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5.2 fEHIRARRIE
Bk~ VAHE— AT 1] — 55— 075 70— Xk — HFRC — ST~ RS — P — A — B — B 7%

6 TEZRAREXK
6.1 HHIFEARERK

6.1.1 EFATESK

FHORERANITIEF, KIFEEHH 2 i ~4 #, L2 ~3 MoyHE, B2k nhd amek,
RIAEH: . e i, 195,

5
Bl

6.1.2 A
6.1.2.1 #BERE
6.1.2. 1.1 ST S5 B S PRy J5 I

6.1.2.1.2 PROGNIFCRAHI B, ASFIBEE . AR B B S P I8E 3 5 AT . KR, s A b
e LR K, EEPCRE.

6.1.2.1.3 Wl NIE G omPH WA, WS FEFERE, DI 30 min~60 min, M-HEEEAEL 35 C, &
SO OKFERT 0.5 kg~0. 75 kg, FGEE S ERELEITRE . KT, WEE A, MEERFRIB) 2~3 K.

6.1.2.2 BEEX

FENIE R DL N ER:
a)  RIKE. 10%~15%, ZiKis);
b)  EEDR: MHEEONRRSRE, MHDREERES, HAWEK, TR N, AR, R R

6.1.3 &
6.1.3.1 #BIERE

6.1.3.1.1 MHEMNENE “FHMET. RIGEE” WEN, BEEEFHEEVEZ, EERNEREEEK,
R R TR, R B R0 N 1R i
6.1.3.1.2 EHBEWT, —MdT 3 k~4 REH. 0, Jilk 12 h~14 h:
a) FE—WIRENEN 2 min~3 min, ¥E#H 1.5 h~2 h;
b) B RIEFHN AN 4 min~5 min, EH 2 h~2.5 h;
¢)  HEZIREETEREAN 8 min~12 min, VT 2 h~3 h;
d) PR T I TR N AR BT = R 1 L T 5
o) —fEREFH LA N 14 min~20 min, WESIFNEA 5.5 h~7.5 h.
6.1.3.2 EEEX

i RIS R DL 2K
a)  RIKE. 20%~25%, kKL

Shr sof
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b) REZOR: SWAEEL, MEEIyESE, WkUR, WA RAETE, EREEMMNE.

Six

6.1.4 F5F
6.1.4.1 ¥ERE

I AU B BEIR E SE N 240 'C~260 C, HIAIEANE N, AHFHEN 5 nin~8 min.
6.1.4.2 EEEXK

R RIE BT 2R

a) JRELR: NE T EER 15%~20%;

b) REEOR. MOREREOER RO, HRRBLE, gk, TREEMREL, AR, mH
T

6.1.5 1E%
6.1.5.1 #ER%E

BT AN G B RN P, B AL, BRERRI “B-E- 7 ), iR 1.5 min~
2 min, SRR, fEMNAT 72 ¥, HINERE 3 min~4 min, HEHREE 1 nin~2 min, #iE
BUFE]N 6 min~8 min.

6.1.5.2 EEEXK

Ao sk, Bl 90% Ll k.
6.1.6 MkE
6.1.6.1 #IERZE

BURE A% LR 2D B3 EAT -

a) WK AEAHUEHLEEEBOE Y 120°C~140°C, BFIAIZ0N 30 min~40 min, #EHEREZ)1 cm,
T R TR R A

b)  WER: WIREEAS, BRI R, MEEUEREON 3 em~5 cm, B[] 0.5 h~1 h;

o B FABUEHUREZRE N 85 C~110 C, WEZLN 2 h~4 h, HEZRH LT THE.

6.1.6.2 EEEXR

PIRAAR B IIRYGE, &SR I, SERAEAR IR ST M. A
KB RAARAE 6% UL T, GFLH, BFELE.

6.2 FEFIFRAREX
6.2.1 VA

I L . SEGEAT IR RN PEHET
6.2.2 {3l

3 A% G HE AT A
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6.2.3 #35l

6.2.3.1 FrEFHM. WA MAESRII ).
6.2.3.2 EGNAT, ShEER, CAGT 2R MR .

6.2.4 W5
6.2.4.1 FIFHS

K FAT O AR AN O S AT 0 4, ROk S e AR IR LA 3 mm~5 mm, 257 5 AR A0 Y FL
28 6 mm~7 mm.

6.2.4.2 HIMWFES

KHEGEAS P R kR S B R AL AT 5, Bk A B R 25 i i M FLAE N 3 mm~5 mm,
M 2RI LR N 6 mm~7 mm.

6.2.5 Nk
I RGE ML I A )32 AR SR A=W .
6.2.6 HEL

=

6.2.6.1 ZfhREERNS T, MWD . SHE, EWRER, B5HHEI 500 ¢~1000 g MEAF
Pt

6.2.6.2 VAN LHET AT, S5 BT FEEMGAM R & E R & T RETH.
6.2.6.3 XIHZLLGIDFRCAINRE M, XTIRARAERE, X2 Tk BT R 7 [ ey ARERSIRREEAT %, X BIFF S48
HEREJE T2 LB B s X T ASREDF AA G HE 5 2R A5 5 Ab B

6.2.7 St

{22 R SO HE LLGIREAT 204, s K5 20 70 W IRER T HEHE, RIS 270 By BRI 51—
.

6.2.8 MtkE

8.1 BUEHIEFE 70 C~160 C.

8.2 BHEBTRR T NS, PEMEEE 4 cm~5 cm, $EZJEEN—.
8.3 KfEFEy s, (KR HE, BFE] 200 min~400 min.

8.4 FHIKFE<5%.

o o o o
N N N DN

6.2.9 PR

TRIMBERE S5 N N e, ARG B R R, WEREE45 CRLTR . #EnTr
a)  FPEEHLIE A K
b) Ak H R

6.2.10 ¥t
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BRARAA T, B BRI T LAt ERET RN 6 BAETR 2 T, X rh (5 28
UONEIRA, FF 230 Rk B A BN S s, DUAF & AR FR AR 253K .

6.2.11 B
UG RRM ANE MR AL, IERI, H “=ZR=8%" % 2ER8), FAEE.
7 REEIE
7.1 BRI JEURERT B 2 TR R SE SR D T S B ) N A B RS, e AR AR

7.2 NS SEIRR RS, =R I
7.3 NG PE EARHE R E T )R R R TR S . PR AR ) NS GB 2762 GB 2763 [ELK,
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