. (k4 &) 0.02 pg/g (ppm)

% (Hg) N.D. (k#& i) 0.01 ug/g (ppm)

4% (Cd) N.D. (k& 3) 0.02 ug/g (ppm)
e B % e

AR Tk

1.5 (As) > & (Pb)- & (Hg) - 4% (Cd):
103 % 8 A 25 B &5 % 1031901169 44 E T4 B ke




bR REN S etk B 1  2019/10/04

H Labge © 19DD061A9 #3258 #7 1 2019/10/04 ~ 2019/10/15
QR A R4 8 #7 1 2019/10/15

#E/E® 308 waaw:-

REFX AR %% 8 #5 1 2021.10.03
Hitm®m/ANaF/RAE -

W RCRN R AR A TR F) B és AEE 1 (02)7733-3888 74 - 8093

R BB AL 111492 ST AR B 550 55 10 42 B A L T H &
EEeFEM -

i B A B g X 2HERHE 2 2 148 B & R
KB B 10° MPN/g 22 F#  <3.0 MPN/g
RITHE B 292 e pE#a <3.0 MPN/g
DPRARR =3 RAFH i #0 -

AL HEHY e RAFH i # <3.0 MPN/g

e BUF % g




R L AE RS B WAk B 27  2019/10/04

# S4k3E 0 19DD061A9 ¥ B #7 1 2019/10/04 ~ 2019/10/16
BRAME AR /4 8 # © 2019/10/16

HE/EE: 304 Hia:-

BREF K T AR A7 8 # - 2021.10.03

Hibmm/BA N e kY -

MBI BB AL L LR R A PR F] B4 A E 3% 1 (02)7733-3888 444 1 8093

WA R Bt 1 11492 S 36T N E 3% 5% 550 55 10 4 B AL L @ 42
HEEM: -

AR B X & & MA B A R

R B <10* CFU/g <10 CFU/g

3 -

o

1MARBEED
102 49 A 6 B3R FH 1021950329 SEANE15E B Sid A M2 ke F k- B R B B 32 05

sk BRRE R ER(C)E  ATEAMS A




Reu LR ERN RWHEL ¥tk B 27 - 2019/10/04

#sm b3k - 19DD061A9 ¥xB B 27 - 2019/10/04 ~ 2019/10/21
AEAE T REAK 4 8 #7 © 2019/10/21
#HeE/E2:308 WA -

PAEHT R DR %% 8 #4 + 2021.10.03

e mh/BNa TRy -

WAl R R AL R R A TR 3 B 48 AN E 3% (02)7733-3888 44 : 8093

MBI R EA AL 011492 ST RN & 35563 550 55 10 48 B AL ¢ A
HEeBH -

B3R B X Fa SEERR
% % i » 380 18 A ko it &

2 LAz 5
R Ty ik

1.7 2 g 4 380 17 :
Method in House-SOP-CA-003(2.4) Analysis Method for Adulterants in Chinese Medicine and Foods




