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1. 52 % Sample:
RIRPTEEER #t5: 1701003

2. %S Sample No. :
17010177
3. B #iR Sample Description:
2% HE[EE Bag-packed white-coloured solid
4. FFEBAHH Received Date:
2017-1-16
5. MM HHA Test Date:
2017-1-16~2017-1-23
6. Kl 7 Method:
OB 28050-2011 R ZAEEFIFHE FAEKEAEHFLEEN
(DGB 28050-2011 National food safety standard Standard for nutrition labeling of prepackaged foods
@GB 5009.5-2010 RéAZLEFRFHE ERFPEARMAE F—2 RERE
@GB 5009. 5-2010 National food safety standard Determination of protein in foods Method 1 Kjeldahl method
(3GB/T 5009. 6-2003 & MFAHHIRE B—i: BEMHRE

@GB/T 5009. 6-2003 Determination of fat in foods Method 1 Soxhlet extraction method

@GB 5009.3-2010 KRMLXLEFFE ERPASNINE T—F HETEE

@GB 5009. 3-2010 National food safety standard Determination of moisture in foods Method 1 Direct
drying method

©GB 5009.4-2010 & MEAEEKIFE & KPR MW E
©GB 5009. 4-2010 National food safety standard Determination of ash in foods
®GB/T 5009.91-2003 & & h4H. Gz

®GB/T 5009.91-2003 Determination of sodium and potassium in foods

%% A\ Established by #H# A Confirmed by

win. Sihgh

E%%lﬁﬁ Note:

1) AR BFHE M 71 5T,
The contents of this report apply only to the samples requested for testing.

2) REARXRHEERE, FEFLEHARE.

Publication or other use of this report without the expressed written consent of our company is
strictly prohibited.

3) ARnw] RN LIgs R4k,

We assume responsibility only for the results of the analysis.

-

1/92



=

D4R Results
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4+ BT {E Results £ %1{8 Rounded values NRV%
ne i Energy 1700 kJ/100g 1700 kJ/100g 20
E4=) Protein <0.5 g/100g 0 g/100g 0
L] Fat <0.5 g/100g 0 g/100g 0
BRAKAEY Total carbohydrate 100.0 g/100g 100.0 g/100g 33
K5 Moisture <0.5 g/100g - -
K5y Ash <0.03 g/100g - -
W Sodium(Na) 0.41 mg/100g 0 mg/100g 0
UT2H LLFZEH UTZEH T2 H LLFZEH

(End of Report)

(End of Report)

(End of Report)

(End of Report)

(End of Report)

BERAKAEWHhKS . K. BARK. BHHETE;

The value of total carbohydrate was acquired by calculation using the values of moisture, ash, protein and fat;

EEMELR. B, SBKLEDHREmE,
The value of energy was acquired by calculation using the values of protein, fat and total carbohydrate;

Z2){H SNRVE (B SR ESE{H%) IRIE°CB 28050-2011 RAELEFHE FAE R EHFEN HERHE
Rounded values and NRV% were acquired by calculation based on "GB 28050-2011 National food safety standard - Standard for nutrition

labeling of prepackaged foods";
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