C27

Q/HD
It RIBEFE IR G R AR A FRE

Q/HDHRB0027—2018

EAEER ERRTH

Corn Gluten Meal

2018-11-27 %% 2018-11-28 SCHE

IEFTBEBFE=EINE R BRAE] £%




Q/HDHRB0027—2018

H X
BT T5veeeesnatursonsansonnsenssesonssossssoronstostssttsttentsnstuntustaanns sanonnionssesssesessssestostostiettenttossustuns il
1 7@ ........................................................................................................................... 1
I S R D T T S S P PSRRI 1
3 I'_'EX ........................................................................................................................... 1
4 EZ‘Z ........................................................................................................................... 1
B Ry g 7 e e e v s esesnesnstetteeatnteateinstettetatetettetnstotionateetiototnstottotatittottotnstottosatentittotnstottonans 2
I T ok L R LT TR TRIT IR 4
T FRZE. FLIE. SR IIIIZ soevoeeeore st totosnntnteneetetiotionntestostesttotesnatestossosettostonnsestostosnsosssnnss 4



7.

1l

Asbr e i AL ST I SRR IR~ F R H

AR LA G ST I R PR 7] o

AbE R ERE A HRE. BROL.
AAFUET 2018 4F 11 H &Ik K Afi o

it

Q/HDHRB0027—2018

II



Q/HDHRB0027—2018

EREEM EXRRTH

1 JeE
ARFRUERLE T Re 7R3 R R T2k, K30 T7v:, IR, #5285, a3, &, 7.
AR UEIE T R 7R R FOK TR
2 HSEMSI A
T HNSC RS F A S A B R A AT ) N B AR 51 SO, A0 B IR AR A E T A
e Nl AT H ARSI S, HBofhics CEFEIA B ) & T A0
GB 12801-2008 A:p=id #4224 A EEsR E
GB 15981-1995 JHF¢ 5 KRRV T7% 5 br e
WS/T 232-2002 R b AP35 77 55 0 2 A 10 FIAR
WS 233-2002 faA: PN A W e 2 S 56 =5 AR ) 2 4 3 FH 4 U
GB 9687-1988 & i fl3E H I 2.0 2 i T AR bt
B AR I B R AARERAE T (200445)
i N RN [ 2 8L (20154F hig) =6
X JFA SR 287554 (20054F) w2 BB i i v 2 W B A Bk
3 EX
NFE SUE T AR
3.1 EREFH
SR TR . R Tl i SR At S k)
A b SR A T R K D R RS I R T s R R o AR PR AR B AT A GB 12801-2008 A1 GB
15981-1995[FF 52 .
3.2 BHRERER
RIEMMAEYR TR, A8 S5, FF SRR B8 R
3.3 FIRKE
T BT IPIAAALEL05°C 26 F 28 R BIAS 8B K 7 o RTINS AFAWS /T 232-2002 1K 5E o
3.4 B =\
s FPLIRGE BaE Il E s A b 2R & &
s E A
AN EKBEATFEEMENIREEE. XFOTERR T EA KRR
4 EK
4.1 BREIEFR
AR at, A KRR TMIRRAE, SRR, 28, 2% TK.
4.2 MEgEEHR
%1



Q/HDHRB0027—2018

=1

% R i ¥R
FAER (LT =42. 0%
S (DL =2. 0%
TR <13.0%
MR CBASE) <<0. 4%

4.3 #E2E

Hir m NG B RS R S 755 A TR , [FHE 5 i & = AR T An 28 _EAR B i &

=

5 RIHE

5.1 Rt¥

5.1.1 RHEREN

P RAE B A RN, BB RSP S E IR R, By S B ANE S B, Bk
BT IR IR D7 1R AR TR 20 1 A K
51.2 RHETASRE

L 25 BENLELHH = ANB B BORE S, RIATRE . RS RE.

5.2 REWRE

5.2.1 BUKM105CE TOCWIRIb T, @il PR WS i o R Mok, PR IR S LAk
5.2.2 FHHUARMS2E T 1002 7K, In#GE it 2 Ja a8 HoKEE .

5.3 FIREEHIKRN

5.3.1 FMEN

A TGRS RLFFEWS - 232-2002 3 A5 0 F0 A= W) I 2 S8 5 A6 0 2 4 36 FH HE T PR R
5.3.2 (&R E

a) HIVERTEA (E#E105C)

b) mIEMEM (S5cm) ;

o) TR (NBEIKEMLE ;

d) HFRF UREHN0.001) ;

e) THEF.

5.3.3 WA

BRI ORI TR, TG 5] (WO I ORE, 3726 5 4 B 2mm PR IR/NKLD) A%
FRE Lg T K0 B LA A 105°C T EE, Mk 2 i 5 8 AEURE B 5 BRI TR 10 T8
K,

TR TR, PP mIERR R, BEEATEE Smm, BN TR BT B T T
R, ROBERECT, BERORSS, BORORES TR BURE, UM L. BTN T
R R R TR, NAETREIGH B TRt 2=k, REREEE.

