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Food for Xiamen-Natural fermented soy sauce
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3.1
SitEASLEEE M High-salt dilute fermented soy sauce

PLKE A/ B AR S . NEER /BN R R, 478k, thEFE MG 5 /KRS MR, HE
R TR B D 3 VR
[kJF: GB/T 18186-2000, 4. 1]

3.2

JEER#EH Natural fermented soy sauce

LIRS R K G A/ B AR L R IR K AN/ BN R B sk, 78Kk Hildh. KEE. #k
ME, DI . SRBINF, BEKE. RS T 20 0SS RS,

4 EXK
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ARFEZE R IR K S A& GB/T 13382 M GB 2715 HIHE , FH45 4 B 50t A4 3L R K S HILE -
N RIFFE GB 1351 M GB 2715 HIFLE .
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=2 IBUIERRRIESE
IiH izt K08 7 ¥ HiE
‘ = FGB/T 181867 thfh S4F 4 E
T Eh [ T =>16. S
AT B E Y 16.0 g/100mL GB/T 18186 K (>15.00 g/100nL)
- . FFGB/T 181867 th# AHiLk
; > >
4 (AN =1.60 g/100mL GB/T 18186 TR (>1.50g/100nL)
FF-GB/T 1818675 $hfh A4t B
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FHBAER =0. ) = .
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SR (DAsSTH 0.3 GB 5009. 118%GB 5009. 268 ¥ 6B 2762 (IR {H :0.5
mg/kg)
& (LIHgit) 0.05 GB 5009. 178%GB 5009. 268 {5 F#i i3 (Food Regulation)
7 (bLedit) 0.2 GB 5009. 158%GB 5009. 268 i F ¥y (Food Regulation)
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F A BEAIFIE SN

T H 45 WS E S & i PR & fE (LS OIRES

Benzoic acid and its sodium salt

AR (AR (calculated as benzoic acid) A GB 5009. 28
P SR D] ] R Sorbic acid and its potassium salt -

W A4ER L FLA 2L (BAIL AR (caleulated as sorbic acid) NEAEH GB 5009. 28
v e T e s Dehyd i i i .

W 2 F A (LS 2B ehydroacetic acid and sodium salt PN GB 5009. 121

(calculated as dehydroacetic acid)

X IR IR RS Je Hoah . Ot Parabens and their sodium salts
FRIEIRH R lREN, XESEIRH (sodium methylparaben, ethylparaben, AN A% A GB 5009. 31
TR 2. W6, XFR3EIE W IR ZHRE) sodium ethylparaben)

WEAE BN Saccharin Sodium AN{EA GB 5009. 28
ZEUENE (AT Sucralose Nl GB 22255
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