5.5 BEAE
5.5.1 1N

AR TGRS A B i AR A BT BORFR HEEAE T (20044F) HIHLZE
5.5.2 15

a) BB BTG /K B R Y

b) BRERER A ;

c) MilR;

d) AENH40%;



Q/HDHRB0027—2018

e) WIIRVE W 2%;

£) Ak

g) WHmM%E.
5.5.3 &%

a) FLIKEENRS00ml;

b) /IR

c) AR

d) HEJZHH500ml;

e) BB,
5.5.4 M7k

BRI B TRERE (DY TSR E25—30mg) |, FEHE, BT TERS00mIZl
FCBI s SRS R I N BRI AT (TS K BRIREND 10 BR BRAT K A 0.5g, FHINIHBE L L2 BT 2 20ml ;
FEILR B 8 — /N SRR 45 CREE, HKZZmME, SUE R IR RFFER R LR, 78
Wizl SRRV, SSRGS, dRERINA30 B, TS . IIREESE S /K 250ml,
PREBEIRA, BEAJE, N40%S EANETRT5ml, EBEREER MR, BW—WRZ, ekt
b, HARSEREYLRP S A S ER; B I%MRRE R SomL,  E500mIE M+, i 3Eer—R
H I 2R VR A TR IR 10T s KA 1 T i dl NI RR VAV VR T, R RAR sl IRbe i, TR mR e
B5T, NGRS, ERZWAEARTRZ N250mIR, KA R AR R R, A ARV L1
FZK R Be gt Jo 45 1 2800 TR VR R RV 8 Y (0.05mol/L) ¥ fE A3 VA i i 4R (AR IR £
AR R NESE Rl S R il
5.5.5 MMZER

FEImIBRERT E R (0.05mol/L) #24F1.401mgHIN
5.6 [ETHIM
5.6.1 FMEN

AR TGRS N 7 A v e N B LA [ 24 i (201 54E /) =B AE -
5.6.2 RFIFIEE

a) A EH100ml;

b) FEA200ml;

c) HEIITFEAS

d) EEAINFRAEEH0.05N;

e) HIMEVE36%:;

£) TE T E E 10ml;

g) MRIEZit.
5.6.3 KM E

A IS OmIFE i, BT 100mIS B, MK BZIE, RA 5 WRIEN20.0mIE T-200mljkE
PrneomizK, FFahkg Sididtas, FHO.0SNE AN bR AE T T & 218 B 1 FE 7npH=8.2,

BINT10.0mI FF VAR S o FHO0.0SNE UL BARRHE VA VUM /€ 22 pH=9.2, id TV #E0.05NE 41k
PR HEVE TR = T

] i X 80mIZK , 4 F0.0SNE AL B O 15 EpHoNS.2, FEINA10.0mlF EE VA . H0.05NE
FA AR AE T VRO € 2pHA9.2, iR LS, 1] N T FE0.OSNE AL ANAR IR M I Z T+ 48
5.6.4 it&

(Vi=V2) xNx0. 014
X= %100




Q/HDHRB0027—2018
5xV3/100

A X - FERPEREAN S E, g/100ml;
Vi — P FAE SRR RN HY I 5 T FE SRR T VA R AR, ml;
Vo — J5E 7 I8 N I S VAR S A AR VS U A, mls
Vo — FERMEEEUHE, ml;
N — SR RS 2 R
0.014 — ImlINZEEAPRE AR M1 g2
5.7 BEEWNE
5.7.1 {4
1.0 /& & K
5.7.2 M AEMBERTE
RO R, TS HfF e R M, RS ARENAE, WSS RE. BUFE.
6 I
6.1 I FHHN
PR IR )RS T kAT
6.2 WKW
6.2.1 AT SOE AL EAT RS IR AR, T ATHETRHT .
6.2.2 CAFHEAEF= (7= Sl — R 304l , 5. UILE I SRAE T iR LI R FR300g (R, 1, JERER
100g) &
6.2.3 ) KE M ITH AR ER AT .
6.3 FIZE
H) RIS I H A A, A A A G AR TG, RIS AT E 5.
TG, R RAA G
7 BE. B8F. SRAE
7.1 FRE
TEF= S AR ZE AR A LR 2% BEFRBEIERE, P2 Bk, SRR, ATE 2o, kpsts. B
Ry k. ERUEE . $UThaE. $UTARES . itS. SIE. 5 E.
7.2 B%
7.2.1 PSR G RRE R ECE R R E N A, B ARSI R B GBI68T- 1988 IR -
LG R N250g/ i~ 10kg/48E25kg/ 48, AL ERUIT;



Q/HDHRB0027—2018

a)  XTFHEERMDERER), AU Tl I o 85 2R 4R K SR 3 4

b) XA ERRELREN), DRI B OOLE LR, A — AR
PR E
7.2.2 HMHOSO#AURAR AE, FEAURAE EA UG FARZE (BR2E AT, 1) BIFAGE ) IREL “/h
OB W BT Bhs &
7.3 B4

AFRAEF fhis AN AR RS S A TG R PURSE, JRIZ. s RERDIN, BiE.
7.4 07z

AFRAEF™ it SLAE IR T 18 R ORAF -
7.5 {REREA

EfFG LR fde, B%. WAARZEMET, PRIy =4



	                        前    言
	培养基原料 玉米浆干粉 
	1   范围


